
 
 

No-Knead Bread 

One Boule 

Recipe adapted from Jim Leahy and presented by Mark Bittman in the New York Times 

 3 cups bread flour (plus a little more for dusting) 

 1 ½ tsp salt 

 1 5/8 cups water 

 ¼ tsp dry yeast 
 

Between 16 and 22 hours before you want the bread to be done – In a large bowl, combine the flour, yeast, and 

salt.  Add the water and stir until everything is blended.  The dough will be very sticky.  Cover the bowl with 

plastic wrap and leave it alone (at room temperature) for a minimum of 12 hours, but ideally 18 hours. 

4 hours before you want the bread to be done – The surface of the dough should have some bubbles visible.  

Lightly flour a work surface.  Turn the dough out of the bowl onto the work surface.  Sprinkle some more flour 

on top of the dough.  Form into a boule.  Place on a well-floured cotton towel, seam side down.  Cover with 

another cotton towel and allow to rise another 2 hours. 

1 hour and 50 minutes before you want the bread to be done – Heat oven to 450 degrees.  Put a heavy covered 

pot (think 8-qt Dutch Oven or equivalent) into the oven to get hot as the oven heats-up.  It should be in the oven 

at least 30 minutes. 

1 hour and 20 minutes before you want the bread to be done – Carefully remove the pot from the oven.  Turn 

the dough from the towel into the heated pot, seam side up.  Add the lid and return to the oven.  Bake for 30 

minutes with the lid. 

50 minutes before you want the bread to be done – Remove the lid.  Bake another 15 – 30 minutes.  Loaf should 

be fully browned. 

20 minutes before you want the bread to be done – Remove pot from oven, remove bread from pot, and place 

on a cooling rack for 20 minutes. 


