Focaccia with Ohnion & Koscmarg

6 cups flour

4 0z clrg yeast (I Package)

i tEsP salt

2 tEsP sugar

2 cup tePid water

I cup gine]g ChoPPed onions
-2 tbsP fresh rosemary

s cup olive oil

Dissolve the yeast and sugarin the tepid water and let stand for 5 minutes in a mixer

fitted with a clough hook.

Mix flour and salt with the mixer running, addittothe yeast mixture, and continue to
knead until the douglﬁ Pu”s away from the sides. Remove from the mixer. (over

with a towel or Plastic wrap to rise.

Setinawarm P]ace and allow it to double in size. Flace douglﬁ backin the mixerand
Eegin to mix. Add the onions, rosemary, and olive oilto the &ougl‘n. T}‘:oroug}ﬁly mix

and allow to double a second time.
Light]g oil a bakiﬂg pan. Fre}‘seat the oven to 375°T.
Funch down the doug]‘: and sPread onto the oiled baking pan. A”ow to ProoFFor

20 minutes. Lightlg brush the top with olive oil and bake for 30 minutes, or until
"Go]den Brown" and hollow to the t}‘sump focaccia.



