
3 Artichoke Focaccia Recipes - One With Feta, Vegan, One 
Ssspicy 
 
 
Ingredients: 
 
Difficulty: Medium 
(makes 3 rustic bread, 1 from each version - each roughly has a size of 30x35cm) 
 
For focaccia dough (for all 3 versions) 
3.5 dl + 5 tsp (or 1 1/2 cups) very warm water (but not boiling) 
2 tsp active dry yeast 
2 tbsp olive oil 
2 tsp dark syrup (or maple syrup) 
1 tsp salt 
8.5 dl + 5 tsp (or 3 1/2 cups) strong bread flour (in Finnish: hiivaleipäjauho) 
generous amount of breadcrumbs to cover the base - on baking paper 
 
Toppings for version 1: 
1 can of artichoke hearts, each cut in 4 - net weight 240 gr, but you don't have to be too 
precise on this (preferably in water, but in oil works too if you can't find other one) 
about 10-12 cherry tomatoes, cut in 2 
75 gr. feta, crumbled or cubed 
a handful of fresh basil leaves 
a generous pinch of salt (if the feta you use is very salty, you might want to skip this extra 
salt) 
drizzle of olive oil (both before and after baking) 
 
Toppings for version 2: 
1 can of artichoke hearts, each cut in 4 - net weight 240 gr (same rules apply as in version 
1) 
about 16-18 green olives - I used ones stuffed with paprika, but feel free to use plain ones, 
or garlicky ones 
about 15-16 cherry tomatoes, left as a whole 
a handful of fresh basil leaves 
2 tsp dried thyme 
pinch of salt (if your olives are not salty - mine were very salty so I didn't need to use) 
drizzle of olive oil (both before and after baking) 
 
Toppings for version 3: 
1 can of artichoke hearts in olive oil, each cut in 4 - net weight 190 gr. (you can also use the 
same type of artichokes as in version 1 and 2) 
about 15-16 sun-dried tomatoes (cut the ones, which are too big, in 2 or 3 smaller pieces) 
about 16-18 black olives 
leaves of 1 sprig of rosemary (feel free to use more if you like) 
1.5 tsp chili pepper flakes (use less for milder bread) 
a generous pinch of salt (again, check your olives' saltiness before you add this extra salt) 
drizzle of olive oil (both before and after baking) 
 
 



Instructions: 
 
1. To make the bread dough, follow the instructions 1-8 of my focaccia recipe in this link: 
https://mydearkitcheninhelsinki.com/2018/03/26/vegan-monday-focaccia-with-basil-and-
olive-oil/ After that, continue the steps 2 and 3 of my other focaccia recipe: 
https://mydearkitcheninhelsinki.com/2018/05/25/focaccia-with-rosemary-olives-and-herbal-
salt-zacimbna-sol/ 
 
2. After the proofing of the dough, prepare the topping of version 1: put artichokes, 
tomatoes, feta and basil on the dough in any way you like. Press each of them well so that 
they go deep inside the dough. 
 
3. If you think you need some extra salt, spread a generous amount on top. Drizzle some 
olive oil on the whole surface and put in the oven. Bake for 30-35 minutes, until the top 
starts to brown.  
 
4. When the bread is right out of the oven, drizzle some more olive oil. Let the bread sit on 
the baking paper/oven tray for about 5 minutes, then transfer onto a wire rack and let it 
cool for about half an hour at least before you cut and serve. 
 
5. For version 2: after the proofing, put artichokes, olives, tomatoes and basil on dough by 
pressing them well into the dough. Spread dried thyme on top. 
 
6. (If you need to, spread some extra salt) Drizzle some olive oil on the whole surface and 
put in the oven. Bake for 30-35 minutes, until the top starts to brown.   
 
7. Like the other one: When the bread is right out of the oven, drizzle some more olive oil. 
Let the bread sit on the baking paper/oven tray for about 5 minutes, then transfer onto a 
wire rack and let it cool for about half an hour at least before you cut and serve. 
 
8. For version 3: after proofing, put artichokes, sun-dried tomatoes and black olives on 
dough by pressing them into the dough.  
 
9. Press rosemary leaves on the dough. Spread chili pepper flakes and a generous amount of 
salt if you need (check olives especially!). Drizzle some olive oil on the whole surface and 
put in the oven. Bake for 30-35 minutes, until the top starts to brown. 
 
10. Like the previous ones: When the bread is right out of the oven, drizzle some more 
olive oil. Let the bread sit on the baking paper/oven tray for about 5 minutes, then transfer 
onto a wire rack and let it cool for about half an hour at least before you cut and serve. 
Enjoy! 
 


