SWEET POTATO, ROAST GARLIC,
ROSEMARY, HONEY & PUMPKIN SEED
FOCACCIA
INGREDIENTS
500g whole meal or white bread flour
20g fresh or dried yeast
3 whole peeled and diced sweet potatoes
150ml rapeseed oil
250ml warm water
2 tablespoons of rosemary
1 whole bulb of garlic, sliced
1 teaspoon of salt
1 teaspoon of pepper
2 tablespoons of honey
4 tablespoons of pumpkin seeds

METHOD
Step 1.
Pre heat your oven to 180C/ gas mark 6. Dice your 3 peeled sweet potatoes,
put them in a baking tray with the peeled and sliced garlic and season with a
pinch of salt and pepper and 1 table spoon of rosemary. Toss them in oil (get
stuck in with your hands) and roast them for 15 minutes at 180C/gas mark 6.
Step 2.
When cooked take half of the sweet potato and mash or puree in a blender.
Leave the other half of the tray to one side. Don't worry about mixing the
garlic into the puree, this will add to the flavour.
Step 3.
Add the 500g flour, salt, 20g of fresh or dried yeast, remaining rosemary,
150ml of rapeseed oil, 250ml of hot water and sweet potato puree into a
mixing bowl with dough hook attachment if you have one (otherwise you
can bring together by hand). Mix for 10 minutes on a medium speed.
Step 4.
Once mixed place the dough into a prepared tray. This is the tray you will
eventually bake the bread in, and then cover loosely with cling film and
leave to prove/rise for 1 hour in a warm area of your kitchen.

Step 5.
After one hour your dough should have doubled in size. Now, lightly oil your
fingers and flatten the bread out with your finger tips, this is pushing the air
out. (see video for needing demonstration). Next add your reserved roast
sweet potato chunks into the dough and leave again in the tray lightly cling
filmed for 1 hour back in the warm place.
Step 6.
The bread should have now risen encasing the sweet potato into the dough.
It's now ready to be baked for 20-25 minutes at 180C/gas mark 6. After 15
minutes of baking quickly remove the bread and add 4 tablespoons of
pumpkin seeds and drizzle 2 tablespoons of honey over the top. Put back into
the oven for the final 10 minutes to bake.
This bread is beautiful served with homemade sweet potato and butternut
squash soup, enjoy!

