
No Knead Bread

ingredients
1/4 tsp. Active Dry Yeast

1  1/2 cups Warm Water

3 cups All-Purpose Flour, plus more for dusting

1  1/2 tsp. Kosher Salt

Cornmeal for dusting

instructions
In an x-large glass bowl, dissolve yeast in warm water. 

Add the flour and salt. Stir until blended with wooden spoon. Dough will be rugged and sticky. 

Cover the bowl with plastic wrap and let rest in a warm area for 8-12 hours. 

Lightly flour a work surface and place dough on it.

Sprinkle the top of the dough with a little flour and fold it over a couple of times. 

Cover loosely with plastic wrap and let it rest for about 15 minutes. 

Using just enough flour to keep the dough from sticking to your fingers, gently shape it into a ball. 

Lightly coat a clean dish towel with cornmeal. 

Place ball of dough on the towel (seam side down) and lightly dust top of dough with cornmeal. 

Cover with another towel and let rise for about 1 to 2 hours or until dough has doubled in size. 

20 minutes before the dough is done rising, place an 8-10 quart cast iron pot/dutch oven with a lid

into oven and heat to 475°. 

When dutch oven has been heated, using oven mitts, open oven and carefully pull out oven rack with

heated dutch oven on it.  Remove lid and set aside. 

Slide your hand under towel with dough and slightly lift to let any extra cornmeal fall off towel.

Carry dough to dutch oven and turn over into center of heated dutch oven so seam side is facing up. 

Using oven mitts, give pan a quick shake to help distribute the dough evenly. 

Immediately place lid back on dutch oven and allow to bake for 30 minutes. 

When timer goes off, remove lid to dutch oven and bake another 10-15 minutes or until golden. 

Remove bread from dutch oven using oven mitt and place on wire rack to cool. 

This bread will remind you of Europe. It has a wonderfully hardened outer crust and super soft center. 

Best to use a serrated knife to slice bread. 

Serve warm with butter.
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