
 
 
 

CRUSTY ARTISAN FRENCH BREAD 
Dutch Oven Method, 30 Minute Preparation and No Kneading 

 

Ingredients: 
3 cups all purpose flour  
1/4 teaspoon instant yeast  
1-1/4 teaspoon salt 
1-5/8 cups cold tap water 
 
First Preparation Step:  (About 10 to 15 minutes Prep. Time)  

Combine the flour, salt and yeast in a large bowl; whisk until well mixed. Make a well in the 

center of the flour mixture; pour the water into it. Mix from the center out until dough sticks 

together to incorporate the flour.  Dough will be wet and look “raggy”. 

 

12 to 18 Hour Rising Step: 
After mixing, cover the bowl loosely with plastic wrap; set aside at room temperature to rise for 

12 to 18 hours. Dough will double in volume and dough has small bubbles on top. 

 
 Second Preparation Step:  (About 10 to 15 minutes prep. and 15 minutes resting time) 
With a wooden spoon, tip dough out onto lightly floured surface. Lightly flour the surface of the 

dough; with floured hands gently lift one edge of the dough; fold dough in half. Rotate 90 

degrees’ fold in half again. Repeat folding and rotating process about 4-6 times. Gently form 

into ball. Cover with greased plastic wrap; let rest 15 minutes. 

 
Cook’s note:  It may be necessary to use a small amount of flour on your hands and working 



surface but remember that the goal to produce a dough that is much wetter than normal. 

 
2 to 3 Hour Rising Step: 

Line 10 inch skillet with large sheet greased high temperature parchment paper.  

Stretch, turn and squeeze dough underneath several times to form tight smooth ball. Place 

dough ball on parchment paper inside skillet. Cover dough with greased plastic wrap, allow 

dough to raise about 2 hours at room temperature for second rising. Remove plastic wrap 

from dough ball, dust top of dough with flour as desired; make single shallow slit across top 

of dough ball with a sharp knife. 

 
Baking Step: 

After 1-1/2 hours, place covered 6 quart Dutch Oven pan in cold oven; preheat oven to 500 

degrees F. Carefully remove the hot pan from oven, remove; set aside hot lid. Lift the 

parchment with the dough inside; carefully lower dough into hot Dutch Oven pan. Cover the pan 

with lid, letting excess parchment stick out beyond lid.  Place in preheated 500 degree F. oven; 

reduce heat to 450 F degrees.  Bake for 30 minutes; remove Dutch Oven lid, reduce 

temperature to 425 F degrees; Bake for additional 20-30 minutes or crust is golden brown and  

instant read thermometer is about 205 to 210 degrees F. 

 
Remove baked bread from Dutch Oven pan. Discard parchment paper. Cool bread on wire 

rack for an hour before cutting with a bread knife.  Yield:  one round Artisan bread loaf 

 
 
 

Equipment:  Parchment paper, 6-8 quart Dutch Oven, instant read thermometer, plastic wrap, 
large bowl, cooking oil spray, misc. measuring cups, spoons, 10 inch skillet 
 
*Steve Clark adapted this “no knead bread from Cook’s Illustrated, New York Times Mark 
Bittman’s interview, and from Jim Lahey of Sullivan Street Bakery.  It features a slow 
fermentation of the dough. 
 

About the recipe:  Imagine baking a Crusty Artisan Bread using only 30 minutes 
preparation time!  This bread requires only a folding (no kneading) and cooks in a heavy 
6 quart Dutch Oven Pot. It does require a long fermentation and proofing time, which 
allows to you to go to the movies, take a long nap, or just go out and have fun.  The 
dough will do all the work.  You won’t believe that this delicious bread is so easy to make 
and wonderful delicious to eat 


