
A recipe from  Some Kitchen Stories 
 

 

The Famous No-Knead Pizza 

Source: Jim Lahey for Bon Appetit, via From Away  | Makes 6 pizzas | Time: About 24 hours 

Ingredients 

Dough 

 

7 and 1/2 Cups of all-purpose flour (plus more for dusting, shaping dough) 

4 Teaspoons of fine sea salt 

1/2 Teaspoon of active dry yeast 

3 Cups of water 

 

Topping 

 

Can of crushed tomatoes 

Tomato paste 

Crushed garlic 

Salt and pepper, to taste 

Fresh mozzarella 

Fresh basil 

 

Prepare 

 

1. First, we make the dough. Start the day before and give yourself 18-20 hours. 

 

2. In a big mixing bowl, whisk together the flour, salt and yeast.  

 

3. Using a wooden spoon, gradually incorporate water. 

 

4. Mix gently by hand and form dough into a rough ball. Don’t overwork it here. (This is the no-

knead part of the magic.) Transfer to a large, clean bowl and cover it with plastic wrap. 

 

5. Let dough rise at room temperature (about 72 degrees) in a draft-free area for about 18 hours. 

(I like using the oven, though it needs to be turned off, obviously.) Dough should more than 

double in size. 

 

6. Transfer dough to a lightly floured work surface. Cut dough into six equal portions. (Here, you 

can take balls of dough and wrap in plastic to store in fridge for up to three days.)  

 

7. Take each ball of dough and work with it a bit to form it into a ball, molding gently. Dust balls 

with flour. Let them rest, covered with a damp kitchen towel or plastic wrap, until soft and 

pliable, about one hour.  

 

http://www.fromaway.com/cooking/how-to-make-pizza-dough


A recipe from  Some Kitchen Stories 
 

8. Now, preheat your oven to its hottest setting (500 to 550 degrees). Place pizza stone in upper 

third of oven. For baking sheet, you do not need to preheat it in the oven but arrange rack in the 

middle of the oven. 

 

9. While the dough is resting and the oven is preheating, prepare your topping. We improvised a 

quick pizza sauce in a sauté pan with crushed San Marzano tomatoes, a bit of tomato paste, a bit 

of olive oil, a crushed clove of garlic and salt and pepper to taste. Set aside. Slice your fresh 

mozzarella. Chop some fresh basil. Ready? Ready. 

 

10. Take your rested dough of delight. Dust with flour and dust your hands too, while you’re at 

it. Start stretching the dough, starting at the edges, and move in a circular motion, resisting the 

urge to flatten the dough too much as this will release those precious air bubbles that give the 

dough its chewy center. Gently rotate and stretch the dough across the work surface until dough 

is roughly 8 inches in diameter. Go rustic with it- it doesn’t need to look perfect to taste perfect. 

 

11. Transfer the dough to your knuckles now (like you have seen every pizza flipper do since the 

dawn of time) and slowly rotate the dough while gently stretching the edges. Gravity and this 

circular motion will give you a 10 to 12 inch disc.  

 

12. Here’s where time/methods diverge based on pizza stone or baking sheet. 

 

Pizza stone: Take pizza peel or rimless baking sheet and sprinkle it lightly with flour. Place 

dough on top of it. Top with sauce, cheese and basil immediately. Set oven to broil. Slide pizza 

from peel/rimless sheet onto hot pizza stone which is in oven. Bake for 5 to 7 minutes until 

bottom is crisp and top is blistered. Use peel/rimless sheet to retrieve pizza. 

 

Baking sheet: Arrange dough on baking sheet. Top with sauce, cheese and basil. Bake pizza until 

bottom of crust is crisp and top is blistered, about 10 minutes.  

  

13. And now, we eat pizza. 

    

 

 


