
- 2 cups organic white flour

- 2 cups organic whole wheat flour

- 1 tbsp. Salt

- 1.5 cups sourdough starter

- 1.25 cups water

Sourdough bread can seem difficult 
to time properly. This recipe needs 
to rise for 12 hours, so either. . . 
 1. make your dough and set it to 
rise at night & bake when you 
wake up in the morning,
 2. prepare it & set dough to rise  2. prepare it & set dough to rise 
in the early morning and bake in 
the evening. 

-Mix flour and salt together in a large bowl
- Stir in your sourdough starter & replace what you use
- Add in 1 Cup of water and combine as thoroughly as possible.  Refill 
the cup with about half a cup of water and gradually combine until 
you have a smooth, not sticky ball of dough. I normally use about 1/4 
of a cup, so 1.25 cups all together. 
- Knead the dough by hand for about 10 minutes or in your stand - Knead the dough by hand for about 10 minutes or in your stand 
mixer for a few minutes. it should be elastic with just the slightest hint 
of stickiness. 
-Put your dough in oiled bread pans to rise for a total of 12 hours. 
- Put your bread in the oven, set it to 425 F, and allow the oven to 
heat up. 
-Bake for about 10 minutes, 
- paint the crust with olive oil to soften it. - paint the crust with olive oil to soften it. 
Bake for about another 10 minutes. The crust should be a golden brown 
and the loaf should sound hollow when you tap on it.   
-Allow your loaf to cool enough to handle it, then remove it from the 
bread pan and cool completely on the counter or a wire rack.


