SHOCKINGLY EASY NO-KNEAD FOCACCIA
1 
(¼-oz.) envelope active dry yeast (about 2¼ tsp.)

2 
tsp. honey

5 
cups (625 g) all-purpose flour

5 
tsp. Diamond Crystal or 1 Tbsp. Morton kosher salt

6 
Tbsp. extra-virgin olive oil, divided, plus more for hands

Flaky sea salt

4 
Tbsp. unsalted butter, plus more for pan

2-4 
garlic cloves

Whisk one ¼-oz. envelope active dry yeast (about 2¼ tsp.), 2 tsp. honey, and 2½ cups lukewarm water in a medium bowl and let sit 5 minutes (it should foam or at least get creamy; if it doesn’t your yeast is dead and you should start again—check the expiration date!).

Add 5 cups (625 g) all-purpose flour and 5 tsp. Diamond Crystal or 1 Tbsp. Morton kosher salt and mix with a rubber spatula until a shaggy dough forms and no dry streaks remain.

Pour 4 Tbsp. extra-virgin olive oil into a big bowl that will fit in your refrigerator. This puppy is going to rise! Transfer dough to bowl and turn to coat in oil. Cover with a silicone lid or plastic wrap and chill until dough is doubled in size (it should look very bubbly and alive), at least 8 hours and up to 1 day. If you're in a rush, you can also let it rise at room temperature until doubled in size, 3–4 hours.

Generously butter a 13x9" baking pan, for thicker focaccia that’s perfect for sandwiches, or an 18x13" rimmed baking sheet, for focaccia that's thinner, crispier, and great for snacking. The butter may seem superfluous, but it’ll ensure that your focaccia doesn’t stick. Pour 1 Tbsp. extra-virgin olive oil into center of pan. Keeping the dough in the bowl and using a fork in each hand, gather up edges of dough farthest from you and lift up and over into center of bowl. Give the bowl a quarter turn and repeat process. Do this 2 more times; you want to deflate dough while you form it into a rough ball. (We learned this technique from Alexandra Stafford, who uses it to shape her no-knead bread.) Transfer dough to prepared pan. Pour any oil left in bowl over and turn dough to coat it in oil. Let rise, uncovered, in a dry, warm spot (like near a radiator or on top of the fridge or a preheating oven) until doubled in size, at least 1½ hours and up to 4 hours.

Place a rack in middle of oven; preheat to 450°. To see if the dough is ready, poke it with your finger. It should spring back slowly, leaving a small visible indentation. If it springs back quickly, the dough isn’t ready. (If at this point the dough is ready to bake but you aren’t, you can chill it up to 1 hour.) Lightly oil your hands. If using a rimmed baking sheet, gently stretch out dough to fill (you probably won't need to do this if using a baking pan). Dimple focaccia all over with your fingers, like you’re aggressively playing the piano, creating very deep depressions in the dough (reach your fingers all the way to the bottom of the pan). Drizzle with remaining 1 Tbsp. extra-virgin olive oil and sprinkle with flaky sea salt. Bake focaccia until puffed and golden brown all over, 20–30 minutes.

Hold off on this last step until you're ready to serve the focaccia: Melt 4 Tbsp. unsalted butter in a small saucepan over medium heat. Remove from heat. Peel and grate in 2–4 garlic cloves with a Microplane (use 2 cloves if you’re garlic-shy or up to 4 if you love it). Return to medium heat and cook, stirring often, until garlic is just lightly toasted, 30–45 seconds. (Or, if you prefer raw garlic to toasted garlic, you can grate the garlic into the hot butter, off heat, then brush right away.)

Brush garlic-butter all over focaccia and slice into squares or rectangles.

 

Do Ahead: Focaccia is best eaten the day it's made, but keeps well in the freezer. Slice it into pieces, store it in a freezer-safe container, then reheat it on a baking sheet in a 300° F oven.
Letting the dough do its first rise in the fridge overnight means improved flavor and ease of handling, but if you don’t feel like waiting that long, leave it out at room temperature until doubled in size—three to four hours.  

SERVES: 10-12
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Sonya

a year ago

This is the best recipe for foccacia that I have found. I add sundried tomatoes and roasted garlic. Cut into fingers, toast and serve with the classic olive oil and balsamic.

Quack

4 years ago

All of you skipping the butter and garlic should live a little! It turns this good easy bread into the one everyone begs you to make again and again. Try it with the baked feta tik tok pasta (minus the pasta, just dip this bread - with the garlic butter) at your next cocktail party. 
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 tracyet

5 years ago

This is so good. Honestly, I like it even better reheated. I make it in a 13x9 inch pan, skip the garlic butter and cut it into squares and freeze. From frozen, I reheat at 300 degrees F for 20 minutes or so and it comes out so crispy and delicious. 
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 JP_NY

Top of Form

Bottom of Form

2 months ago

This is a WOW recipe. As in WOW, so easy. And as in WOW supremely delicious. I’ve made it multiple times; some I let it sit over night, some just a few hours, and it always turns out amazing so that everyone who eats it says WOW.

3 months ago

I used to use a recipe that I received from pastry school but decided to try this one out on a lark and found it to be even better! I like to top mine with halved grape tomatoes, sliced onions and thyme with a little flaky salt and fresh ground black pepper. It comes out great every time!

Beyond delicious. Have added many things to the top as well. A real canvas for everything you want to try.

This was my second time making this. Really easy and good. The only change I made was I used a bakers bread flour. I did let it rise in the fridge overnight with much better results.

6 months ago

Made this about 5 times now. Easy to follow and consistently comes out well. Really salty though so I use half the amount of salt. Also tastes really yum topped with olives, onions, baby tomatoes added right before going in the oven. 

Used bread flour and skipped the garlic butter. Still was amazing, topped with garlic powder and rosemary prior to baking. 
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 Anonymous

8 months ago

This is delicious and easy when made as recommended. I made the mistake of using white whole wheat last time..... Sad to say, it did not come out well. Any tips? 

8 months ago

So delicious!! It was extremely easy, I even made it with my 2.5 year old and he loved it. Will definitely be making again!! 

0

10 months ago

This recipe is a go-to for when I'm craving homemade bread. It reliably comes out crispy on the outside, soft on the inside and packed with flavor! Highly recommend new bread bakers to try this recipe out. 

