
No-Time Italian Rosemary Bread 

Recipe adapted from https://www.thekitchn.com/easier-no-knead-bread-in-a-hurry-40653  

Key Steps for No-Time Bread 

• Preheat the Dutch oven.  Just like with our no-knead breads, bake this bread in a preheated 
Dutch oven for a thin, crackly crust.  If you heat the pan while you heat the oven, it will be 
hot enough to give the dough a good oven spring — which results in a loftier loaf. 

• Preheat the dough.  No really!  You’re going to cover the kneaded dough in a large 
microwave-safe bowl (with a piece of plastic wrap sprayed with oil or Pam) and heat for 25 
seconds to activate the instant yeast and get the dough rising. 

• Rest the dough between bursts of heat.  In between microwave bursts, let the dough rest 
in the microwave where it will continue to rise.  Follow the first 25 seconds of microwaving 
with five minutes of resting, and the second burst of microwave heat with 15 minutes of 
resting time.  If you follow this plan, you will be taking the bread out of the oven 75 minutes 
after you started. 

Baking and Eating No-Time Bread 

Make sure to grease both the rising bowl and the Dutch oven or Le Creuset casserole.  Once 
you’ve finished the final rise, don’t poke at the dough.  Use oven gloves to take the casserole 
out of the oven, invert the bowl over the casserole and nudge the dough until it falls into the 
casserole.  Make sure to score the top with a sharp knife.  Bake, covered, for 25 minutes, then 
uncover and bake for 12-15 more minutes.   

Cool the bread for 15 minutes before slicing and slathering with butter or serving with soup.   

Italian Rosemary Bread 

This quantity makes one good-sized loaf, about 900g or 2lb.  You can make it in a loaf tin, but 
where’s the fun in that? 

Ingredients: 

14g (2 x ¼-ounce) packets active dry yeast  
12g (1 Tbsp) any type of sugar 
250g (generous 1½ cups) water – have some extra water to hand 
150g or so levain or poolish 
500g (3½ cups) bread flour 
10g (1½ tsp) kosher salt 
8g (1 tsp) balsamic vinegar 

Method:  

1. Proof the yeast.  Place the yeast, sugar, and water in the bowl of a heavy-duty stand mixer 
and stir to combine. 

2. Preheat the oven and the Dutch oven.  Arrange a rack in the middle of the oven, remove 
any racks above it, and heat to 450°F.  Place a Dutch oven (or Le Creuset enameled cast iron 
casserole with a lid, or equivalent) in the oven as it heats. 



3. Add most of the flour, salt, and vinegar to the yeast and knead for 5 to 7 minutes.  Now 
that the yeast has had a few minutes to bubble up, add 3 cups of the flour, the salt, and the 
vinegar.  Beat on low speed for several minutes with the paddle attachment (or, in my case, 
for 30-40 seconds using an electric beater).  Set aside for 20 minutes to rest and autolyze.  
Then spread flour over your counter, and knead the dough vigorously for 5 minutes, or until 
it becomes extremely elastic.  (This will still be a wet dough, but not goopy.  The dough will 
clear the sides of the bowl but still stick to the bottom.) 

4. Shape the dough into a ball and rise in the microwave for 25 seconds.  Lightly grease a 
large microwave-safe bowl with vegetable oil, or spray with Pam.  Transfer the bread dough 
into the bowl and turn it to coat in the oil.  Cover the bowl plastic wrap sprayed with Pam, 
pressed onto the top of the bowl.  Microwave on HIGH for 25 seconds. 

5. Let the dough rest in the microwave, then microwave again.  Let the dough rest in the 
microwave for 5 minutes.  Microwave on HIGH for 25 seconds more.  Remove from the 
microwave and let rest and rise for 15 minutes more.  [Repeat this step if you think the 
bread needs to rise a bit more.] 

6. Transfer the dough to the preheated pan.  Nudge the dough into the Dutch oven, and 
shake it a few times to settle.). Quickly slash the top with a knife.  Cover and bake for 25 
minutes.  Uncover and bake until the crust is golden brown and the internal temperature 
hits 200°F, about 10 minutes more.   

7. Let cool at least 30 minutes before slicing and serving. 

8. Storage:  Leftover bread can be stored cut-side down at room temperature for up to three 
days.  It can also be tightly wrapped in plastic wrap and aluminum foil (or a Ziplok bag) and 
frozen for up to three months. 

 


