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6 cups sifted flour 
1 tsp. nutmeg 
4 tsp. soda 
1/4 cup shortening 
1/2 cup butter 
2 1/2 cups sugar 

3 eggs 
1 tsp. vanilla 
1 tsp. grated  lemon peel 
2 cups starter 

 

Combine and sift dry ingredients. Cream sugar, 
oil and butter and then add starter, eggs,  and 
flavorings. Now add all the dry ingredients to 
creamed mixture and thoroughly blend. Roll out 
dough on lightly floured board and cut out cook-
ies.  Bake at 375°  for 10 minutes or until done. 

SOURDOUGH CORNBREAD 

If you don’t try this cornbread recipe, it means that 
you have lost all interest in life, I unabashedly 
admit that this recipe was stolen for me by a friend 
from an old family recipe that belonged to his wife’s 
aunt. 
 
1 cup starter                    1/2 cup buttermilk 
2 beaten eggs                  1/4 cup bacon drippings 
 4 Tbsp. sugar                 1 cup cornmeal 
1/2 cup flour                   1/2 tsp. salt 
2 tsp. soda                       3 thick slices crisp bacon 
2 Tbsp. minced onions 
 

Combine and mix together all liquid ingredients, 
then beat into this the dry ingredients for about 
1/2 minute. Fold in the crumbled bacon and 
onions. Now pour the cornbread mix into a 
medium size baking pan. Bake in 350° oven for 
35-40 minutes or until done. 
 
 

1 cup starter 
1 tsp. salt 
1 cup water 
3 Tbsp. shortening 

1 tsp. soda mixed with 
1 1/2  cups white or whole    
 wheat flour 

 

SOURDOUGH PIZZA DOUGH 

Combine and mix all ingredients. Place dough 
on lightly floured board and knead vigorously 
for 5 minutes. Form into 3 balls and allow to 
rise approximately for 2 hours at room tempera-
ture.  Roll out dough until about 1/8” thick and 
place on well greased pizza pan. Spread out a 
good, rich pizza mix and top with grated cheese 
and toppings of your choice. Bake for 15-20 
minutes in a 400° oven. 
 

SOURDOUGH CINNAMON ROLLS 

1 cup starter 
1/2 cup dry skim milk 
1 tsp. salt 
3 Tbsp. sugar 
2 Tbsp. shortening 

1/2 cup milk 
2 1/2 cups flour 
1 1/2 tsp. soda 

 

Combine and mix the ingredients, gradually 
adding enough flour to make dough into a con-
sistency that you can handle. Roll  dough out on a 
floured board until it is 1/4” thick. Dot with but-
ter and sprinkle with a mix of 1/2 cup brown 
sugar and 1 tsp. cinnamon.  Roll dough into a 
cylinder and cut into 1” slices. Place these in a 
pan which has had the following added to it: 2 
tsp.  melted butter, 1 Tbsp.  liquid coffee, 1/2 tsp. 
cinnamon and a dash of salt. Allow rolls in pan to 
rise for one hour or until they have doubled in 
size and bake for 25-30 minutes in 325°  oven. 
Serve upside down so that the sticky mixture is 
on top.  

SOURDOUGH CHOCOLATE CAKE 

1 cup starter 
1 cup flour 
3/4 cup warm water 
1/4 cup dry milk powder 
1 tsp. vanilla 
1 tsp. cinnamon 
1 cup sugar 
1/2 tsp. salt 

1/2 cup shortening 
1 1/2 tsp. soda 
4 Tbsp. unsweetened 
cocoa 
3 eggs 
If additional liquid is 
needed use whole milk 

 

In a large bowl, cream together shortening and 
sugar. Add eggs one at a time, beating well after 
each addition. In a separate bowl, mix the dry 
ingredients until they are well blended. Combine 
all the ingredients mixing at a low speed for 1-2 
minutes. Pour into 2 greased and floured 9” layer 
pans. Bake in 350°  oven for 35 minutes or until 
toothpick inserted into cake comes out clean. 
Allow to thoroughly cool then frost.  
 

SOURDOUGH RUSSIAN  MUFFINS 

1 cup starter 
1 1/2 cup flour 
1/2 cup rye flour 
1/2 cup whole wheat flour 
1/2 cup buttermilk 
2 Tbsp. honey 

1 tsp. salt 
1 tsp. soda 
1/2 cup salad oil 
2 eggs slightly beaten 
2 tsp. grated orange peel 

In a bowl, mix together flours, honey, salt and 
soda. Shape a well in the center. Blend eggs, 
milk, and oil together, stir in orange peel and 1 
cup starter. Pour this mixture into the flour well. 
Stir just to moisten ingredients, giving it about 
15 full, circular strokes that go down to the bot-
tom of the bowl. The batter can still look lumpy, 
but that is the way it should be. Fill greased 
muffin this 2/3 full, and bake in 375° oven for  
30-35 minutes. Makes 15 muffins. 

1/2 cup butter 
1 cup sugar 
3 eggs 
1 tsp. cinnamon 
1/4 tsp. cloves 

3/4 tsp. salt 
1 tsp. soda 
1 cup starter 
1 cup milk 
2 cups flour 

SOURDOUGH COFFEE CAKE 

Cream butter and sugar, beat in the milk and 
eggs one at a time. Add starter followed by dry 
ingredients that have been previously mixed and 
blended. Pour cake mixture into buttered floured 
9” pan and let rise in warm place for 2 hours. 
Chopped nuts can be sprinkled over top. Bake at 
375°  for 45 minutes. Cool before serving. 
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FRENCH SOURDOUGH STARTER 
FOR BEST RESULTS PREPARE WITHIN 6 MONTHS AFTER PURCHASING 

French Sourdough starter is a live culture of different bacteria and yeasts with the proper varieties 
and proportions as formulated by the leading bakers of France. The ingredients in this starter are 
lactic acid derived from buttermilk, corn meal, rye meal, whole wheat flour, and brewer’s yeast. 
These are the ingredients that give French Sourdough Starter such an ability to make delicious 
bread, full of enzyme vitamins with a rich aroma.  

OREGON PIONEER YEAST SOURDOUGH STARTER 
FOR BEST RESULTS PREPARE WITHIN 6 MONTHS AFTER PURCHASING 

Soon after the pioneers arrived in Oregon in the late eighteen forties, they planted their hop roots 
which were nurtured during their long trek crossing the plains. Hops were grown mainly for use in 
making beer, but the early Oregonians also used hops for leavening their bread dough. Trappers 
and travelers of that era left many chronicles behind attesting to the fine bread they ate in home-
steaders cabins.  
 

CARE AND MAINTENANCE  
French Sourdough Starter and the Oregon Pio-
neer Hop Yeast Starter are a one time invest-
ment. By feeding these starters and giving them 
proper care, they can last for many years. We 
have heard of starters being passed down for 
many generations in the same family. It is a fact 
that the more a starter is used the better it be-
comes. That is why a European bakery considers 
losing vintage starter almost a tragedy. 
 
Since the important thing about starters is to 
maintain them as long as we can, maybe long 
enough to pass on to our children, we must do 
this with proper “feeding”. Mix the contents of 
one 4 ounce jar of dry starter mix with 2 cups of 
flour and 1 3/4 to 2 cups warm water. Mix until 
slightly thicker than pancake batter. After all 
ingredients are thoroughly mixed and blended, 
set the starter in a warm place with the bowl 
covered but not sealed. The container used for 
starter can be glass, plastic or crockery, but never 
metal. Allow the starter to grow for 24 hours at 
room temperature. The starter is ready to use 
when it becomes bubbly and shows activity. 
 
To maintain a constant supply of starter, every 
time you take out a cup of starter to make bread, 
you replace it with 1 cup of flour and 1 cup of 
water (keeping consistency like thick pancake 
batter). Let stand at room temperature until 
frothy then put back in refrigerator.  Starter 
should always be kept in closed lid container, 
then stored in the refrigerator when not in use. 
Refrigerated starter will keep for 1 month and 
two or three months if the refrigerator is good 
and cold. After several days of storage the starter 
may separate and a clear liquid appears on top. 
Simply stir the starter before you use it. If you do 
a lot of baking you will need plenty of starter 

SOURDOUGH FRENCH BREAD 

1 cup starter 
1 1/2 cups water 
5 cups white flour 
2 Tbsp. sugar 

1 Tbsp. salt  
1/2 tsp. baking soda 
1 Tbsp. dried yeast 
 

Dissolve dry yeast in 1 cup of warm water, com-
bine starter, remaining 1/2 cup water, 4 cups 
flour, salt, and sugar in a large bowl. Mix well, 
cover and allow to stand at room temperature for 
1 to 2  hours or until it doubles in volume. 
 
Mix 1 cup flour with soda and stir into prepared 
dough. Knead on floured board for 10 minutes or 
until the dough has a satiny feel and appearance. 
 
Shape the dough into two long rolls, then place 
them on a slightly greased cookie sheet sprinkled 
with cornmeal.  Place loaves in a warm place, 
and let them double in size. Just before baking, 
brush loaves with water and make diagonal 1/4” 
deep gashes across top. Place a pan of hot water 
on bottom rack of  oven and bake at 400 degrees 
for 45 minutes or until bread has a nice brown 
color. If you wish you may eliminate the dried 
yeast in this recipe.  
 
The above recipe can be used to make Hard 
French Sourdough rolls. Make 6-8 small loaves 
and bake at 400°for 35 minutes.  
 

SOURDOUGH HOTCAKES 
 

When I was in Seattle as a very young man in 
the early thirties, there were a lot of miners still 
alive who had taken part in the Alaskan Gold 
Rush. One miner I met, claimed, “The lousiest 
hotcakes I ever ate, were those damned sour-
dough hotcakes we ate in Alaska”. However, on 
probing, I found that they were eaten without 
butter or sugar, and what little bacon was availa-
ble, was usually rancid. Good Sourdough hot-
cakes with all the trimmings, are truly a delight-
ful dish. Try the sourdough hotcake recipe be-
low and see if you do not agree with me. 
 
Two or three hours before cooking breakfast, 
mix 1 cup starter, 1 cup of flour, 1 Tbsp. cook-
ing oil, 1 tsp. salt,  2 Tbsp. sugar and 1/2 cup 
milk to bring batter to proper consistency.  Just 
before frying hotcakes, mix 1 tsp. of baking soda 
dissolved in one teaspoon water and stir into 
batter. When the batter starts to become bubbly, 
cook the hotcakes on a hot griddle.              

SOURDOUGH WAFFLES 

1 cup starter  
1 tsp. salt 
2 Tbsp. sugar 
1 tsp. soda 
2 eggs 

1/4 cup melted butter 
1 cup flour 

 
 

The night before mix starter, salt, sugar, and butter 
together and cover. The next morning add beaten 
eggs, flour and soda, then beat well. Bake on a 
lightly greased waffle iron. The left over waffles 
need not be wasted. Freeze them, when you need 
them later, pop them in toaster. These waffles are so 
light that it is said you must not turn your back on 
them, or they will float away. Makes 6 waffles. 

SOURDOUGH BISCUITS 

1 cup starter 
1 tsp. salt 
1/3 cup oil 

1/2 cup milk 
2 cups flour 
1/2 tsp. soda 

Mix all wet ingredients together. Stir dry ingredi-
ents and add to wet mixture. Place on a lightly 
floured board and knead very slightly, mold into 
biscuits and place on greased pan and allow to 
rise for 2 hours. Bake 15 minutes at 400° .  
 
Another sourdough biscuit recipe we like  in-
volves using  baking powder with the starter. 
Here are the ingredients: 2 cups flour, 1 tsp. 
sugar, 1/2 tsp. of salt, 2 tsp. baking powder, 1/2 
cup cooking oil and 1/2 cup milk. Mix these 
ingredients until they become crumbly, then add  
2 cups of starter and turn dough on a floured 
board. Roll the biscuits 1/2” thick, set aside in 
warm place to rise. Bake in a  preheated 375° 
oven for 30-35 minutes. 

SOURDOUGH DONUTS 

1/2 cup milk 
1/2 cup starter 
2 eggs 
2 Tbsp. cooking oil 
1/4 cup sugar 
1/2 tsp. salt 

1/2 tsp. nutmeg 
1 1/2 tsp. soda 
2 cups flour 

 
 

Mix warmed milk, sourdough starter, sugar, eggs, 
oil and half the flour and beat well. Add the spic-
es and soda. 
Flop the dough mixture on lightly floured board 
and knead it enough so that it becomes an easily 
handled dough. Roll out the dough into 1/3” thick 
sheet, then cut with donut cutter. Allow them to 
rise for 2 hours at room temperature and start 
frying in oil heated to 375°, until golden brown, 
turning them only once. Use any standard recipe 
for sugaring and glazing donuts. 

kept ahead. Refrigerated starter must always be 
brought back to room temperature before it is 
used. If you know you will not be baking for 
several weeks your starter can be frozen.  A few 
days before you are ready to use, thaw out, feed 
with flour and hold at room temperature for 24 
hours before using. 
 
GUIDELINES 

 
1. Do not mix the batter too much so as not to 

remove the gases out of the dough which 
do the process of raising. 

2. Sourdough baking takes a longer cooking 
time than ordinary baking. 

3. Be sure never to add sugar, eggs, salt, soda, 
or cooking oil to the starter pot; all you put 
back into the starter pot is flour and water. 

 
Although sourdough manufactures its own yeast, 
many modern cooks, in order to speed up the 
process of baking, add dried yeast to their bread 
dough. Sourdough cooks of the old school,  
never used yeast because it has a tendency of 
removing some of the characteristic flavor of 
real sourdough. For the beginning sourdough 
cook, we recommend the use of yeast along with 
the baking soda.  
 
The sourdough recipes that follow have been 
sent to us by friends, and many we weaseled out 
of cooks who intended to keep them secret. All 
of them are good. 
 
 
 


