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No Dutch oven... no problem... you can use a skillet, pie plate, cookie sheet, CorningWare casserole dish, or
a variety of other common household items. You don’t need to invest in expensive bakeware to make no-
knead bread, but there are subtle differences when baking no-knead bread in a variety of common household
items that effects proofing, baking time & temperature and preparation of the bakeware (preheating, etc.).

This cookbook explores the options. It applies the new “hands-free” technique to the world’s easiest bread
recipe (4 ingredients... no mixer... no kneading... no yeast proofing) and adapts it to various types of
bakeware. One recipe... lots of options... It will expand the world of no-knead bread making, stimulate your
imagination, and please your palate.

Cookbook discusses… Ingredients, Technique & Tips (including “Degas, Pull & Stretch”, “Roll to Coat”, &
“Garnish & Baste”), Equipment & Bakeware, etc. followed by simple bread recipes tailored to specific types
of bakeware.

Skillet & More includes… Skillet, Pie Plate, Cake Pan, Baking Stone, and Cookie Sheet.

CorningWare includes… Oblong Loaf (2-1/2 qt Oblong Casserole Dish), Rectangular Loaf (2-1/2 qt Oblong
Baker), and Boule (2-1/2 qt Round Entrée Baker).

Dutch Oven includes… Standard Boule (5 qt Dutch Oven), Plump Boule (2.6 qt Ceramic Dutch Oven),
Plump Boule (3 qt Cast Iron Dutch Oven), Oval Loaf (3 qt Cast Iron Casserole), Eggplant Shaped Loaf (2.25
qt Cast Iron Casserole Dish), and Large Boule (4 qt Cast Iron Braiser).

Covered Baker includes… Long Loaf (Long Covered Baker) and Boule (Bread Dome).

I think you’ll find the cookbook interesting.

Thanks - Steve
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From reader reviews:

Pamela Edmonds:

Book is written, printed, or created for everything. You can realize everything you want by a guide. Book
has a different type. As we know that book is important issue to bring us around the world. Alongside that
you can your reading skill was fluently. A e-book How to Bake No-Knead Bread in a Skillet, CorningWare,
Dutch Oven, Covered Baker & More (Updated to Include "Hands-Free" Technique): From the kitchen of
Artisan Bread with Steve will make you to possibly be smarter. You can feel considerably more confidence
if you can know about anything. But some of you think which open or reading a book make you bored. It is
not make you fun. Why they might be thought like that? Have you in search of best book or suitable book
with you?

Sally Norman:

Reading a book to become new life style in this 12 months; every people loves to examine a book. When you
examine a book you can get a wide range of benefit. When you read publications, you can improve your
knowledge, simply because book has a lot of information in it. The information that you will get depend on
what kinds of book that you have read. If you want to get information about your review, you can read
education books, but if you act like you want to entertain yourself you can read a fiction books, such us
novel, comics, along with soon. The How to Bake No-Knead Bread in a Skillet, CorningWare, Dutch Oven,
Covered Baker & More (Updated to Include "Hands-Free" Technique): From the kitchen of Artisan Bread
with Steve will give you new experience in reading through a book.

John Silver:

You could spend your free time to learn this book this publication. This How to Bake No-Knead Bread in a
Skillet, CorningWare, Dutch Oven, Covered Baker & More (Updated to Include "Hands-Free" Technique):
From the kitchen of Artisan Bread with Steve is simple to develop you can read it in the playground, in the
beach, train along with soon. If you did not include much space to bring the particular printed book, you can
buy the e-book. It is make you easier to read it. You can save the particular book in your smart phone. And
so there are a lot of benefits that you will get when you buy this book.

Darlene Kidd:

You will get this How to Bake No-Knead Bread in a Skillet, CorningWare, Dutch Oven, Covered Baker &
More (Updated to Include "Hands-Free" Technique): From the kitchen of Artisan Bread with Steve by look
at the bookstore or Mall. Merely viewing or reviewing it could possibly to be your solve issue if you get
difficulties for the knowledge. Kinds of this reserve are various. Not only by means of written or printed but
additionally can you enjoy this book by means of e-book. In the modern era just like now, you just looking
by your mobile phone and searching what your problem. Right now, choose your own ways to get more



information about your e-book. It is most important to arrange yourself to make your knowledge are still
update. Let's try to choose right ways for you.
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