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The origin of Fougasse Bread: In the old days, professional bakers used to warm up
their brick ovens with wood, and these ovens took a long time to cool down. So, at
the end of the day when the baker had left over dough, he would roll it flat, sprinkle
with cheese, olive oil and herbs, and bake it in the oven while it was cooling down.
The flat shape and the cuttings in the middle of the dough helped the dough to bake
faster. Fougasse bread became very popular, and the bakers decided to make it an
everyday product. Many regions in the South of France and Italy have their own
fougasse recipe. (The closer Italian version is called Focaccia).

Importance of scaling: You will notice that our recipes are measured in grams. This is
not only the traditional French way of measuring ingredients in pastry and baking; it
is also the most common practice among pastry chefs in general. In pastry, you have
to be as exact as possible, and measuring in grams allows you to do that even more so
than with ounces. For example, the first recipe below calls for 4 grams of salt. That’s
equivalent to even less than one fifth of an ounce! If you don’t already have one, you
can find a digital scale in many kitchen supply stores (or office supply stores), and
they often measure in grams as well as ounces.

Poolish

Ingredients:

King Arthur Bread Flour 165 ¢
Water at 24°C / 75.2° F 165 g
Dry Yeast 24
Total weight 3329
Method:

= Mix all ingredients together and let ferment at room temperature for 2 hours.
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Sun-Dried Tomato Mixture

Ingredients:

Sun-Dried Tomatoes 150 g
Tomato Paste 109
Amoretti Organic Kalamata Extra Virgin 259
Olive Qil

The Spice House Herbes de Provence 44
Total weight 189 ¢
Method:

= Mix all ingredients together

Olive Mixture

Ingredients:

Black Olives 100 g
Green Olives 100 g
Amoretti Organic Kalamata Extra Virgin 259
Olive Oil

The Spice House Herbes de Provence 44
Total weight 229 ¢
Method:

= Mix all ingredients together
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