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R e c i p e

pear & feta  
focaccia



1  d o u g h  3  a m a z i n g  r e c i p e s

t h e  d o u g h
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  8 7  g r  a l m o n d  m i l k  ( w a r m )

 1 2   g r  f r e s h  y e a s t

 1  t s p  h o n e y

  6 5   g r  a p p l e s a u c e  ( a k a 

a p p l e  p u r é e ,  a t  r o o m 

t e m p e r a t u r e )

 2 7 0   g r  o r g a n i c  w h i t e  s p e l t  f l o u r, 

p l u s  e x t r a  f o r  d u s t i n g

 3 2   g r  e x t r a  v i r g i n  o l i v e  o i l , 

 1   t b s p  w a t e r  

( a t  r o o m  t e m p e r a t u r e ) , 

 2 0  g r  r a w  b r o w n  s u g a r

 7   g r  s a l t

You can make this dough with or without a stand 
mixer.
I’ve used my bread machine to knead the dough, 
but you can also use your hands (elbow grease 
never hurt!)

If using a stand mixer/bread machine:

Step 1 Combine almond milk, fresh yeast and 
honey and let the yeast melt. Activate 
the machine at low speed (choose 
dough setting if using a bread machine).

Step 2 Add the applesauce and gradually sift 
the flour into the machine’s pan.

Step 3 Drizzle oil and water and let them blend 
until fully absorbed.

Step 4 Add brown sugar and salt and let knead 
for 15 minutes, until you obtain a nice 
and smooth (slightly sticky) dough.

Step 5 Put the dough into a bowl and cover, let 
it rise in a warm place for 1.5/2 hours or 
until doubled.



1  d o u g h  3  a m a z i n g  r e c i p e s

p e a r  &  f e t a  f o c a c c i a

R e c i p e :  R O B E R T A  D A L L ‘ A L B A 

Step 1 Prepare the dough as mentioned 
above.

Step 2 Oil a 26-cm round pan.
Step 3 After the dough has doubled in size, 

transfer it to the pan and press it with 
your fingers, stretching it so it covers 
the bottom of the pan.

Step 4 Slice the pear and the onion thinly 
(about 2 mm thick), then cover the 
dough with the slices.

Step 5 Sprinkle some feta cheese, pine nuts 
and rosemary sprigs.

Step 6 Cover with plastic wrap and let rise for 
1 hour.

Step 7 In the meantime, preheat the oven at 
180° C.

Step 8 When leavened, brush the ‘cornicione’ 
(outer edge) with olive oil.

Step 9 Bake for 30/35 minutes.
Step 10 Serve with a drizzle of honey (optional).

servıng issue
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I N G R E D I E N T S

 1   s m a l l  W i l l i a m s  p e a r 

 1  s m a l l  R e d  o n i o n

 1 / 2   t b s p  P i n e  n u t s

 2 0 / 3 0   g r  Fe t a  c h e e s e

  Fr e s h  r o s e m a r y  s p r i g s 
t o  t a s t e

  E x t r a  v i r g i n  o l i v e  o i l  t o 
b r u s h

  Ho n e y,  t o  g a r n i s h  ( o p t i o n a l )

2 6  c m  r o u n d 
p a n  –  s e r v e s  2 - 3 
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