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FOCACCIAFOCACCIA
1 hr 15 min EASYSERVES 6

With Rosemary & Honey



CREDIT: WWW.SKITOTAL.COM

FOCACCIA
ingredients
Flour 450g

Water 300ml

Sea Salt 3g

Yeast 7g

Honey 5g

Olive Oil 60g

Rosemary 2g

directions
In a large mixing bowl, combine flour, salt and yeast. In a small saucepan,  
heat water and honey over medium heat to a temperature of 35°C to  
40°C degrees. Add this to the flour mixture and beat about 2 minutes.

Once the dough pulls away from side of bowl, turn out onto a lightly floured  
board and knead until dough is smooth and elastic. If need be, add more flour.  
Cover with a large bowl and allow to rest for about 10 minutes.

On a lightly floured surface, roll out dough to fit greased pan, pressing into 
corners. Cover loosely with cling film and allow to prove for 30 minutes or until 
doubled in bulk. Preheat oven to 200 degrees. 

Drizzle dough with olive oil. Press indentations with a finger or the handle of a 
wooden spoon at 1-inch intervals all over surface. Sprinkle with rosemary, coarse 
salt and pepper. Bake in center of oven about 20 minutes or until golden brown.

Serve warm.

Italian Favourite
Focaccia is popular in Italy and  
is usually seasoned with olive oil,  
salt, sometimes herbs, and may  
at times be topped with onion,  
cheese and meat. It is typically  
rolled out or pressed by hand  
into a thick layer of dough and  
then dotted. This creates  
multiple wells in the bread by  
using a finger or the handle of  
a utensil to poke the unbaked  
dough. As a way to preserve  
moisture in the bread, olive oil  
is then spread over the dough,  
prior to rising and baking.



25 min EASYSERVES 4

austria

GRÖSTL GRÖSTL 
With Fried Egg



CREDIT: WWW.AUSTRIA.INFO/UK

GRÖSTL 
ingredients
Corn, Sunflower or Vegetable Oil 1½ tbsp 

Smoked Bacon Lardons (or cooked ham) 400g

Onion, Cut Into Chunks 1

Cooked Potatoes (preferably waxy ones), Cold & Cut Into Small Chunks 500g

Caraway Seeds 1 tsp 

Hot, Sweet Paprika (or mix sweet paprika with a pinch of chilli powder) 1½ tsp 

Small Handful of Parsley, Roughly Chopped 

directions
Heat the oil in a large frying pan, then fry the bacon and onion together  
for 10 minutes until the bacon is browned. 

Lift out of the pan onto a plate, before adding the potatoes and frying for  
10 minutes more until golden. 

Tip in the caraway and paprika, season well, and then fry for another minute,  
stirring to release their fragrance. 

Return the bacon and onion, taste for seasoning, then add the parsley.  
Serve hot, and for a real authentic touch, add a fried egg on top.

Tirol Favourite
This bacon, onion and potato 
fry-up is a real Alpine filler and 
tastes great served with a fried 
egg. Tiroler Gröstl is one of the 
hearty favourites from the skiing 
region of Tirol. Traditionally, it is 
a delicious and satisfying way of 
using up yesterday’s left-overs.  
It makes a great shared-from-
the-pan mountain lunch,  
particularly on a cold  
winter’s day.



1 hr EASYSERVES 4

france

TARTIFLETTETARTIFLETTE
With Crsuty Bread



CREDIT: WWW.AUSTRIA.INFO/UK

TARTIFLETTE 
ingredients
Potatoes 1kg

Bacon or Lardons 200g

Onion 1

White Wine 150ml

Reblochon 200g 

Salt & Pepper 1½ tsp

Crème Fraiche 50ml

directions
Preheat your oven to 180°C. Peel and boil the potatoes.  Let them cool and slice or 
dice if you prefer.
Cut the bacon into small dice or use lardons. Brown the bacon in a hot pan and 
remove. 

Finely slice the onion and fry it in the bacon fat. Add the bacon, white wine and 
crème fraiche and simmer for 5 minutes. Add the potatoes and season well. Cook 
for a further 5 minutes.

Remove from the stove and transfer into an ovenproof dish. Cover with reblochon 
cheese and bake in the oven until golden, crispy and bubbling.

Traditional Dish
This traditional Savoyarde dish 
is great to prepare the day 
before a big day on the slopes, 
and involves little more than 
throwing the ingredients into the 
oven. It really has to be served 
with some crusty bread/pain 
compagne. It should take about 
40 minutes from start to finish, 
leaving you to just pop it in the 
fridge once it’s cooled down.

(The crème fraiche is a Ski Total 
personal touch which give it rich 
smoothness and is not part of the 
traditional approach to making 
this dish.)


