ROSEMARY FOCACCIA
Sponge:

½ 
cup (2½ ounces) all-purpose flour
1/3 
cup water, room temperature 
¼ 
teaspoon instant or rapid-rise yeast
Dough:

2½ 
cups (12½ ounces) all-purpose flour 
1¼ 
cups water, room temperature 
1 
teaspoon instant or rapid-rise yeast 

Kosher salt 
¼ 
cup extra-virgin olive oil
2 
tablespoons chopped fresh rosemary
For the sponge: Stir all ingredients in large bowl with wooden spoon until well combined. Cover tightly with plastic wrap and let sit at room temperature until sponge has risen and begins to collapse, about 6 hours (sponge can sit at room temperature for up to 24 hours).
For the dough: Stir flour, water, and yeast into sponge with wooden spoon until well combined. Cover bowl tightly with plastic and let dough rest for 15 minutes.
Stir 2 teaspoons salt into dough with wooden spoon until thoroughly incorporated, about 1 minute. 
Cover bowl tightly with plastic and let dough rest for 30 minutes.
Using greased bowl scraper (or rubber spatula), fold dough over itself by gently lifting and folding edge of dough toward middle. Turn bowl 45 degrees and fold dough again; repeat turning bowl and folding dough 6 more times (total of 8 folds). Cover tightly with plastic and let rise for 30 minutes. Repeat folding and rising. Fold dough again, then cover bowl tightly with plastic and let dough rise until nearly doubled in size, 30 minutes to 1 hour.

One hour before baking, adjust oven rack to upper-middle position, place baking stone on rack, and heat oven to 500 F. Coat two 9-inch round cake pans with 2 tablespoons oil each. Sprinkle each pan with ½ teaspoon salt. Transfer dough to lightly floured counter and dust top with flour. Divide dough in half and cover loosely with greased plastic. Working with 1 piece of dough at a time (keep remaining piece covered), shape into 5-inch round by gently tucking under edges.
Place dough rounds seam side up in prepared pans, coat bottoms and sides with oil, then flip rounds over. Cover loosely with greased plastic and let dough rest for 5 minutes.
Using your fingertips, gently press each dough round into corners of pan, taking care not to tear dough. (If dough resists stretching, let it relax for 5 to 10 minutes before trying to stretch it again.) Using fork, poke surface of dough 25 to 30 times, popping any large bubbles. Sprinkle 1 tablespoon rosemary evenly over top of each loaf, cover loosely with greased plastic, and let dough rest until slightly bubbly, about 10 minutes.
Place pans on baking stone and reduce oven temperature to 450 F. Bake until tops are golden brown, 25 to 30 minutes, rotating pans halfway through baking. Let loaves cool in pans for 5 minutes. Remove loaves from pans and transfer to wire rack. Brush tops with any oil remaining in pans and let cool for 30 minutes. Serve warm or at room temperature.
Nutrition information per serving: 158 calories; 45 calories from fat; 5 g fat (1 g saturated; 0 g trans fats); 0 mg cholesterol; 81 mg sodium; 24 g carbohydrate; 1 g fiber; 0 g sugar; 3 g protein.
Start to finish: 4 ½ hours plus 6 hours fermenting time
Servings: 12-16 (Makes two 9-inch round loaves) 
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