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INTRO 

For a while I was put of eating bread, because I thought it wasn’t that tasty and 
had the idea that it wasn’t healthy. As I’ve learnt more I have realised that the 
sliced loaves in supermarkets have sped up the process of baking and added 
unnecessary ingredients meaning that the goodness and flavour of the bread is 
lost.  

Bread only needs very simple ingredients; flour, water and salt (and in this case a 
happy sourdough starter). 

Time is the other important factor.  

The demands of the dough mean some scheduling, but the process will be worth 
it when you smell the freshly baked, delicious bread! 

RECIPE 

(from BBC Good Food https://www.bbcgoodfood.com/recipes/white-sourdough )


TOOLS 

•Mixing bowl 

•Spatula 

•Bowl or jar  

•Tea towel 

•Lidded casserole dish 

•Scissors / blade  for scoring (we use a razor blade attached to a chopstick in the 
bakery) 

https://www.bbcgoodfood.com/recipes/white-sourdough


INGREDIENTS (makes one loaf) 

•1 tablespoon levain  

•500g strong white bread flour 

•10g fine sea salt 

METHOD 

SOURDOUGH STARTER 
The recipe assumes you have a sourdough starter. If it is a tablespoon from a 
bakery / friend you will need to ‘feed’ it before you use it to bake bread. 

To do this:  
Add 100g flour and 100g water to the tablespoon of starter. Leave it at room 
temperature for the rest of the day and overnight and it should grow in size and 
bubble. The next day discard half of the mix, and again add 100g flour and 
100g water. Leave overnight, in the morning you can either use it to bake a 
bread or keep in the fridge.  

Alternatively if you do not have access to a starter you can make your own! I 
have included the instructions for this at the end of this recipe.  

BREAD 
If you haven’t already, 24 hrs before you want to bake, take your starter out of 
the fridge. Pour half of it off and feed it with 100g flour and 100g water. Leave it 
at room temperature and it should become active again. 
LOOK: you can tell your starter is active when it grows in size and bubbles. 

https://www.bbcgoodfood.com/glossary/flour-glossary


 
Take a small bowl or jar, take 1 tbsp from the starter and mix with 100g flour and 
100g water. Leave for 8 hrs at room temperature until it becomes active. This is 
the levain.  



Pour 300g tepid water into the levain, mix together with a rubber spatula. 
Tip in the flour and mix all the ingredients together to make a rough dough. 
Make sure to include all the flour (including from the edges of the bowl) 
Cover and leave somewhere warm for at least 30 mins, or up to 4 hrs. 



Sprinkle over the salt and add 25g water to the dough. Pinch and scrunch the 
salt and water through the dough with your hands.  
FEEL: If the dough goes stringy (like old chewing gum), continue working it until it 
becomes a smooth texture. Leave for another 15 mins.  



To develop the structure of the dough you need to create tension using the stretch 
and fold technique. By doing this you are sending the gluten to the gym so it 
develops and become stronger. The gluten can trap the gas which is what you 
want to make an airy loaf otherwise you will end up with a brick!  

So, place the dough on a smooth surface. Grab the dough from one side and 
stretch it over itself. Pick up and turn the dough 90 degrees and repeat the same 
movement again, grabbing the dough and stretching it over itself.  
Whilst you do this take care not to flip to dough over. The top side is the ‘seam 
side’, it is important to distinguish from the side touching the surface (which will 
be the ‘top’ of your bread).  
Next you can flip the dough over. Place your hands slightly underneath the 
furthest edge of the dough and slowly drag it towards you, using the stickiness of 
the table to create tension. Turn 90 degrees and repeat. This process should form 
the dough into a round, domed shape. 
Then cover and leave for another 20-30 mins. Repeat this process two more times 
(three in total), then leave the dough for another 2-3 hrs. 
LOOK: it will then rise by about 30% and look bubbly and soft.  
 
Scrape the dough out onto a lightly floured work surface. Again use the same 
stretch and fold technique, fold the dough onto itself to create a ball, then leave 
uncovered for 30 mins.  
LOOK: The dough will again rise during this time. 



Dust a bread-proving basket (or plastic bowl) generously with flour. Scrape the 
dough off the work surface, then fold it onto itself to create a tight ball to trap in 
the air. Lift the ball into the basket / bowl. It is important to do this so the seam-
side faces up! Then transfer to the fridge to chill overnight, or up to 18 hrs. 



Heat the oven to 240C/220C fan/gas 9 and put a lidded casserole dish in the 
oven to pre-heat. Cut a sheet of baking parchment into a square slightly larger 
than the base of the loaf. Carefully remove the hot casserole dish from the oven 
and remove the lid.  
FEEL: the dough should now be ready to bake. You can test this by gently 
pressing your finger into the dough, it should initially make dent but recover. 



Place the dough onto the baking parchment (seam side down!) then make a cut / 
score the top at an angle. There are lots of techniques to scoring, but the main 
reason is to form a chimney for the gas in the dough to escape, creating an even 
distribution of holes. If you don’t do this the gas will find a way to escape 
anyway, but not so evenly! 

Sprinkle some flour on the top. Cover with the lid and bake for 30 mins, then 
carefully uncover and continue to bake for another 10 mins (or longer for a 
darker finish).  
LISTEN: to check if the bread is baked you can carefully hold it in one hand and 
tap the bottom with the other hand. If it makes a hollow sound it is ready.  

Carefully lift the bread out of the dish using a spatula, transfer to a wire rack and 
leave to cool at room temperature.  

TASTE: try to resist cutting into the bread until its cooled to enable the best 
structure! 
LISTEN: sometimes the loaf ‘sings’ and crackles  



RESOURCES 

Lexie Smith — https://allsemantics.com/ 

Netflix — SALT FAT ACID HEAT, Episode 1, “FAT” 

Netflix — Cooked, “Air” 

Baking Lab — https://www.bakinglab.nl/ 

Bread Woman — https://annahomler.com/breadwoman/ 

King Arthur Baking — https://www.kingarthurbaking.com/recipes 

Andrew Whitley, “Bread Matters” 

https://www.bakinglab.nl/
https://www.kingarthurbaking.com/recipes


 SOURDOUGH STARTER INSTRUCTIONS  

To make your sourdough bread you need to have a starter.  

A starter is a live culture of flour and water. When these two ingredients are combined, 
a culture will begin to ferment which cultivates the natural yeasts found in our 
environment. You add a small portion to your bread dough to make it rise. 

You could ask a bakery or see if someone you know has a starter already which they 
are willing to give you a spoon from. In this case you can ‘feed’ the starter prior to 
baking and then follow the recipe instructions.  

If you do not have access to a starter don’t worry - you can also make one!  

INGREDIENTS 

•250g strong white bread flour (in a bakery this is usually American flour). 

METHOD 

Day One:  
To begin your starter, mix 50g flour with 50g tepid water in a jar or, a plastic container. 
Make sure all the flour is incorporated and leave, semi-uncovered, at room temperature 
for 24 hrs. You can use a tea towel to cover the jar, you want it to be covered but not 
sealed to allow natural yeasts in the environment to enter. 
 
Day Two:  
Mix 50g flour with 50g tepid water and stir into yesterday’s mixture. Make sure all the 
flour is incorporated and leave, semi-uncovered, at room temperature for another 24 
hrs. 

Day Three:  
Mix 50g flour with 50g tepid water and stir into yesterday’s mixture. Make sure all the 
flour is incorporated and leave, semi-uncovered, at room temperature for another 24 
hrs. 

Day Four:  
LOOK: Now you should start to see some activity in the mixture; there should be some 
bubbling on top. Don’t worry if it overflows! 

Mix 50g flour with 50g tepid water and stir into yesterday’s mixture. Make sure all the 
flour is incorporated and leave, semi-uncovered, at room temperature for another 24 
hrs. 

Day Five:  
The mixture should be very active now and ready for making your levain. If it’s not 
bubbling, continue to feed it on a daily basis until it does.  

SMELL: When it’s ready, it should smell sour like yogurt. 



You now have a starter! You’ll need to take care of it. Keep it in the fridge (it will stay 
dormant) and 24 hrs before you want to use it, pour half of it off and feed it with 
100g flour and 100g water. Leave it at room temperature and it should become active 
again. The longer the starter has been dormant, the more times it will need to be 
refreshed – the process of pouring off half the starter and replacing it with new flour 
and water – to reactivate. If your starter is ready to use, a teaspoonful of the mixture 
should float in warm water. 

Things you can do with the starter that you pour away: 

The excess starter you pour away doesn’t have to go to waste. There are a few recipes 
you can do, the easiest are crackers. 

INGREDIENTS 

•Excess starter 

•Herbs (I like za’atar and coriander seeds, but I think rosemary would be nice, you can 
experiment!) 

•Flour (I used a combination of white flour and whole wheat but you can adjust to your 
liking) 

•Oil 

•Salt 

•Water 

METHOD 

Pour the excess starter into a plastic mixing bowl. Add roughly equal parts of flour, 
water and oil. The consistency should be like custard (liquid enough to pour, but not 
watery). Add herbs and salt (a decent amount is tasty because this is the flavouring). 
Pour onto a flat baking tray lined with a baking sheet. Spread the mix around the tray 
so it is evenly spread and the thickness you’d like (a thinner layer usually works better). 
Bake at 230 degrees and just keep an eye on it. It will be about 10 mins until it goes 
golden brown. Take out and let it cool. Enjoy! 

OTHER OPTIONS.. pancakes, crumpets! 


