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

I add 30% of flour weight in starter, eg
700 gr of flour, 210 gr starter and 490
ml water, 10 gr salt. 

You should always aim to have at least 100
ml of starter left before you feed it. It
will become a much thicker mix over time

Tip: If brown liquid forms on your
starter, simply through away and feed it.
It is hungry!

Why not tr
y making sourd

ough

crackers? See our se
parate re

cipe. 


