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I’d l ike to bake this for you every day, 
just to make things right again.

1 loaf
500 g flour/300 ml water/12 g yeast/10 g salt/

80 g mixture of half sun-dried tomatoes in oil 
(drained), olives (drained) and pine nuts/ 

3 stalks of thyme/20 g grated, strong mature cheese 
(e.g. Gouda, Parmesan)

 Method: 
Put the flour, water, yeast and salt in a food processor for 20 minutes 
to produce a finely kneaded dough. add one tablespoon of the oil 
from the tomatoes. If you’re truly sorry, you should knead the dough 
by hand.
 Finely chop the sun-dried tomatoes and olives along with the 
pine nuts. Strip the thyme leaves from the stalks. Mix everything  
together with the grated cheese.
 Remove the dough from the machine and knead the tomato, 
thyme, olive and cheese mixture through it on a flour-covered  
surface. Keep dusting the surface with extra flour if the dough be-
comes too sticky. Shape the dough into a ball.
 Use one tablespoon of oil from the tomatoes to grease the 
inside of a large bowl and place the dough inside. Cover the bowl 
with a moist dish towel and leave to stand in a warm place for an 
hour. 
 Once the dough has doubled in size, knead it again briefly. 
Divide it into smaller balls and arrange them on a greased baking 
tray in any shape you want – you could, for instance, use seven  
balls to create a pretty flower. Cover the dough again and leave it  
to stand for half an hour.
 In the meantime, preheat the oven to 220˚C, then bake for 
25 minutes until done.


