
                             SOURDOUGH BREAD RECIPE
                         
 
                       
 MAKING A SOURDOUGH STARTER FROM SCRATCH
 
Ingredients:                                                                              
1 package dry yeast
 2 cups whole wheat or rye flour
 2 cups very warm water (110 – 115 degrees F)
 
                                                             Combine the water and the yeast in a deep glass or ceramic bowl.  Do not use a metal bowl because 
                                                             it can cause a reaction and ruin your starter.  Add the flour and stir to combine.  Cover with plastic wrap 
                                                             or cheesecloth and let it sit in a warm spot until it becomes very bubbly and your starter has fully ripened. 
                                                             Place into a lidded jar and store in the fridge.  It will keep for weeks if you replenish (feed) it.  How do you 
                                                             test your starter to know if it is ready?  The Float Test!  Take a small glob of starter and gently drop into a 
                                                             glass of water.  Active starter will float due to the gasses produced by the fermentation.  If it sinks, it is not 
                                                             fully developed.  When you are ready to bake bread, stir well and remove the amount called for in your recipe.  
                                                             Always replenish your starter after you remove some to bake with by stirring in 1 cup of water and 1 cup of 
                                                             flour and returning it to the fridge until needed.  Your starter can be fed once per week to keep it active 
                                                             if you do not use it often.  How do you feed a sourdough starter? Simply discard about half of the starter,
                                                             then feed it using 1 cup flour and 1 cup water, stir well and replace in the fridge.  
                                                             Remember the yeast and good bacteria in your starter make it a living thing, and as such, 
                                                             it must be cared for if it is to perform well!
 
                     
 
 USING YOUR STARTER TO BAKE SOURDOUGH BREAD LOAVES
 
For the sponge:
One cup active starter
1 cup bread flour  
1 cup warm water
 
Mix well until smooth.  Cover, and let sit 
in a warm spot for 1 – 2 days.  
 
For the dough:
1 package dry yeast
¼ cup very warm water (110 – 115 degrees F)
1 T salt
½ t baking soda
3 T olive oil
3 cups bread flour
 
Let’s make dough! Dissolve the yeast in the water.  Add the salt, baking soda, olive oil, sponge 
mixture, and 1 cup of the flour.   Mix until smooth.  Add the remaining flour and mix thoroughly.  
Knead for 10 minutes until smooth and glossy.  You can also use a stand mixer with a dough hook 
to knead the dough, which will take about 5 minutes (but will take some of the adventure out of it!)
Place the dough into a well-greased bowl and turn it over to grease the bottom of the dough.  
Cover with plastic wrap or a tea towel and leave in a warm place to rise. 
 It is risen well when it has doubled in size.  
 
 
 
Ready to shape! Punch the dough down.  Divide into 2 balls of equal size. On a lightly floured
surface, with floured hands, shape each ball into a long loaf by first pressing the ball of dough into
a flattened oval. Fold the oval in half lengthwise and flatten again.  Repeat this folding and flattening 
a couple more times. Roll the loaf back and forth with your palms until lengthened to desired size.  
Place seam side down into a greased trough-style French bread pan, or shape foil into two troughs 
and support on a large cookie sheet. Cover with a tea towel for the second rising in a warm place.  
This second rising should take about 30 – 60 minutes, and the dough will look puffy but does not 
need to double in size.
 
 
 
Ready to bake!  Place a cake or pie pan onto the bottom shelf of your oven and carefully fill halfway 
with hot water.  This will create steam to help your loaves bake correctly.  Preheat your oven to 425 
degrees F. Slash the top of each loaf crosswise three or four times with a sharp knife.  Brush the 
tops with water.  Bake until the tops of the loaves are golden dark brown and the loaves sound 
hollow when tapped on the bottom.  This will take 20 to 25 minutes.  Remove baked bread to a rack 
to cool. Protect your loaves until cool from marauding housemates and any dog with enough reach 
to remove one from the counter.  Devour these two loaves and make plans to bake another two!
 
 

 


