
Rosemary Flatbread with Fresh Cranberry Jam & Goat Cheese 

 

Ingredients 

One 14-oz. package active dry yeast 

4 Tbsp. + 1/3 cup warm water, divided 

1/2 tsp. honey 

2 cups all-purpose flour, divided 

1 Tbsp. extra virgin olive oil 

1 tsp. minced fresh rosemary + 1 sprig for garnish 

1 tsp. salt 

Fresh cranberry jam (recipe follows) 

1/2 cup goat cheese crumbles 

 

Directions 

Empty yeast into a small bowl and add 4 tablespoons warm water. Let set 1 to 2 minutes before 

stirring. Once yeast has dissolved, stir in honey and 1/4 cup flour; mix until almost smooth. Let 



stand until bubbly (about 30 minutes). Coat the inside of a large bowl with butter or shortening; 

set aside.  

 

Place remaining flour, 1/3 cup warm water, olive oil, rosemary and salt into a food processor. 

Add yeast mixture and process until dough forms into a ball, then process 1 minute longer. 

Transfer dough to the prepared bowl then flip over ball so that both sides are greased. Cover 

bowl with plastic and place in a warm area. Let rise for 1 hour or until doubled in size.  

 

Preheat oven to 425 F. Line a baking sheet with parchment paper and set aside. Uncover dough, 

then punch it down before inverting it onto a lightly floured surface. Roll out to desired shape 

and thickness. Place flatbread on prepared baking sheet and brush with olive oil. Bake 8 to 12 

minutes or until golden brown. Spread fresh cranberry jam over warm bread, top with goat 

cheese and garnish with fresh rosemary.  

 

 

 

Fresh Cranberry Jam 

Ingredients 

One 10-oz. bag frozen cranberries 

1-1/4 cups sugar 



 

Directions 

Empty cranberries into a heavy saucepan, add sugar and cook over medium-high heat. Stir 

frequently until sugar dissolves and berries pop (about 10 to 12 minutes). Transfer hot mixture to 

a blender and secure lid. Blend on high until berries and skins are completely crushed. Return 

blended berries to saucepan and place over medium-high heat. Cook for another 15 to 20 

minutes, stirring regularly to avoid scorching. Jam is ready when it is thick and coats the back of 

a spoon without sliding off. After applying the desired amount to the warm flatbread, place any 

leftover jam in a jar with a tight-fitted lid and refrigerate. 

 

 

 


