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 Hugo’s Simplified No Knead Bread Recipe  

When staying with my old school friend Jane, she served me this delicious bread. It was yummy 

and I was delighted when she showed me how easy it was to make. You simply mix the 

ingredients, leave for two -three hours, heat the oven and place the dough in the hot cast-iron 

casserole dish and bake for 40 minutes with the lid on and a further 10 - 15 minutes with the lid 

off 

 

Ingredients 

3 cups of BD Bakers flour   

Note: Can use any flours – even 3 cups of rye is great! We have also added fruit.                  

          

1 5/8 cup of warm water 

1 teaspoon salt 

½ to 3/4 teaspoon yeast 

Organic rolled oats Fig 2 

Instructions                              

Add dry ingredients to large bowl and mix well 

Slowly add water and stir in one direction until all mixed in - near enough is good  

enough! 

Cover bowl with a plate and let it rise overnight or at least 2 - 3 hours. Bubbles  

will appear on the surface Note: In cooler weather place bowl in warm area     Fig 1                            

Prepare a cast iron pot by sprinkling organic rolled oats on the base Fig 3 

When dough is ready carefully remove the dough and tip onto base of the pot Fig 5 

Scatter more rolled oats over the surface and down the sides. This prevents the dough  

sticking.  Fig 8 Push the oats down gently onto the dough.  

Preheat the oven to 225C for 10 - 15 minutes 

Put the lid on the pot and put in the oven for 40 minutes. 

If the bread is now a pale brown and is a little firm take the lid off and cook for  

another 10 - 15 minutes 

Take lid off casserole dish and bake a further 15 to 30 minutes until crisp and  

brown   Fig 6 

Remove from oven and leave to cool on bread board or wire rack   Fig 7  

Bread may be eaten fresh or frozen for eating at a later date  

 

Fig 1. Dough ready for pot 

Fig 2. Bag of oats 

Fig 7. Leave on rack 

Fig 4. Ready to put dough 

 in pot 

Fig 3 Sprinkle base with oats 

Fig 5. Sprinkle with oats 

Fig 6. Fresh out of oven 

Fig 8 Finished! 


