Chickpea Farinata with Rosemary
  
Season:  any
Serves:  tastes for 40 people 
Recipe source:  Maggie Beer
Fresh from the garden:  rosemary
  
Notes: Begin this recipe at least 3 hours ahead, or preferably overnight as the chickpea flour mixture needs to soak. The batter is quite thin and runny. After cooking the edges should be golden and crispy and the centre will be a little bit creamy. The cooked flatbread will be quite thin-about ½cm thick
 
	Equipment: 
Mixing bowl
Cling film
Whisk
Measuring jug
Scales
Measuring cups and spoons
Chopping board
Knife
3 solid baking trays with low sides approx. 32x24cm
Serving trays
	Ingredients: 
250g chickpea flour (besan flour)
3 level teaspoons sea salt flakes
750ml warm to hot water
1/3 cup extra virgin olive oil
2-3 sprigs fresh rosemary



  
What to do: 
1. Add warm to hot water into a mixing bowl and sprinkle the chickpea flour over the top, whisking as you go. Add salt and mix through. Cover the bowl with cling wrap and leave overnight if possible, or for a minimum of 3-4 hours. 
2. Preheat the oven to 240°C, eco fan setting.
3. After the sitting time there will be a bubbly scum that needs to be scraped off and discarded. Then add the olive oil and stir well.
4. Grease the trays and line with baking paper. Spray the top of the baking paper with olive oil spray
5. Remove rosemary leaves from the stalk and chop roughly.
6. Share the batter between the baking trays-it may be easier to pour the batter into a jug first. Sprinkle the rosemary leaves over the top.
7. Place into the very hot oven and cook for 20 minutes, or until the batter is golden and the edges are starting to come away from the pan.
8. Remove from the oven and set aside to cool for a few minutes. Remove from the pan and slice each bread into 20 pieces for serving. Place onto serving trays then sprinkle with a little extra salt and a drizzle of olive oil. 
