
Socca Bread
This simple rustic flatbread holds a special place in my heart
and I am sure it will in yours as well.  Socca bread has the
ability to make a simple soup and salad meal complete.

I like to use my cast iron skillet but feel free to use your
choice of an oven-safe pan.

Ingredients
1 cup chickpea flour (aka besan or garbanzo bean flour)
1 cup lukewarm water
½ t mineral salt
2 – 3 T olive oil
½ large sweet or red onion finely sliced
1 t Za‘atar, or dried herbs of your choosing

 

Directions
Preheat oven using the broiler setting, placing the rack at
the lower half of the oven.

Blend flour, water, salt and 2 tabl of olive oil, allowing to
stand for a minimum of 15 minutes, the longer the better.

Warm remaining oil in pan over low to medium heat and sauté
onions until soft and translucent.  Pour batter over onions
and allow mixture to cook slowly, loosening the edges with a
spatula as you would a large pancake.

When the bottom of the Socca bread has set but the top layer
is still wet, sprinkle with herbs and place under the broiler.

Watch carefully so not to burn, taking the pan out once it is
golden in color and cooked through.

https://laurenhubele.com/socca-bread/


This step will take 5-10 mins max.

Flip  onto  a  serving  platter  and  enjoy  warm  or  at  room
temperature.  

 


