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Cook Club Tasting Night: French Tapenade on Socca bread

Socca Flatbread: 

· 1 cup chickpea flour
· 1 cup room temperature water
· 1 Tbs olive oil
· ½ tsp salt
· Optional herbs as desired: ½ tsp italian blend OR ½ tsp herbs de provance OR ½ tsp curry powder, etc
· Wisk flour, salt and herbs together in a mixing bowl. Add oil and water, wisk until mostly smooth

Olive Tapenade is a common, traditional topping for Socca flatbread in the southern regions of France, but any topping you like can be used. Microgreens tossed with your favorite dressing and topped with chopped tomatoes is another suggestion. 



This original Olive Tapenade recipe originated at the La Maison Doree cafe in Provence, France in the 1880s. It included: 

· 1⅔ cups brined capers, drained
· 1¼ cups oil-cured black or niçoise olives, pitted
· ½ cup olive oil-packed tuna, flaked
· 1 Tbsp. plus 2 tsp. prepared English-style mustard, such as Colman’s
· 1 Tbsp. cognac, plus more to taste
· ½ tsp. freshly ground black pepper, plus more
· 6 oil-packed anchovy fillets
· 4 salt-cured anchovy fillets, pin bones removed
· 1 cup extra-virgin olive oil

Originally it was served on toasted bagette bread slices or spooned into half of a hard-boiled egg. Tapenade is a common topping for socca flatbread in the vacation regions of Southern France. 

If you don’t care for anchovies, tuna or the modern version with capers, you can make a budget friendly version easily at home:

· 1 cup black olives
· 1 cup pimento stuffed green salad olives
· 1 Tbs brown mustard
· ½ - ¾ cup of olive oil
· Optional: 1 clove garlic
· Optional ¼  chopped sun dried tomatoes
Place olives, mustard, and garlic clove into the bowl of a food processor and pulse until coarsly chopped. Continue to pulse while drizzling in the olive oil until olives are finely minced and start to form a coarse paste. Serve on crackers, toast, flatbread, etc.
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