Focaccia

Recipe by V-ZUG Ltd.

Preparation
Cooking
fime

Piece

with blue potatoes and olives

Potatoes

300 g blue potatoes (e.g. St.
Galler)

Dough

500 g white flour

114 tsp salt

2 cube of yeast (about 20 g)
300 ml water

100 g pitted olives

2 sprigs of rosemary, chopped

Olive oil for greasing

Topping
4 tbsp water
4 tbsp olive oil

1 clove of garlic, crushed
Shaping

Olive oil for greasing

Some fleur de sel

V-ZUG - Swiss perfection for your home



