
If you want utterly flawless no-knead bread, you should probably use the New York Times recipe. But if you want something that is still extremely good and a lot less persnickety (and which doesn’t require you to own a Dutch oven), try this recipe, which is extremely popular around the Sojourners offices.

In honor of Sojourners’ May 2012 issue about food justice, from farm to table, we’re bringing it to you—complete with video to show what dough looks like at key steps!

You’ll want

-4 cups bread flour (or whole wheat flour or, in a pinch, all-purpose white flour. King Arthur bread flour works particularly well).

-1.5 teaspoons salt (or 2 teaspoons kosher salt)

-heaping 1/2 teaspoon yeast

-2 -2 ¾ cups water

-a large bowl

-a spatula

-a pizza stone, or 10” cast iron pan, or a Dutch oven, or, in a pinch, a cookie sheet

-10 hours’ lead time—of which only 10-15 minutes is active prep time.

Step one: Mix.

-In a large bowl, stir dry ingredients a bit, then mix in water—start with 2 cups and add more as needed; if you have strands of dough covered with flour, you are almost there. The amount of water required will vary based on flour dryness, density, and gluten content. You don’t have to be excruciatingly precise—a wetter dough will simply make a flatter-shaped loaf, with larger air holes inside it. (However, don’t make it so wet it will flow off the edge of the pizza stone).

-Cover loosely so the yeast can breathe and let sit on counter 8-12 hours. Amazing, complex flavor develops at this stage! (If your kitchen is not warm, preheat your oven a few minutes, turn it off, pop the dough inside, and shut the door to create a yeast-welcoming environment).

Step two: Fold.
-60 to 120 minutes before baking, your dough should have expanded in size and have visible bubbles and a great yeasty smell. The gluten has developed itself without kneading, but now you need to give the loaf internal structure: take a spatula and fold the dough over on itself firmly about a dozen times (put some elbow into it so that the dough folds on itself instead of just somersaulting in the bowl). Dough will deflate; that’s ok. Re-cover loosely and let rise again for at least an hour.

And why not spend that hour perusing a copy of Sojourners magazine, the award-winning monthly publication that, for more than 40 years, has been inspiring and informing readers with its biblical peace and justice perspective?

Step three: Bake.
-Preheat pizza stone (or enameled Dutch oven top and bottom; cast iron 10” skillet; or, in a pinch, a cookie sheet) to 450 degrees.

-Toss some flour on top of the dough and, using a spatula, distribute it over the top of the dough and, scraping down the sides, around the sides of the dough (you don’t have to get it all round the bottom). Try to avoid deflating the dough more than you have to at this stage. Err on the side of too much flour - I probably use at least a few T, especially if dough is on the wet side. The flour will keep dough from sticking to the pizza stone, and will 

-Have ready the bowl, spatula, a potholder, and the sharpest serrated knife in the house. Open the oven and pull out the shelf with the pizza stone; if your pizza stone is not seasoned yet, add a bit of oil to the top of the stone. Then plop the dough onto it (flour side down). Unless the dough is super wet, slash the top from side to side with parallel shallow gashes; this gives it room to expand. Close oven.

-Bake for 20 minutes (still at 450), then check bread. It’s done when it sounds hollow when thumped, and when the outside is at least partly as dark as cinnamon (although not as red). Baking may take as long as 35 minutes. (It is far better to overbake a bit than to underbake; if you take the bread out and cut it open and it is still goo inside, there is no way to fix the loaf. Putting it back in will just produce harder goo.)

-Let bread sit 10-15 minutes before cutting; it’s still baking inside. (Coincidentally, 10 minutes is more than enough time to subscribe to Sojourners magazine). Then enjoy!

* Cleanup note: I suggest soaking the bowl, then using spatula to scrape out any bits of dough. Otherwise, flour paste gums up your dish brush/sponge.

*At the end of step 2, you can coat dough with flour and freeze it in a plastic freezer bag - when you what bread later, just remove the bag and let dough thaw/rise in a bowl for 8 or so hours, then proceed with step 3.

*If you use whole wheat flour, the bread will be much denser, but still good. You can add a cup of walnuts for a touch of class.

