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Wholemeal focaccia with peppers, mozzarella and tuna (Pizza &

friends) 

 

  
Preparation  

Start by dissolving the yeast in lukewarm milk. Mix the flour with the milk. Add sugar, oil
and lastly salt. Set aside to rise for a few hours. Fry the onion and peppers with a
drizzle of olive oil in a pan. Add a handful of capers, some salt, then cover and leave it
to simmer. When the dough has risen, and reached at least twice its original volume,
divide it into two parts. Roll out both into two thin sheets. Place the first sheet on a
baking tray and cover with slices of mozzarella, the cooked pepper mixture, and tuna.
Cover with the second sheet of dough. Seal the edges well. Bake at 230°C for about
25 minutes in a fan oven (adjust temperature for a normal oven). Then cut into pieces
and serve.  

Tips  

If you decide to use raw onion, soak it for half an hour in a little milk before adding it to
your focaccia. This will help to remove any astringency and be a little more digestible.
Moreover, just as you would with a traditional pizza, remember to cut the mozzarella in
advance, let it drain in a colander and dab it with a paper towel.  

Trivia  

Manitoba is also known as the ‘flour of America’: it is a common bread flour but is
‘strong’, with a high gluten content. You can use it to mix with weaker flours, to obtain
combinations capable of absorbing liquids well, of being particularly flexible and
workable, and with a suitable gluten content.  

Information  

Preparation 280 minutes
Total Time 25 minutes
Serves X Serves 4 persons
Level of difficulty  Difficult

   
Ingredients  

Strong flour 350 grams

Wholemeal flour 250 grams

Brewer's yeast 25 grams

Milk 350 millilitres

Sugar (2 tablespoons of sugar)

Salt (A teaspoon of salt)

Extra virgin olive oil (2 tablespoons of
extra virgin olive oil)

Red peppers (2 or 3 red peppers)

Onions (1 onion)

Capers (A tablespoon of capers)

Tuna 80 grams

Mozzarella cheese (Sliced)
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