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· 350ml (12 fl oz) warm water (45 C)
· 1 teaspoon dried active baking yeast
· 500g (1 1/8 lb) plain flour
· 1/2 tablespoon dried basil, divided
· 1/2 tablespoon dried oregano, divided
· 1/2 tablespoon dried thyme, divided
· 1/2 tablespoon dried rosemary, divided
· 2 tablespoons sea salt
· 4 tablespoons olive oil, divided
· 2 tablespoons polenta
Method
1. Pour water into a large bowl. Sprinkle yeast into water, and let it stand undisturbed until dissolved.
2. Stir 1/4 the flour, half the herbs, sea salt and 2 tablespoons oil until well blended. Mix in the flour, a little at a time, until a thick and somewhat sticky dough forms.
3. Turn the dough out onto a lightly floured surface, knead until smooth and elastic. Form into a ball, and place into an oiled bowl. Turn the dough to coat the surface. Cover the bowl with a clean tea towel, and let it rise until doubled, about 1 hour.
4. Punch dough down and divide in half. Shape into irregular oval loaves, about 3cm (1 1/2 in) thick. Sprinkle polenta over 2 baking trays; transfer dough to trays. Brush each loaf with the remaining olive oil and sprinkle the remaining herbs on top. 
5. Lift each piece of dough onto the prepared baking sheets and spread out into flat ovals. Using a pizza cutter make two cuts in a line down the middle of the ovals with a gap between them, stopping 2cm/1in from each end. Then make 12 diagonal cuts in the dough, 6 either side of the central cuts, forming a leaf design, then stretch the dough out slightly to emphasise the holes.
6. Cover the loaves with clean tea towels. Let rise until the dough begins to rise again, about 20 minutes.
7. Place baking trays into a preheated 220 C / Gas mark 7 oven. Quickly splash a small amount of water onto the bottom of your oven to create steam and close the oven door. Bake until golden, about 20 minutes.
You can add sea salt, pepper, other herbs, cheese, olives or sun-dried tomatoes to your dough to improve the taste.
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