
Shakshuka with Sourdough Flatbreads

Shakshuka is basically bread, a spicy tomato sauce and fried eggs.
When I make Shakshuka it’s all about the bread!  

First, I adapted a sourdough multigrain recipe for the bread rounds:

Ingredients:
• 1 2/3 cups warm water
• 1 tsp yeast
• 1 T olive oil
• 1 T honey
• 2/3 cup sourdough, ripe

In the large bowl of a stand mixer, combine warm water and yeast.  Let it sit for 5 -
10 minutes to dissolve the yeast.  Stir in the oil, honey and sourdough.

• 1 ½ tsp. Salt
• 2 ¾ cups bread flour
• ½ cup whole wheat flour
• ½ meusli, such as Bob’s Red Mill

In a medium bowl, combine the above dry ingredients and mix well.

Using a large spoon, stir the dry ingredients into the yeast mixture.  Form a shaggy
ball and then cover the bowl with plastic or a towel.  Let this sit on the counter for 
an hour.
Attach the dough hook and mix on low speed for a minute or so to form a soft ball.
Remove the dough hook and cover the bowl again.  Refrigerate overnight.

Prepare the Matbucha Sauce

Ingredients:
• 15 ounce can diced and crushed tomatoes (I used Tuttorosso brand)
• 14.5 ounce can stewed tomatoes
• 1/4 tsp. Crushed red pepper
• ½ tsp. garlic salt
• ½ tsp. Smoked paprika



• 2 tsp. Olive oil

In medium microwave safe baking dish (such as corning ware) combine the 
tomatoes, oil and seasonings.  Cook on high for about 15 minutes, to thicken the 
sauce.  Cool and refrigerate while you finish preparing the bread.
-----------------------------------------------------------------------------

The next morning transfer the bowl with dough to the counter and leave uncovered
for two hours to warm up.  Leaving the dough in the mixing bowl, use wet hands 
to do the first set of stretch-and-fold.  Cover the dough and let it sit for 30 minutes.
Do a second set of stretch-and-fold, cover the dough and let it sit for another 20 
minutes.
Next, line two baking sheets with parchment paper.  Place baking stones in the 
oven.

Shape the dough:  use wet hands to remove the dough to the counter.  Use a 
kitchen shears to cut the dough in two equal portions.  Then cut each portion into 
four equal pieces – for eight flatbreads total.  Roll each portion into a cylinder, 
form a ring and seal the ends.  Place four flatbreads on each baking sheet.  
Sprinkle each flatbread with sea salt and a mixture of oat flour and sesame seeds.

Cover the baking sheets and let breads rise to almost double, about 25 minutes.  
Preheat oven to 425 degrees F. (may take another 20 minutes.)  Use a baking peel, 
sliding it under the parchment paper to transfer the breads to hot baking stones.
Bake for 25 to 30 minutes, until breads are browned on top and bottom.

Use the baking peel again to transfer the breads to a wire rack for cooling.  

Serve the flatbreads warm, with Matbucha sauce and fried eggs (sunny side).


