
Blackcurrant, Goat Cheese & Lemon-Thyme Focaccia
YIELD: 8-10 servings   |  TIME: Prep Time: 18 hours, Cook Time: 40 minutes

                                                                     Recipe created by Annie Mae Herring, @theculinarybee on Instagram. 

WHAT YOU NEED: 

Poolish
110g Water 
110g Bread Flour 
1/4 tsp Instant or Dry Active 
Yeast

Dough
220g Poolish (from above)
560g Bread Flour
390g Warm Water
6g Dry Active Yeast
13g Salt mixed with 55g Warm 
Water
135ml Extra Virgin Olive Oil

Toppings 
1 Handful of Blackcurrants 
50g Goat Cheese, crumbled
1 Tbsp fresh Lemon-�yme or 
�yme leaves, �nely chopped
Generous Pinch Flaked Salt

Note: If you cannot �nd black 
currants, use blueberries, fresh 
pitted cherries, or blackberries. 

To substitute the lemon-thyme, 
use 1 tbsp chopped fresh thyme 
mixed with 1 tsp fresh lemon 
zest.

Tools
Baker’s Scale
Saran Wrap
Challenger Bread Pan
Mixing bowls 
Oven Gloves
Proo�ng Box
Starter Jar

Preparation:   

Step 1: Make the Poolish
�e night before you want to make your focaccia, around 9 pm, prepare your poolish. Add the 
�our, water and 1/4 tsp of yeast together into your starter jar and mix thoroughly. Set aside on 
your counter overnight to rise with the lid on loosely.

Step 2: Make the Dough
�e next morning, add the bubbly poolish, �our, water and yeast together into a bowl. Mix by 
hand until combined. Allow to rest, uncovered, for 15 minutes. Add the salt water and mix again 
with your hands, squeezing the dough in between your �ngers to evenly distribute the salt. Cov-
er with a clean dish towel and proof for 1 hour. Transfer the dough to your Proo�ng Box. Li� 
one corner of the dough up and over into the center of the dough so as to stretch and fold it over 
itself and continue until you have done so to each corner of the dough. Perform these stretch 
and folds 4 times every 30 minutes, for 2 hours total. Lightly grease the base of your Challenger 
Bread Pan with 50ml of Extra Virgin Olive Oil. Add your dough to the base, and gently stretch it 
so it �lls up the space. Lightly grease some saran wrap with the oil and wrap over the top of the 
dough so it doesn’t stick.  Place into your fridge for at least 6 hours, or overnight for optimum 
�avor.

 
Step 3: Dimple and Top the DOugh
�e next day, remove the focaccia dough from the fridge. While the dough is still cold, add the 
blackcurrants, crumbled goat cheese and chopped lemon-thyme on top of the dough. Al-
low to rise for 1 hour at room temperature. While the focaccia is rising, preheat your oven to 
500°F/260°C. Drizzle the rest of your olive oil over your dough, then using your �ngers, dimple 
the dough to create some beautiful big bubbles! 

Step 4: Bake the Focaccia
Place your focaccia in the Challenger Bread Pan base into the oven and immediately turn down 
to 410°F/ 210°C. Bake for 12 minutes then turn down to 392°F/ 200°C, and bake for an addition-
al 18-20 minutes. Remove from the oven and allow to cool for at least 15 minutes before serving. 
�is goes beautifully with a syrupy. high-quality balsamic vinegar & peppery olive oil.

https://www.instagram.com/theculinarybee/
https://challengerbreadware.com/product/bakers-scale/
https://challengerbreadware.com/product/bakers-scale/
https://challengerbreadware.com/product/challenger-bread-pan/
https://challengerbreadware.com/product/non-slip-stainless-steel-bowl-set/
https://challengerbreadware.com/product/oven-gloves-pair/
https://challengerbreadware.com/product/proofing-box/
https://challengerbreadware.com/product/starter-jar-set/

