WHOLE WHEAT NO-KNEAD BREAD (USING THE INSTANT POT!)
2 
cups all-purpose flour

1 
cup white whole wheat flour or regular whole wheat flour

2 
teaspoons kosher salt not regular table salt

½
teaspoon yeast I use fast rise yeast

1 ½
cups lukewarm water

Whisk together flours, salt, and yeast. Stir in water until dough comes together in a shaggy mass. Don't stir it too much!

Cover the bowl with plastic wrap and place in your Instant Pot on the trivet set down inside. Set Instant Pot to the "yogurt" setting (about 3.5 hours).

When the time is up, place a Dutch oven (or similar oven-proof pot) in your oven and set to 450 degrees.


Turn dough out of bowl onto a well-floured surface. It will be very sticky, and you may need a spatula to scrape all of the dough from the bowl. Form dough into a ball with floured hands. Loosely cover the dough ball with plastic wrap while your oven preheats.

When the oven reaches 450 degrees, carefully remove the pot from the oven, place a small piece of parchment paper on the bottom of the pot, and set the dough on top of the paper. Cover and bake for 30 minutes.

Remove the off the lid and bake an additional 7-15 minutes or until golden brown.

Note: One reader found that activating the yeast first helped her loaf become much lighter and airier. She added the yeast and salt to the warm water (temperature of the water was 110 degrees). She let it sit a while until she saw some bubbles and then added the flour, stirring just enough to mix it. Then she followed the rest of the directions as written. If your loaves are too dense, give that a try! 
Adapted from The Comfort of Cooking

