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No-knead, no

U

One simple bread dough ripe and a layer
of bricks yields crispy pizzas, crusty breads

KAREN MILTNER
STAFF WRITER

‘Whe wouldn't want to be able to replicate at home
the incredible wood-fired pizzas and breads that are
available at some local restaurants such as Veneto
Gourmet Pizza and Pasta on East Avenue and Weg-
mans Food Markets' bakeries? Most of us simply
don't have the space or resources to install a massive
brick oven, indoors or out.

But that doesn’t mean we can't make a few in-
expensive adiustments to our home oven that will
yield results that are pretty darn close, says Gerry
Brinkian, a veteran Rochester-area chef and culi-
nary instructor at Monroe Community College,

Before Brinkman built his backyard brick oven, he
simply bought some frebricks from Miller Brick Co.
on Ridgeway Avenue. He laid them side by side on

the bottom rack (not the floor), then would preheat
the oven for at least an hour at 500 degrees so the
bricks could absorb the beat. He then cooked pizzas
right on top of the bricks.

“It gives you a good approximation of stone
hearth. You don’t get the steam capture, but you do
get that 500-degree heat,” he says.

While pizza stones sold at cookwate stores are
better than nothing, they don't give you the thermal
mass that you get with bricks, Brinkman says. The
bricks are usually cheaper as well, (Milier sells
#/4-inch-by-5-inch-by-2i-inch firebricks for $1.65
each, Measure your oven to determine how many
you will need.)

As for bread, Brinkoman has become a devotee of
the no-knead technique of Manhattan baker Jim
Lahey that became all the rage afier a 2006 New
York Times article by Mark Blitman. So enamored
by Lahey's truly no-knead method, Brinkman spent &
day in February watching him at his Sullivan Street
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Bakery in Manhattan,

Lahey’s method imitates a masonry oven by
baking the bread in a preheated and covered Pyrex,
cast iron or enamel-covered cast-iron pot. The pot
both holds the heat and creates a steamy environ-
ment that heips form that irresistible crisp crust.
The dough is wet, uses very litle yeast and has a
long, slow rise. And it really does not need kneading.

Lalse have become a Labey no-knead fanatic and
have used the following recipe dozens of times since
it was published in November 2006. Sometimes I
replace some of the regular flour with up to 1 cup
whole wheat flour, buckwheat four, fine cornmeal or
masa harina. I have also folded in herbs, olives, sun-
dried tomatoes or other extras for the second rise.
Sometimes I bake it on my preheated pizza stone
instead of inside a preheated pot, spritzing the sur-
face with water 2 minute or two after putting it in
the oven to add steam, It is the easiest, most flexible
and reliable bread recipe ['ve come across yet. 0
KMBLTNER@DemocratandCheonicle.com
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twice. Cover loosely with -

From The New York plastle wrap anid et rest
b@dfrom Am abiut 15 minttes.
; StreetBak: G«mﬁ;‘ and quickly shape
: e‘sgoond rising, dotigh into & ball, Coat 3
mﬁ?&ﬁc\\aﬂ cottan towe (not terry
hgti’!e iksughmm gloth) with flour, wheat bran
pape#, then or cornmeal; put dough )
mv&fﬁ'ig‘ﬂia deugh witha  seam side-down on towel
towél, Whieh you are ready and dust with more flour,
to b&i(a‘ rérhove the towel, . bran or cornmest. Cover
;?w and tmugh . with another cotton towel
ether and lower both and let rise for about 2°
inéide the preheated pot. . hoirs. When it is ready,
Cover and bake. dough wil{ ba more than
double in size and will not
readily spring back when
poked With a finger.
At Eeast & hatf-hour before
dough is ready, heat oven to
450 degrees. Puta 6-to
8-guart heavy covered pot
. néeded (cast ron; enamel, Pyrex or
" inal rgabawi,mmbine cerariic) Ihoven s it heats,
?f?r, yaaast aid’ saita »:gé any ﬂanxr;etal or
¥ CUps Watter, and stir ‘Nonglass handles if pos-
_ﬂnﬂl%giﬁad’ daugh willbe sibie). When dough Is ready,
sham and sticky. Cover .. refnpve pot-from ovén, Slide
bow! with plastic wrap. Let | your biand urler fowel and
dwthestatieast 12 | turndough over into pot,
“hours, preferably about 18, ©  seam side-up: # may look
&Waﬁﬁmmwemmm like a mess, but that is OK,
ab&gﬁ’m degress.’ ' Shaka pan once or twice If
Bchgmrs;dy when it's daugh Is unevenly distrib-
ok, Lighﬂy uted; It will straighten out
mkwotk surface and’ as It bakes. Cover with lid
‘p!méatigﬁm #;spiinkiet  and bake 30 minutes, then
. a little friore flour and remove lid and bake another
@Gﬁmﬁﬁﬁwﬁ onte or 15 %0 30 minutes, until loaf

is brownad. Cool on a rack.
Yield: One 1%-pound loaf.
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