
No-Kne ad Bre ad
Delicious  bread in 4 easy steps : m ix, w ait, 
s h ape , and bak e . 

M ak e s  one  round loaf.

Ingredients :

425 gram s  (3 cups ) flour
1/4 ts p ye as t
1 1/4 ts p s alt
315 m l (1 1/3 cups ) w ate r

Tools:

A large  bow l
A dutch  ove n

About 24 h ours  before  you w ant to eat your 
bread, com bine  ingredients  and let s it covered 
for 18 h ours .

O n a floured surface, flatten th e  dough  th en 
fold in th irds  (lik e  an envelope), th en again in 
th e  oth e r direction. Place dough  s eam  dow n 
and cover w ith  a large bow l.

Let ris e  1-3 h ours , until double in s ize  or th e  
dough  is  soft to th e  touch  and doe sn't spring 
back .

Pre h eat th e  oven to 500°+  (as  h ot as  your oven 
goe s). Plop th e  dough  s eam  up into th e  dutch  
oven. Bak e  w ith  th e  lid on for 20 m inute s , th en 
w ith  th e  lid off for about 10 m ore  m inute s , 
until th e  crust is  caram el brow n.

Adapted by H ans  Fugal from  th e  recipe  dem onstrated by Jim  

Lah ey, of Sullivan Stre et Bak ery, in th e  New  York  Tim e s  on 

Novem ber 8, 2006. I h igh ly recom m end w atch ing th e  video, at 

http://tinyurl.com/35ua53

Variations

Bak ing Stone
If you don't h ave a dutch  oven h andy, you can 
bak e  on a bak ing/pizza stone  or unglazed tile s  
or foil-covered brick s  or even a cook ie  s h e et. 
If you can m anage to cover it w ith  a pre h eated 
oven-safe  bow l or dis h  (e .g. Stonew are  roast 
pan) for th e  first 20 m inute s  th e  crust w ill turn 
out better, due  to th e  steam .

Sandw ich
If you’re  fe eling unadventurous  and w ould lik e  
a m ore  “traditional” sandw ich  loaf, you can 
also bak e  at 350°-400° in a loaf pan for about 
40-45 m inute s .

Sourdough
Instead of 1/4 tsp yeast, us e  3 tablespoons  of 
sourdough  start. Th e  s econd ris e  w ill probably 
tak e  a little bit longer (3-4 h ours).

Pizza Dough
Do th e  sam e  as  above, but instead of bak ing in 
a dutch  oven, divide  in tw o and stretch  or roll 
into pizza s h ells. Add m arinara sauce , 
toppings , and ch e e s e , and bak e  on pizza stone  
at 500°+  until crust and ch e e s e  reach  a golden 
brow n (about 5-10 m inute s). Sourdough  pizza 
is  delicious .

Sourdough  Start
I w ill h appily s h are  m y start w ith  you, just 
drop m e  a line  at hans@fugal.net and as k  
m e  to s end you som e .

O r, you can m ak e  your ow n sourdough  start. 
Put 2 tablespoons  w h ole w h eat flour and 1 
tablespoon w ater in a sm all container and let 
s it for 24-48 h ours , until it gets  bubbly. It m ay 
stink  or get ugly, don’t w orry. O nce bubbly, 
th row  h alf aw ay and replenis h  w ith  2 parts  all-
purpos e  flour and 1 part w ater. Th is  is  called 
fe eding. Feed every 8 h ours  until it gets  q uite  
bubbly and h as  a sour and not unpleasant odor.

Start can go into th e  fridge  for s everal w ee k s  
betw e en us e s . Replenis h  8-12 h ours  before  
us ing. If th e  recipe  calls for a lot of start, you 
m igh t ne ed to plan ah ead for s everal refre s h  
cycles  in order to build up enough  start. Feed 
at least double (th row  aw ay h alf first if you 
w ant to k e ep th e  sam e  am ount), or up to 8x.

http://youtube.com/watch?v=13Ah9ES2yTU
mailto:hans@fugal.net



