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Jane’s 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 12 hours, leave a further two-hours, heat the oven and place the dough in the hot cast-iron  

casserole dish and bake for 45 minutes - 30 minutes with the lid on 15 to 30 minutes with the lid off 

 

Ingredients 

3 cups of flour (preferably organic) 

Note: Can use any flours – even 3 cups of rye is great! We have also added fruit.                Fig 1 

            

1 5/8 cup of water 

1 1/2 teaspoon salt 

1/4 teaspoon yeast 

Instructions           Fig 2                                        

Add dry ingredients to large bowl and mix well 

Slowly add water and stir well 

Note: mixture may be quite moist 

Cover bowl with plate and leave 12 hours until bubbles appear on the surface Fig 1  Fig 3 

Place clean tea towel on flat surface and cover generously with flour  

Sprinkle flour on top of dough in the bowl and carefully remove it forming a ball Fig 2 

Place it seam side down on the floured tea towel Fig 3       

           Fig 4 

Generously sprinkle flour over dough  

Cover with another tea towel  

Leave for two hours until dough does not spring back when you poke it Fig 4 

Place cast iron casserole dish in oven and heat for 30 minutes at 230°  

           Fig 5 

Take cover off dough and fold over two times and leave for 15 minutes covered  

Carefully place dough seam side down in casserole dish and bake for 30 minutes 

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

Fig 5 

Leave to cool          Fig 6 

Bread may be eaten fresh or frozen for eating at a later date Fig 6  


