
Firstly, your starter is called ‘Cedric’ and he is about 20 years old – your extract should, more correctly, be called ‘Son Of Cedric’ and 

I suppose, by rights, a Sourdough Starter should always be given a feminine name as it’s really the Mother Yeast – however, ours is 

called Cedric but you can call yours whatever you like – after all, if well kept it will begin to develop its own character and particular 

funk depending on the environment you keep him in – just like a teenager, really… 

1. Starters must be fed. Just like teenagers. 

2. Your Starter should always be maintained to 50/50 flour and water.  You can feed it with any cheap, plain flour – self raising 

should be avoided due to additives in self raising flour. 

3. What we sent you is 100g of Starter and comprises 50g Flour and 50g Water – it will need to fed fairly shortly after you receive it. 

4. To feed it you always want to double the quantity so if you have 100g of Starter you need to feed it so that it doubles in weight.  

So the first feed you give it should be another 50g water and 50g flour to make an overall weight of 200g. 

5. We suggest you transfer the starter to a large bowl – clear is best so you can see what’s going on, add the 50g flour and 50g 

water and give it a really good stir so you end up with a smooth consistency. 

6. After feeding, cover it lightly with clingfilm and leave at cool room temperature. 

7. After a few hours you should notice bubbles being formed and the starter will grow in volume – your starter is now in a 

“fed”state and after 24 hours is ready to use or feed again – this time with 100g flour and 100g water. 

8. You should now have a starter of 400g or so which means you can begin to use it to bake bread – this is a perfect weight as you 

will use 150-200g of starter depending on which recipe you bake so when you feed it after using it it will return to around the 400g 

mark. 

9. Just remember to always double its weight on each feed… 

10. If you are not going to bake every day then you can keep your starter in the fridge and only feed it every 3 or 4 days. 

11. You can pour some away if needed so as to maintain a constant weight if you don’t use it for baking. 

 

Remember, your starter should always be 50/50 flour to water. 

 

To use in bread you should ideally use your starter just before feeding it – that way, the starter you put into your bread mix will be 

“hungry” so will work harder and faster in your bread mix.  That’s because as soon as you mix it with more flour and water you 

have effectively fed the starter in the mix so it will work for you that much better. 

We bake our loaves in a Dutch Oven which is a basically a heavy cast iron pot with a close fitting lid (think Le Creuset). We do this 

because most ovens do not have the ability to inject steam which is normally needed to generate “Oven Spring” – the dramatic rise 

that literally tears open the crust and gives a lovely characterful look to your loaf. By baking in a Dutch Oven the steam is contained 

within the pot and really helps the bread rise, the crust develop and get an even colour. 

 

If you do use a Dutch Oven (or that old Le Creuset/Cast Iron Casserole that’s been knocking about and gathering dust) then it needs 

to be preheated in the oven and therefore requires some mighty careful handling… 

 

If you don’t have a Dutch Oven then you can bake on a preheated baking stone or heavy metal tray – in which case you might like 

to put a roasting tin half full of hot water in the base of the oven – it will at least generate some steam and will help your bread 

spring… 

We shot a little video and posted it on facebook showing the complete process including shaping, proving and transferring into the 

Dutch Ovens.  We were going to do a serious commentary but our lovely daughter decided to do her own version which is more 

light hearted and includes a couple of swear words – feel free to turn the volume down but it might prove useful – if nothing else to 

give you an idea of what everything should look like. 

 

You can find it here: https://www.facebook.com/olivesetal/videos/226085568637248/  
 

PLEASE SEND US PHOTOS OF WHAT YOU MAKE! WE WANT TO SEE HOW YOURS TURNED OUT… 

GOOD LUCK! 

https://www.facebook.com/olivesetal/videos/226085568637248/


This is a simple and just about fool proof recipe for a great loaf that uses a Sourdough Starter for taste and keeping properties and a 

little yeast to ensure success. You can make this with just Strong White Flour or use a blend of Plain, Strong White and Wholemeal 

flours – it’s easiest to weigh out 125g of Plain and 150g each of Strong and Wholemeal. 

425g Strong White Flour (or blend) 

150g Sourdough Starter (about 24-48 hours after last feed) 

300g Water 

10g Salt 

1g Yeast 

1. Mix the flour(s) with the salt then add the starter and water, sprinkle the yeast over and mix to form a wet dough.  Leave to rest 

(Autolyse) for about 30 minutes – this allows the yeasts to start working meaning your dough will develop more easily when you 

get to the kneading. 

 

2. If you have a mixer with dough hook attachment then by all means use it – if not then you turn the dough out onto a lightly 

floured work surface and knead well for about 10-15 minutes until well developed, elastic and stretchy.  Shape the dough into a ball 

and put it back into your mixing bowl for the first prove. If using a mixer then you’ll know it’s ready when the dough leaves the bowl 

clean with nothing sticking to the sides – depending on your mixer it will take around 5-10 minutes. 

 

3. Cover the bowl with a clean tea towel and allow to prove. For the first prove you can either do this at room temperature or you 

can put it into the fridge and leave for 8-12 hours (overnight). 

 

4. Once proved (your dough should more or less double in size and you may have some noticeable bubbles in the surface) turn the 

dough out onto a lightly floured work surface and shape into a simple ball.   

 

5. To shape into a ball place a hand under the dough furthest away from you, pull the dough away from you a little and then fold 

over the main dough, turn the dough a quarter turn and repeat, keep on doing this until you can feel the dough tightening and 

more or less holding shape. 

 

6. Turn the dough upside down (so the seams you have been making as you pull, stretch and fold the dough are now underneath) 

and cup your hands around the ball and tuck under, turning a quarter turn each time until you have a neat ball – seams downward. 

 

7. Transfer to a well-floured proving basket (if you don’t have one then you can make one simply by using a mixing bowl lined with 

a very heavily floured tea towel) keeping the seams down so that they end up on the base of the bowl and leave to rise at room 

temperature for 1 hour or so until noticeably larger. 

 

8. Set your oven to 240C/Gas 9 and, if using, put your Dutch Oven – lid on - in to preheat for at least 40 minutes before baking. 

 

9. When your dough is fully proved, carefully remove the Dutch Oven (extreme care needed here), take the lid off and very 

carefully turn your proving basket upside down with your hand underneath to hold your proved dough and carefully place it into 

the Dutch Oven with the seam side now uppermost – having the seams on top will allow the Oven Spring to take place without 

needing to slash the dough – put the lid back on and transfer to the pre heated oven. 

 

10. Turn the oven down to 220C/Gas 7. Set your timer for 30 minutes and bake with the lid on.  After 30 minutes, remove the lid 

and your loaf should be about done – if you want it a little crustier then bake for another 5-10 minutes with the lid off. 

 

11. When done, tip out and allow to cool on a wire rack – if you can wait that long. Take a photo and send it to us! 



This is a straightforward simple sourdough made with no added yeast. It does need longer at each stage and, to be at its best, takes 

around 24 hours or longer… You can make this with just Strong White Flour or use a blend of Plain, Strong White and Wholemeal 

flours – it’s easiest to weigh out 100g of Plain and 150g each of Strong and Wholemeal. 

400g Strong White Flour (or blend) 

200g Sourdough Starter (about 24-48 hours after last feed) 

275g Water 

10g Salt 

1. Mix the flour(s) with the salt then add the starter and water and mix to form a wet dough.  Leave to rest (Autolyse) for about 30 

minutes – as per the previous recipe… 

 

2. If you have a mixer with dough hook attachment then by all means use it – if not then you turn the dough out onto a lightly 

floured work surface and knead well for about 10-15 minutes until well developed, elastic and stretchy.  Shape the dough into a ball 

and put it back into your mixing bowl for the first prove. If using a mixer then you’ll know it’s ready when the dough leaves the bowl 

clean with nothing sticking to the sides – depending on your mixer it will take around 5-10 minutes. 

 

3. Having no added yeast this one will take longer to prove: For the first prove you can either do this at room temperature for 4-6 

hours or, if you want to allow it to prove overnight in the fridge, give it 2 hours at room temperature (to allow it to get going a bit) 

then put it into the fridge and leave for 8-12 hours (overnight). 

 

4. Once proved (your dough should more or less double in size and you may have some noticeable bubbles in the surface) turn the 

dough out onto a lightly floured work surface and shape into a simple ball.   

 

5. To shape into a ball place a hand under the dough furthest away from you, pull the dough away from you a little and then fold 

over the main dough, turn the dough a quarter turn and repeat, keep on doing this until you can feel the dough tightening and 

more or less holding shape. 

 

6. Turn the dough upside down (so the seams you have been making as you pull, stretch and fold the dough are now underneath) 

and cup your hands around the ball and tuck under, turning a quarter turn each time until you have a neat ball – seams downward. 

 

7. Transfer to a well-floured proving basket (if you don’t have one then you can make one simply by using a mixing bowl lined with 

a very heavily floured tea towel) keeping the seams down so that they end up on the base of the bowl and leave to rise at room 

temperature for 3-4 hours or so until noticeably larger.  It’s done when the dough is springy and a finger gently pushed into the 

dough springs back almost completely. 

 

8. Set your oven to 240C/Gas 9 and, if using, put your Dutch Oven – lid on - in to preheat for at least 40 minutes before baking. 

 

9. When your dough is fully proved, carefully remove the Dutch Oven (extreme care needed here), take the lid off and very 

carefully turn your proving basket upside down with your hand underneath to hold your proved dough and carefully place it into 

the Dutch Oven with the seam side now uppermost – having the seams on top will allow the Oven Spring to take place without 

needing to slash the dough – put the lid back on and transfer to the pre heated oven. 

 

10. Turn the oven down to 220C/Gas 7. Set your timer for 30 minutes and bake with the lid on.  After 30 minutes, remove the lid 

and your loaf should be about done – if you want it a little crustier then bake for another 5-10 minutes with the lid off. 

 

11. When done, tip out and allow to cool on a wire rack – if you can wait that long. Don’t forget a photo… 


