Simple Sourdough Starter

Make a simple GOUI"CIOUﬂh starter in 4 clays

Day | Put 5 0 gr Flour, 50 ml of water at room temperature
in a box that wil hold 500 ml. Add a teaspoon of honey. Local -
honey is a area+ option. Mix well and leave a+ room
temperature with the lid on

Day 2 Put 50 gr Hour, 50 ml of water at room temperature
into your box’ Mix well and leave at room temperature with the
lid on. No need to discard any starter

Day 3 Add 50 gr Flour, 50 ml into your box Mix well and leave
at room temperature with the lid on. You mial-d' hotice the odd
small l[ag.ablole '
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Day 4 Bubbles wil be forming Not just on top, but
under the surface. Add 100 gr four and 100 ml
water. Your starter wil be ready to use

Your starter wil now live in the Fridge.
You feed it on the morrning of the day
you want to start making bread and add it
to the dough recipe mid afternoon

| add 30% of Flour weight in starter, eq
700 gr of Flour, 210 gr storter ond 490
ml water, 10 gr salt. .

You should always aim to have at least 100
ml of starter left before you Feed it. 1+
wil become a much thicker mix over time

Tip: I brown liquid Forms on your

starter, simply thirough away ond feed it

t is hungry!
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