
NO-KNEAD DUTCH OVEN BREAD

COOKING DIRECTIONS
INGREDIENTS

In a large bowl or gallon container, stir together the flour,
salt, and yeast. Using a sturdy spoon or spatula, add the
water and mix until you have a wet, sticky dough, about 30
seconds. It should be very sticky to the touch and the flour
should be completely incorporated; if not, mix in another
tablespoon or two of water. Lightly cover the bowl or
container with a towel and let sit at room temperature
(about 72º F) out of direct sunlight until the surface is
doubled in size with bubbles, about 12 and up to 18 hours.

5 1/2 c bread flour (we suggest
King Arthur bread flour)

1 tsp kosher salt

1/2 tsp active dry yeast (we
suggest fleishman's brand)

2 3/4 c cool water (55 to 65
degrees)

3 hours +
 (let sit 18 hours)
makes 1 10-inch
loaf

Meal Difficulty

Generously dust a work surface with flour. Scrape the dough
from the bowl into one mound on top of the floured surface.
It will be loose and sticky. Using floured hands or a bowl
scraper, lift the outside edges toward the center, working
around the entire piece to make a smooth round. There’s no
need to be perfect here, you’re just creating the general
shape of a circle.
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3 Lay a thin cotton or linen tea towel (not terry cloth, which
tends to stick) or a large cloth napkin on your work surface.
Generously sprinkle the surface of the towel with flour.
Using your hands, gently lift the dough on to the prepared
towel and place seam side down. Dust the top of the dough
with more flour. Cover the dough with the sides of the towel
and place in a warm, draft-free spot to rise for 1 to 2 hours.
The dough is ready when almost doubled in size.
Half an hour before the end of the second rise, place a rack in
the lower third of the oven and preheat to 475º F and place
your 5.5-quart Smithey cast iron Dutch oven WITH LID ON
in the center of the rack.
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additional flour for dusting

When the dough is ready to bake, carefully remove the HOT
Dutch oven from the oven using oven mitts; remove the lid.
Unfold the towel, gently slide your hand under the dough
and quickly invert the dough into the hot pot. If any dough
clings to the top or sides unevenly, quickly run an off-set
spatula or knife around the edges to even. The dough will
eventually even itself out while baking. Using oven mitts,
place the hot lid back on the pot and return to the oven. Bake
for 20 minutes. Using oven mitts, remove the hot lid and
continue baking until the bread is a deep, golden brown,
about 15-25 minutes more. Remove from the oven. Invert
and carefully slide the bread out of the pot and place it on a
rack to cool completely before slicing, at least an hour. It will
be hard to resist slicing immediately, but like a steak needs
to rest your bread needs to gather itself. Enjoy!
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