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Recipe: Fouace
Fouace is one of the oldest French breads and is popular throughout France. Every region has
its own variation on the theme. Around Aveyron, for example, it is flavoured with orange
flower water and studded with prunes or candied fruits.
Prep

30 minutes

Cooking

30 minutes

Serves

2 loaves

Ingredients











450 gm strong bread flour
¼ tsp salt
20 gm fast acting yeast
55 gm sugar
grated zest and juice of 1 orange
boiled water
1 tbsp orange flower water
150 ml olive oil
2 medium eggs
50g candied fruits, chopped finely

Method
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.

Sift flour and salt into a bowl and stir in the yeast, sugar and orange zest
Make orange juice up to 300 ml with hot water and orange flower water
Mix in eggs and oil
Add liquid to flour mixture and mix to a soft dough
Turn out onto a floured surface and add candied fruits
Knead dough for 10 minutes until elastic
Place in a lightly oiled bowl
Cover with cling film and leave to rise in a warm place for up to 1½ hours until
doubled in size
Turn out and knead dough for a few minutes until smooth
Cut in half and roll out one half into a 20cm circle
Place the round dough onto a greasing baking sheet and make a number of cuts with a
sharp knife, radiating from the centre
Pull the dough gently to open the cuts and then cover with cling film
Leave in a warm place to rise for about 30 minutes
Repeat with the remaining dough to make the second loaf
Heat the oven to 200°C (Gas 7)

14. Bake for 20-30 minutes until risen and golden
15. Either cool on a wire rack, or eat hot

LOVE FRENCH FOOD recipes may be freely copied, but if you find fault or ways of
improving them, please let us know via the Contact page on our website...we would love to
hear from you.

