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Description automatically generated]DAY 1
In a small bowl or jar, mix 5 grams of dehydrated sourdough starter with 15 grams of non-chlorinated water. This is approximately 1/2 of the pac. Keep remaining half for future use if needed.
Allow the starter and water to sit for about 2 hours, or until the dried starter dissolves.
Stir in 15 grams of unbleached all-purpose flour (or storehouse starter flour).
Cover and allow to sit for 24 hours.

DAY 2
There may not be visible signs of activity at this point.
Without discarding any of what is in the jar, stir in 10 g of unbleached flour and 10 g of non-chlorinated water.
Cover and allow to sit for 24 hours.

DAY 3
You may begin to see signs of activity at this point such as small bubbles and a slightly sour aroma. 
Without discarding any of what is in the jar, stir in 10 g of unbleached flour and 10 g of non-chlorinated water.
Cover and allow to sit for 24 hours.

DAY 4
You should see clear signs of activity at this point. The starter will have risen since the last feeding and you will see bubbles.  
Discard all but 15 g of the starter.
To the 15 g of starter add 30 g of non-chlorinated water and 30 g of unbleached flour.
Cover and allow to sit for 24 hours 


DAY 5
Your starter should be very active at this point. It will have doubled in size, be very bubbly, and smell sweet with just a hint of sourness. The time it takes to peak will have shortened from the previous days. 

DAY 6
The starter should be fully active at this point. Happy Baking!!

Sourdough Basics


Starters can be kept one of two ways.

If you will not be baking frequently, starters can be kept in a sealed container in the refrigerator. When you’re ready to use, remove from the refrigerator and feed as normal.

If baking often, keep the sourdough starter on counter. Cover loosely with a lid or cotton jar cover. Sourdough needs to breath so do not seal it completely when active.

To “feed” sourdough, add equal parts starter, water, and flour. It is important to use unbleached flour and non-chlorinated water to keep the good bacteria inside the starter alive. I like mine to look like a thick pancake batter, however everyone has different preferences. I recommend doing research on hydration rates for sourdough.

Feed once every 24 hours. When you achieve the desired amount of starter, begin discarding half at each feeding. You can save your discard in the refrigerator to use in discard recipes or pull it out and create a new starter when needed!

Visit www.bakersbleatingacres.com and click on the blog tab to access our beginner sourdough recipe. 
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