
No Knead Rustic Dutch Oven Bread

Scan Code To Watch
Video!

Recipe by: Laura Vitale

Makes 1 Loaf

Prep Time: 18 hours 0 minutes
Cook Time: 1 hours 0 minutes

Ingredients
__3 cups of Bread Flour
__1-1/4 tsp of Active Dry Yeast
__2 tsp of Salt
__1 tsp of Sugar
__1-1/2 cups of Water thats been warmed up
to about 115 degrees

1) In a small bowl, mix together the yeast
with the sugar and warm water, set aside
until the yeast is foamy and activated,
about 4 minutes.

2) In a large bowl, add the remaining
ingredients including the water and yeast
mixture, and using a wooden spoon mix
everything to mix (you will have to finish by
hand because it gets a little hard to mix
near the end with the wooden spoon) until
the flour is incorporated with the water.

3) Cover the bowl with some plastic wrap and leave it somewhere
undisturbed for about 18 hours.

4) Preheat your oven to 450 degrees, place a dutch oven in the oven to
preheat it as well.

5) After 18 hours, scrape the dough (which will be very thin and sticky)
on a floured surface and just pull it together into a loose ball, add it to
the hot dutch oven, put the lid on and pop it in the oven for 30 minutes,
after 30 minutes remove the lid and bake for an additional 15 minutes.

Visit www.LauraintheKitchen.com for lots more delicious recipes, and don't forget to subscribe!

http://laurainthekitchen.com

