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The “hands-free” technique makes “Turbo Bread” the world’s easiest bread recipes. Now, don’t get me
wrong… I love the standard no-knead method for making bread, but here are times when I need bread in less
time and I can have “Turbo Bread” ready for the oven in less than 2-1/2 hours without dusting the work
surface with flour or ever touching the dough.
No-knead “Turbo” bread was designed for those who want to make no-knead bread, but… don’t want to wait
8 to 24 hours. Those who want bread machine bread, but… don’t want to buy and store a bread machine. It’s
for those of you who want a fast reliable way to make fresh from the oven bread without the hustle of
expensive machines, Dutch ovens, or kneading.

“Turbo Bread” is a fresh approach to making no-knead bread… that provides you with an option. You’ll love
it. So throw away your bread machine because you can make bread with a glass bowl and a spoon.

Thanks - Steve

Cookbook… “Table of Contents” lists both recipes and bakeware used to shape loaf, but you can mix and
match… the ingredients from one recipe with the bakeware (method) from a different recipe. The two
components are independent of each other. For example, you can use the ingredients from the “Harvest 8
Grain Whole Wheat Bread (long covered baker)” recipe… proof for 1-1/2 hours… then use the bakeware
from the “Country White Bread (standard bread pan)” recipe. In other words… you can bake harvest 8 grain
whole wheat bread in the standard bread pan by following the country white recipe’s standard bread pan
method. Any recipe… any bakeware.

Introduction material includes... Quick Note from Steve, The Two Basic Methods (“Traditional” No-Knead
Method & “Turbo” No-Knead Method), Advantages of No-Knead “Turbo” Bread, Rolls, Pizza, Etc.,
Ingredients, Technique & Tips, and Equipment & Bakeware.

Bread includes… Country White Bread (standard bread pan), Skillet Bread (skillet - garnish), Sandwich
Bread (poor man’s Dutch oven), American Baguettes (baguette pan), Beer Bread (mini round baker – half
loaves), Cheddar Cheese Bread (preheated Dutch oven), Multigrain Country White Bread (standard bread
pan - garnish), Honey Oatmeal Bread (uncovered baker - garnish), Honey Whole Wheat Bread (preheated
Dutch oven), Harvest 8 Grain Whole Wheat Bread (long covered baker), Flax Seed 8 Grain Bread (standard
bread pan - baste), Rosemary Bread (mini round baker – half loaves), Caraway Rye Bread (standard bread
pan), Polenta Bread (preheated uncovered baker – garnish & baste), Mediterranean Olive Bread (long loaf
pan – half loaves), Mexican Jalapeño-Chili Fiesta Bread (preheated uncovered baker), Buttermilk Bread
(long covered baker – garnish), Cinnamon Raisin Bread (small bread pan), and English Muffin Loaf (small
bread pan – specialty bread).
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From reader reviews:

Ramona Wrenn:

Nowadays reading books be than want or need but also work as a life style. This reading addiction give you
lot of advantages. Advantages you got of course the knowledge the rest of the information inside the book
this improve your knowledge and information. The knowledge you get based on what kind of publication
you read, if you want send more knowledge just go with training books but if you want truly feel happy read
one along with theme for entertaining for example comic or novel. Often the Introduction to No-Knead
Turbo Bread (Ready to Bake in 2-1/2 Hours... No Mixer... No Dutch Oven... Just a Spoon and a Bowl): From
the kitchen of Artisan Bread with Steve is kind of reserve which is giving the reader erratic experience.

Claudine Currie:

Information is provisions for individuals to get better life, information presently can get by anyone in
everywhere. The information can be a expertise or any news even a huge concern. What people must be
consider whenever those information which is inside former life are difficult to be find than now's taking
seriously which one is acceptable to believe or which one the particular resource are convinced. If you obtain
the unstable resource then you have it as your main information there will be huge disadvantage for you. All
of those possibilities will not happen throughout you if you take Introduction to No-Knead Turbo Bread
(Ready to Bake in 2-1/2 Hours... No Mixer... No Dutch Oven... Just a Spoon and a Bowl): From the kitchen
of Artisan Bread with Steve as your daily resource information.

Jennifer Johnson:

You are able to spend your free time to learn this book this e-book. This Introduction to No-Knead Turbo
Bread (Ready to Bake in 2-1/2 Hours... No Mixer... No Dutch Oven... Just a Spoon and a Bowl): From the
kitchen of Artisan Bread with Steve is simple to create you can read it in the playground, in the beach, train
as well as soon. If you did not have much space to bring typically the printed book, you can buy the actual e-
book. It is make you much easier to read it. You can save typically the book in your smart phone. Therefore
there are a lot of benefits that you will get when you buy this book.

Charles Myers:

What is your hobby? Have you heard that question when you got college students? We believe that that
query was given by teacher for their students. Many kinds of hobby, Everyone has different hobby. And also
you know that little person including reading or as reading become their hobby. You have to know that
reading is very important in addition to book as to be the point. Book is important thing to include you
knowledge, except your current teacher or lecturer. You get good news or update with regards to something
by book. Amount types of books that can you decide to try be your object. One of them is this Introduction to
No-Knead Turbo Bread (Ready to Bake in 2-1/2 Hours... No Mixer... No Dutch Oven... Just a Spoon and a



Bowl): From the kitchen of Artisan Bread with Steve.
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