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Amazing No-Knead Bread: Step-By-Step Recipe &
Instructions

Categories : Recipes

Nothing beats the smell and taste of freshly baked bread. You only have to look at the photo above
to know it smells and tastes great...

Bread-makers are fine, they do an ok job if you are after convenience over quality, but I believe
nothing beats bread made by hand and baked in the oven. The problem with making bread this
way is that it is time consuming and very messy. NOT ANYMORE!

Emily from Frugal Living NW has done a great post about no-knead bread. It's actually more of a
tutorial as it contains and excellent recipe, together with step-by-step instructions (with photos).
Check it out below:

Amazing No-Knead Bread: Step-by-step Recipe

Related book: Healthy Bread in Five Minutes a Day: 100 Recipes Featuring Whole Grains, Fruits,
Vegetables, and Gluten-Free

(Image from Frugal Living NW)
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