
So some of you may think, like me, that the best part of a pizza is the crust.  You know, that nice crisp crunch in every bite covered in tomato sauce, lots of cheese, and of course pepperoni! Well, the OCCI baking and pastry students were working on this past week and one of my favorites is the focaccia bread.  Once baked, this bread can make a very yummy pizza crust, garlic bread, or it’s even great plain.  I have attached a recipe for everyone so they can make their very own. ENJOY!
Ingredient:
Amount:

Water
       15   oz

Yeast
      0.33 oz

Bread Flour
1 lb. 8    oz

Salt
        0.5 oz

Olive Oil
        1    oz
Procedure:

Mix together all dry ingredients.  Add in oil and water.  Let dough double in size for an hour.  Put dough in a preheated oven at 400 degrees fahrenheit for about 30 minutes.  Top with any ingredients you would like. 
