Our teacher: JoEllen with her favorite bread flour.



The stand mixer moves on the counter.



Judy (student) folding dough during kneading.




Gladys kneading bread.



Clover, braided, rose rolls right out of the oven.




Gladys’s rolls made at home. Thanks JoEllen!




First cover the bowl with greased plastic wrap and wrap the bowl tightly. Then place a
damp tea towel over the plastic wrap. Set it in a secure, warm place in vour kitchen to rest
for at least 18 hours, preferably 24.

Form Dough Ball

After 24 hours, the no knead bread should look like the left photo below. The dough will
rise in the bowl and have holes in it. Flour your hands and press the dough down. Then
use a little extra flour to make the dough into a ball. and cover it to let it rest.

Important note: The dough ball will be loose and "floppy." It will be a little difficult to
transfer to the baking pan. That is how it should be as this is a very moist bread which is
what makes it so irresistible. So you will not have a firm ball, it will look a little flat (as
pictured below).

Preheat Dutch Oven & Bake

Right before you pull the dough out of the bowl. place the dutch oven into the oven and
preheat it to 450 degrees F. Placing the artisan bread dough into the warm dutch oven
results in a golden-brown crispy crust. When the oven is preheated, carefully remove the
heated dutch oven from the oven, spray with cooking spray and put the dough inside.
Use a dish with a lid (a Dutch Oven).

Thi v No Knead Bread needs to be baked for 30 minutes covered and 15 minutes
uncovered, so a lidded baking dish is critical. I use this Le Creuset 2.75 qt. dutch oven to

bake mine, but most round baking dishes with a lid will work.
Cool & Serve.

Once the no knead bread is done baking, remove it from the dutch oven and place it on a
wire rack to cool slightly before serving.

FAQs about dutch oven bread
Here are some frequently asked questions about making this no knead bread recipe!

What is the best size Dutch oven for baking bread?
I recommend using a 2 % quart (2.4L) dutch oven to make this bread!

How long can you let no knead bread rise?
Let it rise for up to 24 hours overnight at room temperature, or up to 3 days in the
refrigerator.

Can I use a large dutch oven (5-6 qts)
Yes, many readers (including myself) have had success baking this recipe in a larger

dutch oven.

Can I double this recipe?










