Beetroot Focaccia
Ingredients
· 250 g (2 medium) beets, washed, peeled, and chopped
· 150 g (2/3 cup) water, plus more as needed
· 7 g (1/2 Tbsp) active dry yeast
· 40 g (2 Tbsp) extra-virgin olive oil, plus more for drizzling
· 25 g (2 Tbsp) granulated sugar
· 15 g (1 Tbsp) white vinegar
· 540 g (3 full cups) strong (bread/pasta or ‘00’) flour
· 12 g (2 tsp) salt
· 2 tsp ground pepper
· 2 cloves of garlic, crushed

Directions: Part One (prepare dough for the next class)
1. Cook Beetroots (covered with water) until you can pierce with a knife, about 35 minutes. Let cool and peel skin from the beets and cut into quarters. 
2. Puree with the 2/3 cup of water. Add a little more if too thick.
3. Measure the flour and salt together in a larger bowl. Set aside.
4. In a bowl add ½ cup warm water to the puree and sprinkle the yeast on top, mix to dissolve. Add the garlic, oil, sugar, and vinegar to the puree and mix until the sugar has dissolved. 
5. Add the beet puree to the flour and salt, then roughly mix the dough until there are no more visible dry spots. The dough should have a sticky consistency.
6. Drizzle 2 Tbsp olive oil all over the dough and inside the bowl. Roughly shape the dough into a ball. Cover the bowl and let prove in a warm spot for 1-2 hours.                         
Part Two (use pre-prepared dough)
7. Drizzle some oil in a baking dish. Take the dough out of the fridge and push it down. Transfer the dough to the oiled baking dish and gently pat it into the dish. Cover the dish and let the dough prove for 20 mins.
8. When the dough is ready, drizzle it with oil, then oil your hands too. Dimple the dough using your fingers. Sprinkle lots of flaky salt and herbs on top.
9. Place the focaccia on the middle rack of your oven. Place an empty baking sheet on the top rack—this will protect the focaccia’s vivid colour, so don’t skip this step or you’ll end up with a duller hue. Bake for 25 to 35 minutes, until the bottom of the bread looks dark and crispy.

