
Pesto Bread 
  
1 cup lukewarm water 
1 Tbsp. yeast 
2 Tbsp. honey 
6 Tbsp. olive oil 
2 Tbsp. salt 
~3-4 cups all purpose flour (or a mix of whole wheat and all purpose) 
Cheese 
Pesto, tomatoes, onions and olives (if desired) to top. 
  
Pour 1 cup of lukewarm water in a bowl and add the yeast and a drop of 
honey or a little sugar and let sit for 5min. Add 1 cup of flour and mix well. 
Let this sponge mixture sit in a warm location for 30 minutes for the yeast 
to activate. 
Add 2 Tbsp. honey, 6 Tbsp. olive oil and 2 Tbsp. salt and slowly mix in 
enough flour to form a smooth silky dough. It should no longer be sticky but 
also not dry. Let the dough rest for a minimum of 2 hours. I like to let it rise 
overnight at room temperature with a plate covering the bowl. 
  
Divide the dough in two portions and on a large wooden board or counter 
dusted with a bit of flour to prevent sticking roll out the dough in a rectangle 
approx. the size of your baking sheet. Don't worry about the dough being 
rolled out too thin. It will rise and be thick enough in its biscuit form. Let it 
rest for the time it takes to get the toppings ready. Cover the top with pesto 
in the amount you desire and add chopped or sliced onion and tomato, 
olives, cheese (I like to use cheddar or pepper jack) and anything else you 
might like (seasoning, herbs, spices) much like a pizza. Try not to overload 
though as it will be more difficult to roll. Then roll the dough with the 
toppings carefully into a biscuit roll and close the seams as best as you can 
to prevent the pesto and cheese from leaking out during baking. Transfer 
the bread onto the well-greased baking sheet or covered with parchment 
with the long seam facing the bottom and bake at 380°F for about 30-35 
minutes until the top is nicely browned. 
  
Yields two loaves. 
 


