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Introduction

art of crafting traditional sourdough breads. This book celebrates the simplicity and profound
essence of rustic baking, guiding you through the enchanting process of creating sourdough
from the very basics to advanced techniques. Each page is designed to deepen your understanding and
enhance your skills in baking breads that echo the hearty, earthy, and authentic style of rustic sourdough.

Welcome to "'Rustic Sourdough Bread," your comprehensive guide dedicated to mastering the

The allure of rustic sourdough lies in its timeless appeal—a return to the basics of artisan baking, where
every ingredient matters, and every step contributes to the final masterpiece. This book delves into the
nuances of this age-old tradition, emphasizing techniques that have been handed down through
generations while also adapting them to the contemporary Kkitchen.

For those just beginning their baking journey, ""Rustic Sourdough Bread" provides a friendly, detailed
roadmap starting with the very first steps of mixing flour and water. We explore the science behind the
fermentation that gives sourdough its distinctive tangy flavor and chewy texture. For the experienced
baker, this guide offers advanced recipes and tips to refine your skills, encouraging you to experiment
with grains and hydration levels to create unique, personalized loaves.

We also understand that the journey to perfecting rustic sourdough bread is both a craft and a personal
expression of culinary art. Thus, this book is designed not only as a collection of recipes but as a source
of inspiration—encouraging you to embrace the imperfections and variability that come with baking
with a wild yeast starter. It’s these elements that imbue your bread with character and make each loaf
uniquely yours.

By the end of this guide, you will have a thorough grasp of the essential techniques and a deeper
appreciation for the art of rustic sourdough baking. Whether you're looking to recreate the dense, moist
crumb of a classic farmhouse loaf or the crisp crust of a boule, ""Rustic Sourdough Bread" is your
gateway to mastering these delights. Join us as we embark on this delicious journey, exploring the rich
textures and flavors that make sourdough a beloved staple in bakeries and kitchens around the world.
Together, we'll transform simple ingredients into extraordinary breads that nourish, satisfy, and inspire.

The Art of Rustic Sourdough Bread

Rustic sourdough bread is distinguished by its natural beauty, robust flavor, and hearty texture. It
connects us to the past, evoking a sense of tradition and authenticity often lost in modern baking. The
process of making rustic sourdough involves a deep understanding of the natural fermentation that
characterizes sourdough and a commitment to the craft that emphasizes hand shaping, natural
ingredients, and slow fermentation to enhance flavor complexity. This section explores the intrinsic
beauty of rustic sourdough, focusing on the sensory delights it offers and the satisfaction derived from
creating such elemental and nourishing food.
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Rustic sourdough bread stands out not only for its robust flavor and hearty texture but also for its
striking natural beauty. Each loaf tells a story, its surface a map of flour-dusted crusts and artfully placed
slashes that reveal the baker's hand. This style of bread connects us to a rich past, evoking a sense of
tradition and authenticity that is often overshadowed by the speed and automation of modern baking.

Embracing Tradition

The art of making rustic sourdough is deeply rooted in history. It is a return to the fundamentals of
baking, where simplicity meets complexity in the slow dance of natural fermentation. Rustic sourdough
requires a commitment to traditional techniques—hand mixing, shaping, and slow proofing—which
allow the natural flavors and textures to develop fully. This approach is not just about following steps
but about engaging with the process, understanding the rhythm of the dough, and the life cycle of the
yeasts and bacteria that make the bread rise.

Natural Fermentation

At the heart of rustic sourdough is the fermentation process, powered by a culture of wild yeast and
bacteria that thrive in the sourdough starter. Unlike commercial yeast, the natural leavening agents in
sourdough take longer to raise the dough. This process can last from several hours to a full day,
depending on the temperature and the vigor of your starter. This slow fermentation is crucial for
developing the bread’s complex flavors and aromas—notes of tangy acidity, subtle sweetness, and a hint
of earthiness that can only be achieved with time.

The Sensory Delight

Rustic sourdough appeals to all the senses. Visually, each loaf is unique, its crust golden to deep brown,
with patterns that reflect the baker's technique and style. The sound of a fresh loaf as it comes out of the
oven—its crust crackling as it cools—is as satisfying as its taste. To the touch, the bread feels
substantial, and its texture varies from chewy to tender, with an open crumb speckled with air pockets.
The aroma is deeply comforting, rich with the scents of fermented grain and toasted crust.

Crafting and Satisfaction

The process of crafting rustic sourdough is as rewarding as it is meditative. Mixing ingredients by hand,
feeling the transformation of flour and water into a lively dough, and shaping each loaf before baking
are all deeply satisfying steps that connect the baker to the food they create. This hands-on approach not
only imbues the baker with a sense of accomplishment but also imbues the bread with a personal touch,
making each loaf a creation of art and science.

In this section, we explore not just how to make rustic sourdough bread but why it remains a beloved
tradition in the world of baking. It's about more than just ingredients and techniques; it’s about reviving
and sustaining a time-honored craft that brings joy and nourishment. Rustic sourdough bread is not
merely food; it is a celebration of heritage, a testament to patience and skill, and a gift of shared
pleasure.
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Essential Tools and Ingredients

Successful rustic sourdough baking requires a few essential tools and high-quality ingredients. This part
of the book outlines the key equipment needed, from mixing bowls and dough scrapers to bannetons and
Dutch ovens, which help achieve the distinctive crust and texture of rustic sourdough. We will also
discuss the importance of selecting the right types of flour, water, and salt, which greatly influence the
flavor and structure of your bread. Understanding these basics sets you up for success, ensuring that
your baking process is both enjoyable and rewarding.

Before embarking on your sourdough journey, it's important to understand and gather the right tools and
ingredients. From the simple wooden spoon to the more specific banneton basket, each tool has its place
in the sourdough bread-making process. Ingredients are just as crucial, and you'll learn how the choice
of flour, water, and salt can significantly impact your baking results.

Tools of the Trade

1. Digital Scale: Precision is key in baking. A digital scale ensures accurate measurements of
ingredients, which is vital for maintaining the balance of your sourdough starter and dough.

2. Dough Scraper: This simple tool helps manage and manipulate sticky dough with ease, making
it invaluable for shaping loaves and cleaning surfaces.

3. Banneton Basket: Used for the final proofing of your dough, banneton baskets help shape the
loaf and imprint a beautiful pattern on the crust. Linen-lined or unlined, they support the dough’s
structure as it rises.

4. Lame or Sharp Knife: Scoring dough is essential for controlling the expansion of the bread as it
bakes. A lame, which is a razor blade attached to a handle, gives you precision and control to
create artistic cuts on your loaves.

5. Dutch Oven or Baking Stone: A Dutch oven traps steam from the dough, replicating a
professional steam-injected oven. This steam is crucial for achieving a golden, crispy crust.
Alternatively, a baking stone helps distribute heat evenly, which is essential for a well-baked
bottom.

Core Ingredients

1. Flour: The type of flour can dramatically affect your sourdough. While all-purpose flour is a
common choice, experimenting with whole wheat, rye, or specialty flours like spelt can
introduce different flavors and textures. The protein content of the flour also impacts the strength
and rise of your bread.

2. Water: Sourdough hydration levels can vary widely, impacting the texture of the bread. Using

filtered water can sometimes make a difference, especially in areas where tap water is heavily
chlorinated, as chlorine can inhibit the growth of the natural yeasts and bacteria in your starter.
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3. Salt: Besides enhancing flavor, salt regulates yeast activity and strengthens the gluten network in
the dough. The type of salt can vary — sea salt, kosher salt, or even flavored or smoked salts can
be used to subtle effect.

4. Sourdough Starter: This is the heart of your sourdough baking. A well-maintained starter is
crucial for leavening and flavoring your bread. It requires regular feeding of flour and water to
keep it active and healthy.

Optional but Helpful

e Thermometer: Keeping track of the dough’s temperature and the ambient temperature in your
kitchen helps in predicting and controlling the rise times.

o Bread Brush: For applying washes or glazes to your bread before or after baking, which can add
flavor and affect crust texture.

« Cooling Rack: Allows air to circulate around the freshly baked bread, preventing the crust from
becoming soggy.

Understanding and utilizing these tools and ingredients will not only enhance your baking experience
but also improve the quality of your sourdough bread. As you become more familiar with these
essentials, you'll start to see how even small adjustments can have significant impacts on your baking
results. In the following chapters, you'll learn how to effectively use each tool and ingredient to craft
sourdough breads that are not just delicious but also works of art.

Understanding Rustic Sourdough Starter

The soul of any sourdough bread is its starter—a living, breathing culture of wild yeasts and bacteria
that becomes the heart of your baking endeavors. In rustic sourdough baking, the starter is not just a
leavening agent; it is the cornerstone that imparts distinctive flavors and textures to the bread. This
section will guide you through the creation and maintenance of a robust rustic sourdough starter,
essential for achieving the depth of flavor that rustic breads are known for.

Creating Your Starter

The journey of making rustic sourdough begins with establishing your starter. This process involves
mixing flour and water and allowing it to sit in a warm, undisturbed place in your kitchen. Over several
days, this mixture will begin to bubble and ferment as natural yeasts and bacteria from the environment
colonize it. The choice of flour is significant here; whole grain flours like whole wheat or rye are often
recommended because they retain more nutrients and wild yeasts, helping to kickstart the fermentation
process.

Feeding and Maintaining Your Starter
Once established, your starter requires regular feedings to keep it healthy and active. Feeding your
starter involves discarding a portion of it and replenishing it with fresh flour and water. The frequency

and ratio of feeding depend on many factors, including temperature, the vigor of your starter, and how
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often you bake. Each feeding cycle enhances the starter's ability to develop complex flavors and
leavening power, which are crucial for high-quality rustic sourdough bread.

Developing Flavor and Character

A well-maintained sourdough starter will develop a range of flavors from mildly tangy to sharply sour,
each influencing the character of your bread. The unique flavors of rustic sourdough are largely due to
the lactic acid and acetic acid produced during fermentation. Managing these flavors involves
controlling the fermentation environment, such as the temperature and duration of fermentation, as well
as the hydration level of the starter. A cooler, slower fermentation, for example, tends to produce more
acetic acid, giving the bread a sharper taste.

Observing and Responding to Your Starter

An essential skill in sourdough baking is learning to read and respond to your starter. Signs of a healthy
starter include a pleasant, yeasty smell, a bubbly appearance, and a consistent ability to double in
volume after feeding. Learning to interpret these signs will help you understand when your starter is
ready to use, when it needs more time to develop, or when it might require a change in your feeding
routine. This attentive care ensures that your starter remains in optimal condition to produce the best
possible rustic sourdough bread.

The Heart of Rustic Sourdough

Your rustic sourdough starter is more than just an ingredient; it is a symbol of the baking tradition that
you carry forward every time you bake. It connects you to every loaf you create, infusing it with its
unique signature of flavors and aromas. By mastering the care and maintenance of your starter, you
ensure that each loaf you bake is not only nourishing and delicious but also a true embodiment of the
rustic sourdough spirit.

This section aims to equip you with the knowledge and skills to cultivate a lively and resilient
sourdough starter. As you become more familiar with your starter's characteristics and needs, you'll find
yourself deeply connected to the baking process, capable of producing rustic sourdough bread that is
both a pleasure to eat and a joy to share.
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Chapter 1: Getting Started with Rustic Sourdough

elcome to the world of rustic sourdough baking! This chapter is your gateway into

crafting delicious, wholesome sourdough breads that evoke the essence of traditional

artisan baking. From understanding the basic principles of sourdough preparation to
baking your first loaf, we'll guide you through each step with clarity and purpose.

Embracing the Artisan Spirit

Rustic sourdough bread captures the essence of artisan baking—a process steeped in tradition
and refined through generations. Unlike commercial bread-making, rustic sourdough relies on
the natural environment, patience, and the baker's intuition. Each loaf you create is unique,
reflecting the conditions under which it was made and the care it was given. This personalized
approach ensures that your bread not only tastes good but also carries a story in every slice.

Understanding the Basics

Before diving into the hands-on process of sourdough baking, it’s crucial to grasp the basic
principles that underpin this age-old craft:

o Natural Leavening: Learn about the role of wild yeasts and beneficial bacteria in

leavening the dough naturally, offering a healthier and more flavorful alternative to
commercial yeast.

o Hydration and Dough Consistency: Explore how water interacts with flour to form
gluten and how varying hydration levels can affect the texture of your bread.

« Time and Temperature: Understand how these factors influence the fermentation
process and learn how to manipulate them to develop the desired flavor and texture in
your bread.

Preparing Your Workspace

Setting up an efficient baking environment is key to successful sourdough bread making. This
involves organizing your workspace, selecting the right tools, and ensuring you have all the
necessary ingredients at hand. We'll cover:

o Essential Tools: From mixin% bowls to dough scrapers and baking stones, we'll
identify the tools that are crucial for rustic sourdough baking.

o Ingredient Quality: Selecting high-quality, ideally organic ingredients that will
enhance the flavor and health benefits of your sourdough bread.

Step-by-Step Guidance
With the basics in place, we'll walk you through the exciting journey of making your first rustic

sourdough loaf:
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o Mixing: How to properly combine ingredients to start the fermentation process.

o Fermenting: Techniques for managing the long fermentation period typical of
sourdough, which develops the bread's flavor and texture.

o Shaping: Methods for shaping your dough into loaves, which not only affects their
appearance but also their crumb structure and crust development.

« Baking: Tips for baking your bread to perfection, achieving a crisp crust and a soft, airy
interior.

By guiding you through each of these steps with clarity and purpose, this chapter aims to equip
you with the skills and confidence needed to embark on your own rustic sourdough baking
adventures. Whether you're a novice eager to learn or a seasoned baker refining your
techniques, the journey into rustic sourdough baking promises to be as rewarding as it is
delicious. Join us as we delve deeper into the craft, celebrating the simple yet profound joy of
baking bread that nourishes both body and soul.

Basics of Rustic Sourdough Bread Making

Rustic sourdough breadmaking is an art form rooted in simplicity and tradition. It relies on a
few essential ingredients—flour, water, salt, and time—each playing a crucial role in crafting a
loaf that is as nourishing as it is delicious. This section introduces you to the fundamental
techniques specific to rustic sourdough: mixing, fermenting, shaping, and baking. These
processes, honed over centuries, are what transform these basic elements into bread with
complex flavors and textures.

Mixing: The Foundation

The journey of every sourdough loaf begins with the mixing of its ingredients. This initial step
is %bout more than just combining; it's about initiating the complex interactions between flour
and water.

e Autolyse: This technique involves mixing only flour and water and allowing the
mixture to rest before adding salt and a starter. This resting period helps the flour
flbsorb the water fully, starts gluten development, and makes the dough easier to shape
ater.

o Incorporating the Starter: The starter, or levain, is mixed into the autolysed dough,
introducing the wild yeasts and bacteria needed for fermentation.

. Addinl% Salt: Salt is added last to regulate yeast activity and strengthen the gluten
network, enhancing the flavor and structure of the bread.

Fermenting: Developing Flavor and Structure
Fermentation is the heart of sourdough bread making. During this phase, the dough
transforms as the culture within the starter metabolizes the flour's sugars, producing gases that
make the dough rise and acids that give sourdough its characteristic tang.

« Bulk Fermentation: The first and longer, fermentation period where the dough rises

until it approximately doubles in size. This stage is crucial for developing flavor and
strength in the dough.
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o Foldings: During bulk fermentation, the dough is gently folded several times. This not
only helps distribute yeast food (sugars) and temperature evenly throughout the dough
but also builds additional strength in the dough's gluten network.

Shaping: Giving Form to Flavor

Shaping is where the baker's skill truly shines, turning the fermented dough into distinct forms
that will define the final product's texture and appearance.

o Pre-shaping: The dough is gently rounded into loose balls after fermentation, allowed
to rest, and then final-shaped. This step helps tighten its structure and prepares it for
the final proofing.

o Final Shaping: Techniques vary from simple rounds to intricate braids or batards,
each method impacting how the bread bakes and expands in the oven.

Baking: The Transformation

Baking is the culmination of all your efforts, where high heat transforms the prepared dough
into a rustic sourdough loaf.

o Scoring: Just before baking, the dough is scored to control where the bread will expand
as it bakes. This not only serves a functional purpose but also adds an artisanal touch to
the loaf's appearance.

e Steam: Introducing steam during the initial phase of baking keeps the crust soft
initially, allowing the bread to expand fully before the crust hardens.

o Cooling: After baking, the bread needs to cool on a wire rack to prevent the crust from
becoming soggy. This also allows the flavors to settle and the crumb structure to
stabilize.

Each of these steps in the process of making rustic sourdough bread requires attention to detail
and patience but results in a product that is deeply satisfying to make and eat. As you practice
these techniques, you'll develop a deeper connection to your baking and a greater appreciation
for the simplicity and complexity that rustic sourdough offers.

Mixing Ingredients

The initial step in rustic sourdough bread making is to combine the core ingredients—flour and
water—to form the dough. This process, seemingly simple, is foundational and sets the tone for
the entire bread-making journey. The choice of flour and how it's mixed with water
significantly affects the bread's final texture, flavor, and overall quality.

Choosing the Right Flour

Flour is the backbone of any bread. In rustic sourdough, the type of flour used can greatly alter
the bread's character:

e« Whole Grain Flours: These flours include all parts of the grain (the bran, germ, and

endosperm) and are rich in fiber, vitamins, and minerals. Whole wheat, rye, and spelt
are popular choices that contribute a deep, complex flavor and denser texture to the
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bread. They also contain more nutrients and wild yeasts, which are beneficial for the
fermentation process.

o White Flours: Typically made from only the endosperm, white flours, like all-purpose
or bread flour, provide structure and lightness due to their higher gluten content. The
create a softer crumb and allow the subtle sourness of the ferment to shine throug
without the grainy texture of whole flour.

For many bakers, the best rustic sourdough comes from a blend of these flours. Mixing whole
grains with white flour combines the robust flavor and nutritional benefits of whole grains with
the lighter, more approachable texture that white flour offers. Experimenting with different
ratios can help you find the perfect balance for your taste and baking goals.

The Mixing Process

« Autolyse: This technique, where you mix flour and water and let them rest before
adding salt and starter, is especially beneficial in rustic sourdough. The autolyse process
allows the flour to fully hydrate, which begins the gluten development without the
interference of salt or fermentation. This results in a dough that's easier to shape and
develops better structure and more extensibility.

o Hydration: The amount of water used relative to the flour is called hydration, and it

has a significant impact on the dough's consistency and the bread's final texture. Higher
hydration levels generally lead to looser doughs with more open crumb structures,
cgaracteristic of many rustic sourdough breads. However, higher hydration can be
challenging to handle, especially for beginners.

o Temperature of Water: The temperature of the water used can influence the activity
of the yeast. Warmer water speeds up fermentation, while cooler water slows it down,
giving you more control over the flavor development and timing of your bread-making
process.

Integrating Ingredients

Once the autolyse phase is complete, the next step is to integrate the sourdough starter and salt
into the dough. This is done through gentle mixing to ensure even distribution without
deflating the dough too much. Proper integration is key to ensuring that the yeast and bacteria
in the starter can effectively ferment the dough, leading to a well-risen loaf with desirable
flavors and textures.

Mixing ingredients in rustic sourdough bread making is as much about science as it is about
intuition and experience. Understanding the role each ingredient plays and how they interact
within the dough allows bakers to craft loaves with desired characteristics, embodying the
heart and soul of rustic baking.

Fermentation Process

Fermentation is where the magic ha}i ens. This natural process involves the cultivation of wild
yeast and bacteria within your dough, which will cause it to rise and develop complex flavors.
Undlerstandlng how to control the fermentation environment is key to producing consistent
results.
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Fermentation is the transformative stage in sourdough bread making, where simple dough
becomes a complex, flavorful loaf. This natural process is orchestrate(f by the activity of Wi%d
yeast and bacteria present in your sourdough starter. These microorganisms consume the
sugars in the flour, producing carbon dioxide, alcohol, and organic acids, which cause the
dough to rise and develop a rich array of flavors and aromas. Mastering the fermentation
process is crucial for achieving consistent and delicious results in rustic sourdough baking.

The Role of Microorganisms

o Wild Yeast: The yeast in gour sourdough starter is responsible for leavening the bread.
As yeast feeds on the carbohydrates in the flour, it releases carbon dioxide, creating
bubbles that make the dough rise and giving the bread its light, airy structure.

o Lactic Acid Bacteria (LLAB): These bacteria produce lactic acid and acetic acid, which
contribute to the sour flavor typical of sourdough bread. The acids also strengthen the
dough by tightening the gluten network and help preserve the bread by preventing
spoilage.

Managing the Fermentation Environment

The environment in which your dough ferments can significantly affect the activity of the yeast
and bacteria and, thus, the final quality of your bread. Key factors to manage include:

o« Temperature: Fermentation speed is greatly influenced by temperature. Warmer
temperatures (around 75-80°F or 24-27°C) generally speed up fermentation, leading to
a quicker rise. Cooler temperatures slow down the process, which can lead to a more
pronounced flavor development due to longer fermentation times.

o Time: The duration of fermentation also affects the flavor and texture of the bread. A
longer fermentation allows for more complex flavor development as acids build up and
the gluten structure becomes more pronounced. However, too long a fermentation can
lead to over-proofing, where the dough becomes too gassy, and the gluten structure
breaks down.

« Humidity: Maintaining the right level of humidity is crucial to prevent the dough from
drying out, which can inhibit its ability to rise properly. Covering the dough during
fermentation or fermenting in a dough-proofing box can help manage this aspect.

Bulk Fermentation

This is the primary rise of the dough after all ingredients have been mixed. During bulk
fermentation, the dough should be kept in a consistent environment where it can rise
undisturbed. Throughout this stage, you might perform a series of folds, which gently
redistribute the yeast and food sources within the dough, strengthen the gluten network, and
help develop an even texture.

Proofing
After bulk fermentation, the dough is shaped and then goes through a final proofing stage. This
second rise is crucial for the dough to mature and achieve its final size and flavor before

baking. Proofing is typically done at a slightly cooler temperature to refine the bread’s flavor
and structure.
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Signs of Proper Fermentation

Understanding when fermentation has progressed adequately is key to baking good bread.
Indicators include:

e Volume: The dough should roughly double in size.
o Texture: The dough should have a slightly puffy texture and should no longer be dense.
o Aroma: It should smell yeasty and slightly acidic but not overpowering or unpleasant.

Mastering the fermentation process requires attention to detail and practice. By controlling the
environmental factors and timing, you can develop the skills needed to consistently produce
high-quality rustic sourdough bread with the desired taste and texture. This stage is where you
truly begin to influence the unique characteristics of your sourdough, making each loaf a
testament to the art and science of baking.

Shaping the Dough

Shaping the dough is a critical and highly personal stage in the process of making rustic
sourdough bread. It's here that the baker's touch transforms the risen dough into its final form
before baking. This step is about more than aesthetics; the way you shape your dough
influences everything from the bread's final texture and crumb structure to its crust and even
how it bakes and expands in the oven. Mastering dough shaping allows bakers to not only
create beautiful loaves but also to ensure consistency and quality in every batch.

Importance of Proper Shaping

e Structural Integrity: Proper shaping helps to create a tight structure that can hold
the Eases produced durin§1 the final proof and early stages of baking, contributing to
good oven spring (the rapid rise of the dough in the oven's initial high heat).

« Texture and Crumb: The way the dough is folded and shaped affects its internal
alignment. Tight shaping can lead to a finer crumb structure. In contrast, a looser
shaping approach might result in a more open, irregular crumb.

o Crust Development: Well-shaped loaves will have even crusts that cook uniformly,
preventing overly thick or thin areas that could affect the eating quality of the bread.

Basic Shaping Techniques

o Pre-shaping: After the initial bulk fermentation, the dough is gently divided (if making
multiple loaves) and pre-shaped. This typically involves lightly forming the dough into
round or oval shapes without deflating it too much. The purpose of pre-shaping is to
prepare the dough for its final shape and to build initial surface tension.

« Bench-Rest: After pre-shaping, the dough is usually left to rest on the bench for about
20 to 30 mins. This rest period allows the gluten structure to relax, which makes the
final shaping easier and more effective.

e Final Shaping: Degending on the desired type of bread, the baker might shape the

dough into rounds (boules), ovals (batards), or other traditional shapes. During final
shaping, it’s essential to create enough tension on the surface of the dough to help it

Page |6



Rustic Sourdough Bread - Sourdough Book Series — Book 2 - Samantha Bax

maintain its shape and structure during proofing and baking. Techniques such as
folding, rolling, and pinching are used to seal the dough and build strength.

Shaping Considerations

« Handling: The dough should be handled as gently as possible to preserve the gas
bubbles formed during fermentation. Overworking the dough at this stage can degas it,
leading to denser bread.

» Flour Usage: While some flour on the work surface can prevent sticking, too much
flour can dry out the dough and make it difficult to create a tight seal during shaping.
Use just enough flour to prevent sticking without integrating too much into the dough.

e Tools: A bench scraper is an invaluable tool during shaping. It helps in moving and
lifting the dough without sticking and can aid in achieving a clean, sharp shape.

Practice and Intuition

Shaping is a skill that improves with practice. Over time, bakers develop a feel for the dough,
understanding how much tension it can handle and how it responds to different shaping
methods. This intuition allows for adjustments based on the dough's condition each day, which
can vary due to factors like humidity, flour types, and fermentation times.

In rustic sourdough bread making, shaping is as much an expression of the baker's art as it is a
technique. Each loaf, with its unique shape and texture, reflects the care and skill that went
into its creation, making this step one of the most rewarding parts of the baking process.

Baking

Baking is the final and transformative phase in the sourdough bread-making process. It is here
that aﬁ the preparation, fermentation, and shaping come together as heat works its magic on
your dough, turning it into a beautiful, aromatic loaf. Understanding how to effectively bake
your sourdough will help you achieve that perfect balance of a golden crust and a deliciously
soft, airy interior every time.

Creating the Perfect Baking Environment

To mimic Erofessional baking results in a home oven, you must create an environment that
allows for both adequate heat and moisture. Here are the key components to setting up your
oven for baking sourdough:

. Preheatinﬁz Start by thoroughly preheating your oven. For most sourdough recipes,
this means heating your oven to a high temperature (usually between 450°F and 500°F
or 232°C and 260°C) before you be%m baking. This high heat is crucial for achieving a
good oven spring—the rapid rise of the dough due to the expansion of gases within it.

professional-quality crust. A preheated Dutch oven traps steam naturally released by the
dough and maintains an even baking temperature, which helps the bread develop a
crispy, shiny crust. A baking stone similarly distributes the heat evenly but requires you
to introduce steam manually.

« Baking Vessels: Using a Dutch oven or a baking stone can helP you achieve a

e Steam Introduction: Steam during the initial Ehase of baking is critical for
sourdough bread. It keeps the outer layer of the dough flexible, allowing for maximum
expansion and preventing the crust from forming too early. You can introduce steam by
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placing a pan of hot water at the bottom of your oven or by spritzing the oven walls with
water during the first few minutes of baking.

Baking Phases

o Initial Bake with Steam: The first part of the baking process involves high heat and
steam. This is when the crust starts to develop. Still, the steam ensures it doesn’t harden
immediately, allowing the bread to expand freely.

« Final Bake without Steam: After the initial steaming phase (usually about 20 to 30
mins.), reduce the oven temperature and remove the steam source. This allows the crust
to become golden and crisp and the interior to finish cooking without becoming overly
moist.

Monitoring and Adjusting

o Color and Sound: The color of the crust is a good indicator of doneness—a rich golden
brown usually suggests that the bread is nearly ready. Additionally, tapping the bottom
of the loaf should produce a hollow sound when it’s fully baked.

« Oven Hot Spots: Be aware of your oven’s hot spots. These may cause uneven
ll;ri)(w(?ing, so rotating your loaf halfway through baking can help achieve a uniformly
aked crust.

e Thermometer Test: For an extra measure of doneness, use an instant-read
thermometer. Sourdough bread is typically made when the internal temperature reaches
about 200°F to 210°F (93°C to 99°C).

Mastering the bakin% phase is both an art and a science. It requires attention to detail, practice,
and sometimes a bit of experimentation. Each loaf you bake not only deepens your
understanding of how to manage these variables but also brings you closer to consistently

creating that perfect loaf of rustic sourdough bread with a satisfyingly crispy crust and a soft,
flavorful interior.

Creating and Maintaining Your Starter
A sourdough starter is the backbone of all rustic sourdough bread. This living culture is what
sets sourdough apart from other types of bread.
Creating Your Starter

We'll start by mixing flour and water and allowing it to sit at room temperature. This mixture
will capture wild yeast and bacteria from the air, which will begin to ferment the dough.

Daily Maintenance
Keeping your starter alive and healthy requires regular feeding. You'll learn the signs of a

healthy starter and how to troubleshoot common issues. Feeding your starter involves
discarding part of it and adding fresh flour and water.
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The First Rustic Sourdough Loaf: A Simple Rustic Recipe

Now that you've mastered the basics and cultivated your starter, it's time to bake your first loaf.
This section provides a simple, beginner-friendly recipe designed to introduce you to the joys
and challenges of rustic sourdough baking.

Ingredients and Equipment

Flour: A mix of whole wheat and all-purpose flour
Water: Preferably filtered to avoid chlorine

Salt: Enhances flavor and controls yeast activity
Sourdough Starter: Provides the leavening.

Step-by-Step Baking Process

o Mixing the dough: Incorporating your ingredients until well combined.

o Firstrise: Allowing the dough to ferment and develop flavors.

o Shaping: Forming your dough into a rustic loaf shape.

o Second rise: Let the shaped dough rise until it's puffy and ready to bake.

« Baking: Using a preheated oven and steam to create the perfect crust and crumb.
This first recipe is designed to be straightforward yet rewarding, producing a loaf that is both
delicious and a beautiful representation of what you can achieve with rustic sourdough baking.
Enjoy the crisp crust and chewy texture that only homemade sourdough can offer.
By the end of this chapter, you will have not only a deeper understanding of the processes
behind rustic sourdough bread making but also the satisfaction of having baked your own

artisan loaf. This is just the beginning of your sourdough journey, with many more recipes and
techniques to explore in the chapters to come.
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Chapter 2: Breakfast Delights

elcome to Chapter 2 of "Rustic Sourdough Bread," where we turn our attention to one

of the most beloved times to enjoy bread: breakfast. This chapter is dedicated to

transforming your homemade sourdough into a range of delightful breakfast treats.
Whether you're looking to start your day with a hearty, nourishing meal or seeking a light,
flavorful accompaniment to your morning coffee, sourdough offers exceptional versatility that
can elevate any }t))reakfast table.

Breakfast is often called the most important meal of the day, and for good reason. It sets the
tone for the hours to come, providing energy and comfort to start the day right. With rustic
sourdough bread as a base, the possibilities for creative and delicious morning meals are nearly
endless. From the simple pleasure of toasted sourdough slices slathered with%)utter and jam to
more elaborate preparations like sourdough French toast or savory breakfast strata, this
chapter will guide you through a variety of recipes designed to make your mornings special.

Exploring Breakfast Recipes

o Sourdough Pancakes and Waffles: Discover how to use your sourdough discard to
create ﬂufg/, flavorful pancakes and waffles that have a slight tang, adding complexity to
these traditional breakfast favorites.

e Sourdough French Toast: Elevate this classic breakfast dish by using thick slices of
rustic sourdough, soaking them in a rich custard, and frying to golden perfection. The
result is a French toast that is crispy on the outside, soft an%i custardy on the inside, with
the distinct flavor of sourdough throughout.

o Artisan Toasts: Go beyond the basic buttered toast with a variety of toppings that can
transform a simple slice of sourdough into a gourmet treat. From avocad% and poached
egg to almond butter and banana, we’ll cover how to assemble the perfect piece of toast
for any taste.

. Savor% Strata and Quiches: Learn how to use sourdough bread as the foundation for
savory breakfast casseroles and quiches, which can be prepared the night before and
baked in the morning for a stress-free breakfast that’s sure to impress.

Tips for Perfect Breakfast Breads

In addition to recipes, this chapter will provide you with tips and techniques for choosing the
right sourdough bread for breakfast use, such as which types of loaves work best for toasting or
how to store and refresh bread to maintain its quality. Whether you’re hosting a brunch,
feeding a family, or simply enjoying a quiet morning alone, these insights will help you make
the most of your sourdough creations.
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Join us in this delicious exploration of sourdough’s potential to transform your morning
routine. Each recipe and tip are designed to inspire you, whether you're a seasoned baker or
just starting to explore the possibilities of homemade bread. Let's make every breakfast a little
more special with the distinct taste and satisfying texture of rustic sourdough bread.

Rustic Sourdough Pancakes and Waffles

Recipe 1: Classic Sourdough Pancakes
Tender and fluffy pancakes made with sourdough discard, perfect for a light, tangy breakfast.

Recipe 2: Blueberry Sourdough Waffles
Crisp waffles are bursting with juicy blueberries, utilizing the unique flavor of sourdough for
added depth.

Recipe 3: Cinnamon Spice Sourdough Pancakes
Warmly spiced with cinnamon and nutmeg, these pancakes are a cozy and comforting
breakfast treat.

Recipe 4: Whole Wheat Sourdough Waffles
Hearty and wholesome waffles made with whole wheat flour and sourdough starter for a
nutritious start to the day.

Recipe 5: Banana Nut Sourdough Pancakes
Soft pancakes are enhanced with rié)e bananas and crunchy walnuts, making them a deliciously
sweet way to use sourdough discard.

Rustic Sourdough Bagels and English Muffins

Recipe 6: New York-Style Sourdough Bagels
Chewy and dense, these bagels offer a classic texture with the subtle tang of sourdough.

Recipe 7: Sourdough English Muffins
Delightfully airy with nooks and crannies, perfect for capturing pools of melted butter and jam.

Recipe 8: Cinnamon Raisin Sourdough Bagels
Sweet raisins and cinnamon swirl through these bagels, pairing the spice with sourdough’s
tartness.

Recipe 9: Whole Grain Sourdough English Muffins
Made with a mix of whole grains for a hearty and filling breakfast option that's still light and

airy.

Recipe 10: Asiago Cheese Sourdough Bagels
Savory bagels topped with melted Asiago cheese, ideal for a decadent breakfast or brunch.
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Savory Breakfast Breads

Recipe 11: Sourdough Cheese and Chive Scones
Rich and cheesy scones with a hint of fresh chives, perfect for a savory morning treat.

Recipe 12: Sourdough Bacon Breakfast Loaf
A savory loaf packed with crispy bacon bits, ideal for slicing and toasting for a hearty breakfast.

Recipe 13: Sourdough Olive and Rosemary Focaccia
Italian-inspired focaccia that pairs well with eggs and makes an excellent base for an open-
faced sandwich.

Recipe 14: Peppered Sourdough Breakfast Biscuits
Flaky and peppered biscuits are an excellent side to any breakfast spread.

Recipe 15: Sourdough Spinach and Feta Muffins
Savory muffins filled with spinach and feta cheese are great for a grab-and-go breakfast.
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Recipe 1: Classic Sourdough Pancakes

Prep Time: 10 mins. - Cooking Time: 15 mins. - Servings: 4

Ingredients:

1 cup sourdough discard
1 cup all-purpose flour

1 tablespoon sugar

1 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt

1 cup milk

1 large egg

2 tablespoons melted butter, plus more
for cooking.

1 teaspoon vanilla extract (optional)

Instructions:

1.

Mix Dry Ingredients: In a large bowl,
whisk together the flour, sugar, baking
powder, baking soda, and salt.

Combine Wet Ingredients: In
another bowl, beat the egg with the milk,
melted butter, and vanilla extract until
well combined.

Make the Batter: Add the sourdough,
discard the wet ingredients, and stir
until just combined. Pour the wet
ingredients into the dry ingredients and
mix gently. Avoid overmixing; it's okay if
there are a few lumps.

Preheat the Griddle: Heat a griddle

or skillet over medium heat and brush
with a thin layer of butter.

Cook the Pancakes: Pour 1/4 cup of
batter for each pancake onto the hot
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griddle. Cook until bubbles form on the
surface and the edges start to look set,
about 2-3 mins. Flip the pancakes and
cook for another 2 mins., or until golden
brown.

6. Serve Warm: Serve the pancakes hot
with your choice of toppings, such as
maple syrup, fresh berries, or whipped
cream.

Nutritional Facts (per serving):

e Calories: 250

e Fat:8g

e Saturated Fat: 4g

e Carbohydrates: 37g
e Fiber: 1g

e Protein: 7g

e Sodium: 500mg

Cooking Tips:

v Consistency is Key: If the batter seems too

thick, add a little more milk to reach the desired
consistency. If it's too runny, add a bit more
flour.

Rest the Batter: Letting the batter rest for 5-
10 mins. before cooking can help the
ingredients fully hydrate and the gluten relax,
resulting in fluffier pancakes.

Maintain Medium Heat: Keeping the griddle
at medium heat ensures that the pancakes cook
through evenly without burning.

Experiment with Add-Ins: Feel free to stir in
ingredients like blueberries, chocolate chips, or
sliced bananas to the batter for added flavor and
texture.
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Recipe 2: Blueberry Sourdough Waffles

Prep Time: 15 mins. - Cooking Time: 20 mins. - Servings: 4

Ingredients:

e 1 cup sourdough discard

e 11/2 cups all-purpose flour
e 2 tablespoons sugar

e 1 teaspoon baking powder

e 1/2 teaspoon baking soda

e 1/4 teaspoon salt

e 1 cupmilk

e 2large eggs

e 1/3 cup melted butter.

e 1 teaspoon vanilla extract

e 1 cup fresh blueberries (you can also use
frozen)

Instructions:

1. Combine Dry Ingredients: In a large
bowl, sift together the flour, sugar,
baking powder, baking soda, and salt.

2. Mix Wet Ingredients: In another
bowl, whisk together the sourdough
discard, milk, eggs, melted butter, and
vanilla extract until well combined.

3. Make the Batter: Add the wet
ingredients to the dry ingredients and
stir until just combined. Gently fold in
the blueberries.

4. Preheat the Waffle Iron: Heat your
waffle iron according to the
manufacturer's instructions and grease
it lightly with butter or non-stick spray.

5. Cook the Waffles: Pour enough batter
into the waffle iron to cover the waffle

grid. Close the lid and cook until the
walffles are golden brown and crisp,
usually about 5 minutes, depending on
your waffle iron.

6. Serve Hot: Serve the waffles
immediately with your favorite toppings,
such as maple syrup, whipped cream, or
additional fresh blueberries.

Nutritional Facts (per serving):

e Calories: 400

o Fat: 18g

e Saturated Fat: 10g
e Carbohydrates: 50g
e Fiber: 2g

e Protein: 9g

e  Sodium: 380mg

Cooking Tips:

v" Avoid Overmixing: To keep the waffles light
and fluffy, mix the batter until just combined.
Overmixing can make the waffles tough.

v Rest the Batter: Let the batter rest for 10 mins
before cooking. This allows the flour to absorb
the wet ingredients more fully and the baking
powder to start working, creating lighter waffles.

v" Keep Waffles Crisp: To keep waffles crisp
after cooking, place them in a single layer on a
cooling rack in a warm oven until ready to serve.

v Using Frozen Blueberries: If using frozen
blueberries, do not thaw them before adding
them to the batter, as they can turn the batter
blue. Toss them in a little flour to prevent them
from sinking to the bottom of the batter.
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Recipe 3: Cinnamon Spice Sourdough Pancakes

Prep Time: 10 mins. - Cooking Time: 15 mins. - Servings: 4

Ingredients:

1 cup sourdough discard

1 cup all-purpose flour

1 tablespoon sugar

1 teaspoon baking powder
1/2 teaspoon baking soda
1/2 teaspoon salt

1 teaspoon ground cinnamon
1/4 teaspoon ground nutmeg
1 cup milk

1 large egg

2 tablespoons melted butter, plus more
for cooking.

1 teaspoon vanilla extract

Instructions:

1.

Mix Dry Ingredients: In a large bowl,
combine the flour, sugar, baking
powder, baking soda, salt, cinnamon,
and nutmeg.

Combine Wet Ingredients: In
another bowl, whisk together the
sourdough discard, milk, egg, melted
butter, and vanilla extract until smooth.

Make the Batter: Pour the wet
ingredients into the dry ingredients and
stir until just combined. It's okay if the
batter has a few small lumps.

Preheat the Skillet: Heat a skillet or
%riddle over medium heat and lightly
utter the surface.

Cook the Pancakes: Scoop about 1/4
cup of batter for each pancake onto the
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hot skillet. Cook until bubbles form on
the surface and the edges appear set --
about 2-3 mins. Flip the pancakes and
cook for an additional 1-2 mins., or until
golden brown and cooked through.

6. Serve Warm: Serve the pancakes hot
with maple syrup, a dusting of powdered
sugar, or your favorite pancake

toppings.

Nutritional Facts (per serving):

e Calories: 265

e Fat:8g

e Saturated Fat: 5g

e Carbohydrates: 39g
e Fiber: 1g

e  Protein: 8g

e Sodium: 410mg

Cooking Tips:

v

v

Consistency Adjustments: If the batter is too
thick, add a little more milk to thin it out.
Conversely, if it’s too runny, add a small amount
of flour to thicken it.

Avoid Overmixing: Mix the batter until just
combined to ensure the pancakes remain tender.
Overmixing can develop the gluten too much,
resulting in chewy pancakes.

Spice Variations: Feel free to adjust the
amount of cinnamon or nutmeg according to
your taste or add other spices like allspice or
ginger to create different flavor profiles.

Rest the Batter: Allow the batter to rest for 5-
10 mins. before cooking can help the ingredients
fully integrate and result in fluffier pancakes.
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Recipe 4: Whole Wheat Sourdough Waffles

Prep Time: 15 mins. - Cooking Time: 20 mins. - Servings: 4

Ingredients:

1 cup active sourdough starter
1 cup whole wheat flour

1 tablespoon sugar (optional, for a touch
of sweetness)

1/2 teaspoon salt

1 teaspoon baking powder

1 egg

1/4 cup vegetable oil or melted butter.
1 cup milk

1 teaspoon vanilla extract (optional)

Instructions:

1.

Combine Dry Ingredients: In a large
mixing bowl, whisk together the whole
wheat flour, sugar (if using), salt, and
baking powder.

Mix Wet Ingredients: In another
bowl, combine the sourdough starter,
egg, vegetable oil (or melted butter),
milk, and vanilla extract (if using). Mix
thoroughly until well blended.

Prepare the Waffle Batter: Add the
wet ingredients to the dry ingredients,
stirring until just combined. Be careful
not to overmix, as this can make the
waffles tough.

Preheat the Waffle Iron: Heat your
waffle iron according to the
manufacturer’s instructions. Once hot,
lightly grease it with oil or non-stick
spray to prevent sticking.

Cook the Waffles: Pour enough batter
into the center of the waffle iron to cover

the grids, closing the lid tightly. Cook
the waffles for about 4 to 5 minutes or
until they are golden brown and crisp.
Check the manufacturer's instructions
for specific timing.

6. Serve Immediately: Remove the
waffles from the iron and serve hot with
your favorite toppings, such as fresh
fruits, yogurt, maple syrup, or honey.

Nutritional Facts (per serving):

e Calories: 290

e Fat: 14g

e Saturated Fat: 3g

e Carbohydrates: 34g
o Fiber: 4g

e Protein: 8g

e  Sodium: 320mg

Cooking Tips:

v Batter Consistency: The consistency of the
batter can vary based on the hydration of your
sourdough starter. Adjust the amount of milk or
flour slightly to achieve a batter that is thick but
pourable.

v Resting the Batter: Allow the batter to rest for
5 to 10 minutes before cooking can help the
whole wheat flour fully absorb the liquids,
resulting in lighter waffles.

v Keeping Waffles Crisp: To keep waffles crisp
while making multiple batches, place them in a
single layer on a cooling rack in a low oven
(about 200°F or 90°C) until ready to serve.

v" Experiment with Add-Ins: Enhance the
flavor and nutritional value by adding nuts,
seeds, or berries directly into the batter before
cooking.
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Recipe 5: Banana Nut Sourdough Pancakes

Prep Time: 15 mins. - Cooking Time: 15 mins. - Servings: 4

Ingredients:

1 cup sourdough discard

1 large ripe banana, mashed.

2 tablespoons sugar

1 egg

1/2 cup milk

2 tablespoons melted butter, plus more
for cooking.

1 cup all-purpose flour

1 teaspoon baking powder

1/2 teaspoon baking soda

e 1/4 teaspoon salt

e 1/2 cup chopped walnuts.

e 1 teaspoon vanilla extract (optional)
Instructions:

1. Prepare the Banana Mixture: In a

large bowl, combine the mashed banana,
sourdough discard, sugar, egg, milk,
melted butter, and vanilla extract (if
using). Mix until well blended.

Mix Dry Ingredients: In a separate
bowl, whisk together the flour, baking
powder, baking soda, and salt.

Combine Wet and Dry Ingredients:
Gradually add the dry ingredients to the
wet banana mixture, stirring until just
combined. Avoid overmixing to keep the
pancakes fluffy. Gently fold in the
chopped walnuts.

Heat the Skillet: Warm a skillet or
griddle over medium heat and lightly
grease with butter.

Cook the Pancakes: Pour about 1/4
cup of batter for each pancake onto the
hot skillet. Cook until bubbles form on
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the surface and the edges begin to look
set, about 2-3 mins. Flip the pancakes
and cook for an additional 1-2 mins. or
until golden brown.

6. Serve Warm: Serve the pancakes hot
with your choice of toppings, such as
sliceg bananas, extra walnuts, maple
syrup, or honey.

Nutritional Facts (per serving):

e Calories: 320

e Fat: 159

e Saturated Fat: 4g

e Carbohydrates: 39g
e Fiber: 2g

e Protein: 7g

e Sodium: 300mg

Cooking Tips:

v

Consistency of the Batter: Depending on the
moisture content of your sourdough discard and
the size of the banana, you may need to adjust
the amount of milk or flour to achieve the
desired batter consistency. It should be thick but
pourable.

Keeping Pancakes Light: Be sure to mix the
batter gently until just combined; overmixing
can develop the gluten too much and result in
dense pancakes.

Enhancing Flavor: For an extra burst of
flavor, add a pinch of cinnamon or nutmeg to the
batter, complementing the banana and walnut
flavors.

Storing Leftovers: If you have leftover
pancakes, they can be stored in the refrigerator
for up to 3 days and reheated in a toaster or oven
for a quick breakfast.
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Recipe 6: New York-Style Sourdough Bagels

Prep Time: 30 mins. (plus overnight fermentation) - Cooking Time: 20 mins. - Servings: 8 bagels

Ingredients:

1 cup active sourdough starter

1 1/4 cups lukewarm water

3 1/2 cups bread flour

1 1/2 teaspoons salt

2 tablespoons sugar

1 teaspoon malt syrup or honey (for the
dough)

1 tablespoon malt syrup or honey (for
boiling the bagels)

Cornmeal for dusting

Optional toppings: sesame seeds, poppy
seeds, minced onion, or coarse salt

Instructions:

1.

Make the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, bread flour, salt, sugar,
and 1 teaspoon of malt syrup or honey.
Mix until a stiff dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 mins., or until smooth and
elastic.

First Fermentation: Place the dough
in a lightly oiled bowl, cover it with
plastic wrap, and let it ferment at room
temperature for about 2 hours, then
refrigerate overnight.

Shape the Bagels: The next day, turn
the dough out onto a lightly floured
surface. Divide it into 8 equal pieces.
Roll each piece into a ball, then press
your finger through the center to form a
ring. Stretch the ring slightly to shape
the bagel.

Second Fermentation: Place the
shaped bagels on a baking sheet
sprinkled with cornmeal. Cover lightly
with oiled plastic wrap and let them rise
at room temperature for about 1-2 hours
until slightly puffy.

6. Prepare to Boil: Preheat your oven to
425°F (220°C). Bring a large pot of
water to a boil and add 1 tablespoon of
malt syrup or honey.

7. Boil the Bagels: Drop the bagels, a few
at a time, into the boiling water. Boil for
1 minute, flip them over, and boil for
another minute. Remove the bagels with
a slotted spoon and place them back on
the baking sheet.

8. Add Toppings: If using toppings,
brush the top of each bagel lightly with
water and sprinkle with your chosen
toppings.

9. Bake: Bake the bagels in the preheated
oven for about 20 mins. or until golden
brown.

10. Cool: Remove the bagels from the oven
and let them cool on a wire rack.

Nutritional Facts (per bagel):

e Calories: 230

e Fat:1g

e Saturated Fat: Og

e Carbohydrates: 46g
e Fiber: 2g

e Protein: 8g

e Sodium: 440mg

Cooking Tips:

v
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Dough Consistency: The dough should be
stiff and not sticky. If it's too sticky, add a little
more flour during the kneading process.

Water Temperature: Ensure the water is
lukewarm when mixing the dough to activate the
yeast without killing it.

Boiling Time: Boiling the bagels briefly on
each side helps set the crust, which gives the
bagels their characteristic chewy texture. Adjust
boiling time based on whether you prefer softer
or chewier bagels.

Baking Evenly: Rotate the baking sheet
halfway through baking to ensure even
browning.
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Recipe 7: Sourdough English Muffins

Prep Time: 20 mins. - Cooking Time: 10 mins. - Servings: 12 muffins!

Ingredients:

1 cup active sourdough starter
1 cup milk warmed slightly.

2 tablespoons sugar

3 cups all-purpose flour

3/4 teaspoon salt

1 teaspoon baking soda
Cornmeal for dusting

Instructions:

1.

Mix the Ingredients: In a large bowl,
combine the sourdough starter, warm
milk, and sugar. Mix well until
everything is incorporated. Add the flour
and salt, stirring until a soft dough
forms.

Knead the Dough: Turn the dough
out onto a lightly floured surface and
knead gently for a few minutes until
smooth. The dough should be soft and
slightly sticky.

First Rise: Place the dough in a lightly
oiled bowl, cover with plastic wrap, and
let it rise at room temperature until
doubled in size, about 1 to 2 hours.
Prepare the Dough: Sprinkle the
baking soda over the dough and knead it
in gently. Roll out the dough on a
floured surface to about 1/2 inch thick.
Cut Out Muffins: Using a round cutter
or a wide-mouthed glass, cut out circles
from the dough. Sprinkle cornmeal on a
baking sheet, place the cut dough circles
on it, and sprinkle more cornmeal on
top of each.

Second Rise: Cover the muffins with a
clean cloth and let them rise for another
30 minutes.
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7. Cook the Muffins: Heat a skillet or
griddle over medium-low heat. Cook the
muffins for about 5 minutes on each
side or until they are golden brown and
cooked through.

8. Cool and Serve: Let the muffins cool
on a wire rack. Split them open with a
fork to create those classic nooks and
crannies, and serve with butter, jam, or
your favorite muffin toppings.

Nutritional Facts (per muffin):

e Calories: 140

e Fat:1g

e Saturated Fat: Og

e Carbohydrates: 29g
e Fiber: 1g

e  Protein: 4g

e Sodium: 220mg

Cooking Tips:
v Dough Consistency: If the dough is too sticky

to handle, lightly flour your hands and the
surface, but try not to incorporate too much
additional flour into the dough.

Even Cooking: To ensure even cooking and
nooks and crannies, do not press down on the
muffins while they cook. Let them naturally rise
and expand in the skillet.

Cooking Surface: Using a cast iron skillet or
griddle can help achieve an evenly cooked
surface and the desired crispy crust.

Storage: Sourdough English muffins can be
stored in an airtight container at room
temperature for a few days or frozen for longer
storage. Reheat in a toaster for the best results.
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Recipe 8: Cinnamon Raisin Sourdough Bagels

Prep Time: 30 mins. (plus overnight fermentation) - Cooking Time: 20 mins. - Servings: 8 bagels!

Ingredients:

1 cup active sourdough starter

1 1/4 cups lukewarm water

3 1/2 cups bread flour

1 1/2 teaspoons salt

3 tablespoons sugar

2 teaspoons ground cinnamon

1 cup raisins

1 tablespoon malt syrup or honey (for
the dough)

1 tablespoon malt syrup or honey (for
boiling the bagels)

Cornmeal for dusting

Instructions:

1.

Make the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, bread flour, salt, sugar,
and 1 tablespoon of malt syrup or
honey. Mix until a stiff dough forms.
Add Flavors: Knead in the ground
cinnamon and raisins until evenly
distributed throughout the dough.
First Fermentation: Place the dough
in a lightly oiled bowl, cover it with
plastic wrap, and let it ferment at room
temperature for about 2 hours, then
refrigerate overnight.

Shape the Bagels: The next day, turn
the dough out onto a lightly floured
surface. Divide it into 8 equal pieces.
Roll each piece into a ball, then press
your finger through the center to form a
ring. Stretch the ring slightly to shape
the bagel.

Second Fermentation: Place the
shaped bagels on a baking sheet
sprinkled with cornmeal. Cover lightly
with oiled plastic wrap and let them rise
at room temperature for about 1-2 hours
until slightly puffy.

Page |20

6. Prepare to Boil: Preheat your oven to
425°F (220°C). Bring a large pot of
water to a boil and add 1 tablespoon of
malt syrup or honey.

7. Boil the Bagels: Drop the bagels, a few
at a time, into the boiling water. Boil for
1 minute, flip them over, and boil for
another minute. Remove the bagels with
a slotted spoon and place them back on
the baking sheet.

8. Bake: Bake the bagels in the preheated
oven for about 20 mins, or until golden
brown.

9. Cool: Remove the bagels from the oven
and let them cool on a wire rack.

Nutritional Facts (per bagel):

e Calories: 280

e Fat:1g

e Saturated Fat: Og

e Carbohydrates: 60g
e Fiber: 3g

e  Protein: 9g

e Sodium: 450mg

Cooking Tips:

v

Dough Consistency: Ensure the dough is stiff
enough to hold its shape; if it's too sticky, add a
little more flour.

Hydration of Raisins: If your raisins are very
dry, soak them in warm water for about 10 mins.
before adding them to the dough, drain well.

Boiling Time: The boiling step is crucial for
achieving the classic chewy texture of the bagel's
crust. Adjust the boiling time if you prefer softer
or chewier bagels.

Storage: Store bagels in an airtight container at
room temperature for a few days, or slice and
freeze for longer storage. Toast directly from the
freezer for the best results.
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Recipe 9: Whole Grain Sourdough English Muffins

Prep Time: 20 mins. - Cooking Time: 10 mins. - Servings: 12 muffins!

Ingredients:

1 cup active sourdough starter
1 cup milk warmed slightly.

1 tablespoon honey

2 cups whole wheat flour

1 cup all-purpose flour

1/2 teaspoon salt

1 teaspoon baking soda
Cornmeal for dusting

Instructions:

1.

Mix the Ingredients: In a large bowl,
combine the sourdough starter, warm
milk, and honey. Stir well until
everything is well integrated.

Add Flours and Salt: Mix in the
whole wheat flour, all-purpose flour, and
salt, stirring until a soft dough forms.
Knead the Dough: Turn the dough
out onto a lightly floured surface and
knead gently for a few minutes until
smooth but still slightly sticky.

First Rise: Place the dough in a lightly
oiled bowl, cover it with a cloth, and let
it rise at room temperature until
doubled in size, about 1 to 2 hours.
Prepare the Dough with Baking
Soda: Sprinkle the baking soda over the
dough and knead it gently. Roll out the
dough on a floured surface to about 1/2
inch thick.

Cut Out Muffins: Using a round cutter
or a wide-mouthed glass, cut out circles
from the dough. Place the cut dough
circles on a baking sheet sprinkled with
cornmeal and sprinkle more cornmeal
on top of each.

Second Rise: Allow the muffins to rise,
uncovered, for another 30 minutes.
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8. Cook the Muffins: Heat a skillet or
griddle over medium-low heat. Cook the
muffins for about 5 minutes on each
side or until they are golden brown and
cooked through.

9. Cool and Serve: Let the muffins cool
on a wire rack. Split them open with a
fork to create those classic nooks and
crannies, and serve with butter, jam, or
your favorite muffin toppings.

Nutritional Facts (per muffin):

e Calories: 150

e Fat:1g

e Saturated Fat: 0.5g
e Carbohydrates: 30g
e Fiber: 3g

e  Protein: 59

e Sodium: 220mg

Cooking Tips:

v

v

v

Dough Consistency: If the dough is too dry
due to the whole wheat flour, add a little more
milk to achieve the right consistency.

Avoid Over-kneading: Whole grain doughs
are more sensitive to over-kneading, which can
make the muffins tough. Knead just until the
ingredients are combined and the dough is
smooth.

Temperature Control: Keep the skillet or
griddle at medium-low heat to ensure that the
muffins cook through without burning the
outside.

Storage Tips: These muffins store well in an
airtight container for up to 3 days, or they can be
sliced and frozen for up to a month. Toast from
frozen for a quick and satisfying breakfast
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Recipe 10: Asiago Cheese Sourdough Bagels

Prep Time: 30 mins. (plus overnight fermentation) - Cooking Time: 20 mins. - Servings: 8 bagels.

Ingredients:

1 cup active sourdough starter

1 1/4 cups lukewarm water

3 1/2 cups bread flour

1 1/2 teaspoons salt

2 tablespoons sugar

1 tablespoon malt syrup or honey (for
the dough)

1 tablespoon malt syrup or honey (for
boiling the bagels)

Cornmeal for dusting

1 cup Asiago cheese, grated.

Instructions:

1.

Make the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, bread flour, salt, sugar,
and 1 tablespoon of malt syrup or
honey. Mix until a stiff dough forms.
First Fermentation: Place the dough
in a lightly oiled bowl, cover it with
plastic wrap, and let it ferment at room
temperature for about 2 hours, then
refrigerate overnight.

Shape the Bagels: The next day, turn
the dough out onto a lightly floured
surface. Divide it into 8 equal pieces.
Roll each piece into a ball, then press
your finger through the center to form a
ring. Stretch the ring slightly to shape
the bagel.

Second Fermentation: Place the
shaped bagels on a baking sheet
sprinkled with cornmeal. Cover lightly
with oiled plastic wrap and let them rise
at room temperature for about 1-2 hours
until slightly puffy.

Prepare to Boil: Preheat your oven to
425°F (220°C). Bring a large pot of

water to a boil and add 1 tablespoon of
malt syrup or honey.

6. Boil the Bagels: Drop the bagels, a few
at a time, into the boiling water. Boil for
1 minute, flip them over, and boil for
another minute. Remove the bagels with
a slotted spoon and place them back on
the baking sheet.

7. Add Cheese: Generously top each
bagel with grated Asiago cheese before
baking.

8. Bake: Bake the bagels in the preheated
oven for about 20 mins., or until golden
brown and the cheese is bubbly and
slightly browned.

9. Cool: Remove the bagels from the oven
and let them cool on a wire rack.

Nutritional Facts (per bagel):

e Calories: 320

o Fat: 5g

e Saturated Fat: 3g

e Carbohydrates: 559
e Fiber: 2g

e Protein: 12g

e Sodium: 610mg

Cooking Tips:

v" Dough Consistency: Ensure the dough is stiff
enough to hold its shape; if it's too sticky, add a
little more flour.

v Boiling Time: Adjust the boiling time to get
the desired texture. Longer boiling results in a
chewier bagel.

v Asiago Cheese: For the best results, use
freshly grated Asiago cheese for more flavor and
better melting.

v Storage: Asiago cheese bagels are best enjoyed
fresh but can be stored in an airtight container
for up to 3 days or frozen for longer storage.
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Recipe 11: Sourdough Cheese and Chive Scones

Prep Time: 15 mins. - Cooking Time: 20 mins. - Servings: 12 scones!

Ingredients:

2 cups all-purpose flour

1 tablespoon baking powder

1/2 teaspoon salt

1/4 teaspoon black pepper

1/4 cup cold butter, cubed.

1 cup sharp cheddar cheese, grated.
1/4 cup fresh chives finely chopped.
1 cup sourdough discard

1/4 cup heavy cream, plus extra for
brushing

Instructions:

1.

Preheat Oven and Prepare Pan:
Preheat your oven to 425°F (220°C).
Line a baking sheet with parchment
paper or lightly grease it.

Mix Dry Ingredients: In a large bowl,
whisk together the flour, baking powder,
salt, and black pepper.

Cut in Butter: Add the cold, cubed
butter to the dry ingredients. Using a
pastry cutter or your fingertips, work the
butter into the flour until the mixture
resembles coarse crumbs.

Add Cheese and Chives: Stir in the
grated cheddar cheese and chopped
chives, mixing until evenly distributed.
Combine Wet Ingredients: In
another bowl, mix the sourdough
discard with heavy cream.

Form the Dough: Pour the wet
ingredients into the dry ingredients. Mix
gently with a fork until the dough starts
to come together. Avoid overworking the
dough to keep the scones light and airy.
Shape and Cut Scones: Turn the
dough out onto a lightly floured surface

and press into a round disk about 3/4
inch thick. Use a biscuit cutter or a glass
to cut out circles. Re-form the scraps to
make additional scones.

8. Brush and Bake: Place the scones on
the prepared baking sheet. Brush the
tops with a little heavy cream for a
golden finish. Bake in the preheated
oven for about 20 mins., or until golden
brown and cooked through.

9. Cool and Serve: Remove the scones
from the oven and let them cool slightly
on a wire rack. Serve warm.

Nutritional Facts (per scone):

e Calories: 180

e Fat: 9g

e Saturated Fat: 6g

e Carbohydrates: 20g
e Fiber: 1g

e  Protein: 5g

e Sodium: 220mg

Cooking Tips:

v Cold Ingredients: Keep the butter and heavy
cream cold until ready to use. This helps to
create flaky layers in the scones as the cold fat
melts in the oven.

v"  Handling the Dough: Handle the dough as
little as possible to avoid developing gluten,
which can make the scones tough.

v Variations: Feel free to substitute different
cheeses or herbs to suit your taste. Parmesan or
Gruyeére can work well, and additional herbs like
parsley or dill can add interesting flavors.

v" Storage: These scones are best enjoyed fresh
but can be stored in an airtight container for up
to 2 days or frozen for up to a month. Reheat in
the oven to refresh!
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Recipe 12: Sourdough Bacon Breakfast Loaf

Prep Time: 20 mins. - Cooking Time: 35 mins. - Servings: 1 loaf (about 10 slices)

Ingredients:

1/2-pound bacon, chopped and cooked
until crisp

3 cups all-purpose flour

1 cup active sourdough starter

1 cup lukewarm water

1 teaspoon salt

2 tablespoons sugar

2 tablespoons olive oil

1/2 cup chopped green onions or chives.

1 teaspoon garlic powder (optional)

Instructions:

1.

Prepare the Bacon: Cook the
chopped bacon in a skillet over medium
heat until crisp. Drain on paper towels
to remove excess fat.

Mix Dough: In a large mixing bowl,
combine the sourdough starter,
lukewarm water, olive oil, and sugar.
Gradually add the flour and salt, mixing
until a sticky dough forms.

Add Flavorings: Fold the crispy
bacon, green onions, and garlic powder
into the dough until evenly distributed.
First Rise: Place the dough in a lightly
oiled bowl, cover it with a clean kitchen
towel, and let it rise at room
temperature until doubled in size, about
1 to 2 hours.

Shape the Loaf: Turn the risen dough
out onto a lightly floured surface. Shape
it into a loaf and place it into a greased
loaf pan.

Second Rise: Cover the loaf pan with
the kitchen towel and let the dough rise
again for about 1 hour or until it puffs
up just above the rim of the pan.
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7. Preheat Oven: While the dough is
rising, preheat your oven to 375°F
(190°C).

8. Bake the Loaf: Once the dough has
risen, bake in the preheated oven for 35
mins., or until the top is golden brown
and the loaf sounds hollow when
tapped.

9. Cool: Remove the loaf from the oven
and let it cool in the pan for 10 minutes
before turning it out onto a wire rack to
cool completely.

Nutritional Facts (per slice):

e Calories: 230

o Fat: 8g

e Saturated Fat: 2g

e Carbohydrates: 30g
e Fiber: 1g

e Protein: 8g

e  Sodium: 320mg

Cooking Tips:

v

Dough Consistency: The dough should be
tacky but not overly sticky. If it's too wet, add a
little more flour; if too dry, add a bit more water.

Crispy Bacon: Ensure the bacon is thoroughly
crisp to maintain its texture after baking within
the loaf.

Customization: Feel free to add other
ingredients, such as diced bell peppers, cheese,
or different herbs to suit your taste.

Storage: This loaf can be stored in an airtight
container for up to 3 days or frozen for up to a
month. Slice and toast for a rejuvenated flavor
and texture.
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Recipe 13: Sourdough Olive and Rosemary Focaccia

Prep Time: 15 mins. - Cooking Time: 20-25 mins. - Servings: 1 large focaccia.

Ingredients:

2 cups active sourdough starter

2 cups all-purpose flour

1/2 cup olive oil, divided.

1 cup warm water

2 teaspoons salt, divided.

1 tablespoon fresh rosemary, chopped.

1/2 cup kalamata olives, pitted and
halved.

Coarse sea salt for sprinkling

Instructions:

1. Prepare the Dough: In a large bowl,

mix the sourdough starter, flour, 1/4
cup olive oil, warm water, and 1
teaspoon salt until well combined. The
dough should be sticky and soft.

First Rise: Cover the bowl with a damp
cloth and let the dough rise at room
temperature until it doubles in size,
about 1 to 2 hours.

Prepare the Baking Pan: Drizzle 2
tablespoons of olive oil onto a large
baking sheet or pan. Transfer the risen
dough to the pan and spread it out with
your hands to cover the surface. Let it
rest for 30 mins.

Dimple and Season: After resting,
use your fingers to create deep dimples
across the entire surface of the dough.
Drizzle the remaining olive oil over the
dough, ensuring it gets into the dimples.
Sprinkle the chopped rosemary, halved
olives, remaining teaspoon of salt, and
coarse sea salt over the top.
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5. Second Rise: Allow the dough to rise
uncovered for another 20 minutes while
you preheat the oven to 425°F (220°C).

6. Bake the Focaccia: Place the focaccia
in the preheated oven and bake for 20-
25 mins., or until golden brown on top
and the edges are crispy.

7. Cool and Serve: Remove the focaccia
from the oven and let it cool slightly
before slicing. Serve warm or at room
temperature.

Nutritional Facts (per serving):

e Calories: 270

e Fat: 14g

e Saturated Fat: 2g

e Carbohydrates: 32g
e Fiber: 2g

e Protein: 4g

e Sodium: 590mg

Cooking Tips:
v" Hydration of the Dough: If your dough is too

dry, add a bit warmer water until it reaches a
soft and sticky consistency. This will help
achieve a moist and airy focaccia.

Olive Oil Usage: Generously using olive oil not
only prevents the dough from sticking but also
contributes to the characteristic crisp and
flavorful crust of the focaccia.

Herbs and Toppings: Feel free to experiment
with different herbs and toppings, such as sun-
dried tomatoes, shredded cheese, or sliced
onions, to diversify the flavors.

Storing: Focaccia can be stored at room
temperature for a day or two, wrapped in
parchment paper or foil. Reheat in the oven to
refresh before serving.
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Recipe 14: Peppered Sourdough Breakfast Biscuits

Prep Time: 20 mins. - Cooking Time: 15 mins. - Servings: 12 biscuits!

Ingredients:

2 cups all-purpose flour

1 tablespoon baking powder

1 teaspoon salt

1 tablespoon freshly ground black
pepper.

1/2 cup cold unsalted butter, cubed.
1 cup sourdough discard

1/2 cup whole milk

Instructions:

1.

Preheat the Oven: Preheat your oven
to 425°F (220°C). Line a baking sheet
with parchment paper or lightly grease
it.

Combine Dry Ingredients: In a large
mixing bowl, whisk together the flour,
baking powder, salt, and freshly ground
black pepper.

Cut in the Butter: Add the cubed cold
butter to the flour mixture. Use a pastry
cutter or your fingertips to work the
butter into the flour until the mixture
resembles coarse crumbs.

Add Wet Ingredients: Make a well in
the center of the flour mixture and pour
in the sourdough, discard, and milk. Stir
gently with a fork until the mixture
begins to come together. Be careful not
to overmix.

Form the Dough: Turn the dough out
onto a lightly floured surface and gently
knead just a few times until it holds
together. Roll the dough out to about 1
inch thick.

Cut the Biscuits: Use a biscuit cutter
or a round glass to cut out biscuits. Press
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straight down without twisting to ensure
the biscuits can rise properly. Place the
biscuits on the prepared baking sheet.

7. Bake: Bake in the preheated oven for
about 15 mins., or until the biscuits are
golden brown and risen.

8. Cool and Serve: Remove the biscuits
from the oven and let them cool slightly
on a wire rack before serving.

Nutritional Facts (per biscuit):

e Calories: 180

e Fat: 9g

e Saturated Fat: 5g

e Carbohydrates: 21g
e Fiber: 1g

e Protein: 3g

e Sodium: 200mg

Cooking Tips:

v

Handling the Dough: Handle the dough as
little as possible to prevent the butter from
melting and to keep the biscuits flaky.

Freshly Ground Pepper: Using freshly
ground black pepper will give the biscuits a
vibrant, spicy flavor that complements the
tanginess of the sourdough.

Consistency of Dough: If the dough is too
sticky, add a little more flour; if too dry, add a
splash more milk. The dough should be soft but
manageable.

Storing: These biscuits are best enjoyed fresh
but can be stored in an airtight container at
room temperature for up to two days or frozen
for longer storage. Reheat in the oven or toaster
for best results.
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Recipe 15: Sourdough Spinach and Feta Muffins

Prep Time: 15 mins. - Cooking Time: 20 mins. - Servings: 12 muffins.

Ingredients:

1 cup sourdough discard

2 cups all-purpose flour

1 tablespoon baking powder

1/2 teaspoon salt

1/2 teaspoon black pepper

1 cup fresh spinach finely chopped.
1 cup feta cheese, crumbled.

1/4 cup olive oil

1 cup milk

2 large eggs

Instructions:

1.

Preheat the Oven: Preheat your oven
to 375°F (190°C). Grease or line a 12-
cup muffin tin with paper liners.

Mix Dry Ingredients: In a large bowl,
combine the flour, baking powder, salt,
and black pepper.

Combine Wet Ingredients: In
another bowl, whisk together the
sourdough discard, olive oil, milk, and
eggs until well blended.

Add Spinach and Feta: Stir the
chopped spinach and crumbled feta
cheese into the wet mixture.

Combine Mixtures: Pour the wet
ingredients into the dry ingredients. Mix
gently until just combined. Avoid
overmixing to prevent the muffins from
becoming tough.

Fill Muffin Tin: Spoon the batter into
the prepared muffin tin, filling each cup
about three-quarters full.
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7. Bake: Bake in the preheated oven for
20 mins., or until the muffins are golden
on top and a toothpick inserted into the
center comes out clean.

8. Cool and Serve: Allow the muffins to
cool in the pan for 5 minutes then
transfer them to a wire rack to cool
completely.

Nutritional Facts (per muffin):

e Calories: 200

e Fat: 9g

e Saturated Fat: 3g

e Carbohydrates: 24g
e Fiber: 1g

e Protein: 6g

e Sodium: 280mg

Cooking Tips:
v" Moisture Content: Spinach should be dry

when chopped to avoid adding excess moisture
to the batter.

Customization: Feel free to add other
ingredients such as sun-dried tomatoes, olives,
or different cheeses like goat cheese for varied
flavors.

Storage: These muffins are perfect for meal
prep. Store them in an airtight container in the
refrigerator for up to 5 days or freeze for up to a
month. Reheat in the microwave or oven before
serving.

Serving Suggestion: These muffins are
delicious on their own or served alongside a
salad or soup for a light meal.
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Chapter 3: Lunch Favorites

sourdough in the world of lunchtime favorites. This chapter is dedicated to elevating

your midday meals with the rich flavors and textures that only sourdough can provide.
From hearty sandwich breads that hold up to the juiciest fillings to soft, flavorful rolls and
innovative flatbreads perfect for wraps, these recipes are designed to transform your lunch into
a delightful culinary experience.

Welcome to Chapter 3 of "Rustic Sourdough Bread," where we explore the versatility of

Lunch is often a meal that needs to be quick and convenient, but that doesn't mean it has to be
mundane. The unique characteristics of sourdough add a depth of flavor and a satisfyin
texture that can make even a simple sandwich, or a wrap feel like a treat. In this chapter, we'l
cover a range of recipes that cater to all tastes, whether you're packing a lunchbox for work or
school, enjoying a weekend picnic, or simply looking for a quick and tasty option at home.

What to Expect in This Chapter

o Rustic Sourdough Sandwich Breads: Discover a variety of sourdough bread
recipes specifically crafted to enhance your sandwiches. These loaves will range from
classic styles to those infused with grains and flavors like rye, multigrain, and olives.

o Rustic Rolls and Buns: Perfect for burgers, sliders, or serving alongside a bowl of
soup, these sourdough rolls and buns combine the pleasure of sourdough with the
convenience needed for lunchtime.

o Flavored Flatbreads for Delicious Wraps: Explore the thin, flexible side of
sourdough with flatbread seasoned with herbs, spices, and other tasty additions that are
perfect for wrapping around your favorite fillings.

Each recipe in this chapter is designed not only to satisfy your hunger but also to inspire
creativity in your lunch-making routine. These sourdough variations are more than just bread;
they're an invitation to enjoy the process of baking an§ the joy of eating well-made, flavorful
bread that elevates every meal.

Join us as we dive into the delicious world of lunchtime baking, where each sourdough loaf,
roll, or flatbread brings its unique twist to your table, proving that even the busiest day can
include a touch of artisan baking. Let's make lunch a meal to look forward to with these
enticing sourdough recipes.

Rustic Sourdough Sandwich Breads

Recipe 16: Classic Sourdough Sandwich Loaf
A versatile, soft-crusted loaf perfect for a variety of sandwich creations, offering a subtle tang
that enhances any filling.
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Recipe 17: Multigrain Sourdough Sandwich Bread
Packed with seeds and whole grains, this hearty bread adds a nutritious and flavorful twist to
your standard sandwich.

Recipe 18: Sourdough Rye Sandwich Bread
This loaf features the distinctive taste of rye with the light tang of sourdough, ideal for pastrami
or corned beef sandwiches.

Recipe 19: Olive and Herb Sourdough Bread
Filled with olives and aromatic herbs, this bread brings Mediterranean flavors to your
lunchtime sandwiches.

Recipe 20: Whole Wheat Sourdough Loaf
A healthy, fiber-rich bread that's soft enough for your favorite sandwich but sturdy enough to
hold together under any toppings.

Rustic Rolls and Buns

Recipe 21: Sourdough Ciabatta Rolls
Airylwith a crisp crust, these rolls are perfect for paninis or as a hearty accompaniment to any
meal.

Recipe 22: Sourdough Pretzel Buns
Chewy and pretzel-flavored, these buns add a fun and tasty twist to traditional sandwich and
burger buns.

Recipe 23: Sourdough Kaiser Rolls
These classic rolls are marked by their crisp crust and soft interior, making them ideal for a
variety of sandwich types.

Recipe 24: Rosemary Sourdough Rolls
Irllfused with the fragrance of fresh rosemary, these rolls are a flavorful addition to any lunch
plate.

Recipe 25: Whole Grain Sourdou%h Buns
Nutritious and hearty, these buns are filled with various grains and seeds, offering a
wholesome option for burgers or sandwiches.

Flavored Flatbreads for Delicious Wraps

Recipe 26: Sourdough Herb Flatbread
This flatbread is lightly flavored with herbs and a hint of sourdough tang, making it the perfect
wrap for fresh veggies and cheeses.

Recipe 27: Garlic and Parmesan Sourdough Flatbread

Rich with the flavors of garlic and Parmesan, this flatbread turns any wrap into a gourmet
experience.
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Recipe 28: Spiced Sourdough Flatbread
A touch of spices adds a warm, inviting flavor to this flatbread, ideal for pairing with bold,
savory fillings.

Reci})e 29: Olive Oil and Sea Salt Sourdough Flatbread
Simple yet delicious, this flatbread is versatile and can be paired with a range of ingredients for
a quick, tasty lunch.

Rec(iﬁ)e 30: Za'atar Sourdough Flatbread
Middle Eastern za'atar seasoning gives this flatbread a unique and delicious flavor that's
perfect for spice-filled wraps.

These recipes offer a wide variety of options for creating delicious, sourdough-based lunch
favorites that are sure to brighten up your midday meals. Each brings a unique twist to the
table, from hearty sandwich loaves to flavorful wraps, ensuring there's something for everyone
to enjoy.
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Recipe 16: Classic Sourdough Sandwich Loaf

Prep Time: 20 mins. - Cooking Time: 35 mins. - Proofing Time: 4 hours - Servings: 1 loaf (12 slices)

Ingredients:

e 1 cup active sourdough starter

e 11/2 cups lukewarm water

e 2 tablespoons sugar

e 2 tablespoons melted unsalted butter.
e 1 teaspoon salt

e 4 cups all-purpose flour

e Oil or butter for greasing the loaf pan.

Instructions:

1. Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, sugar, and melted
butter. Stir until well mixed.

2. Add Flour and Salt: Gradually add
the flour and salt to the starter mixture,
stirring until a shaggy dough forms.
Turn it out onto a lightly floured surface
and knead for about 10 mins., or until
the dough is smooth and elastic.

3. First Rise: Lightly oil a large bowl and
place the dough in the bowl, turning it to
coat with oil. Cover the bowl with a
damp towel or plastic wrap and let it rise
at room temperature until doubled in
size, about 2 to 3 hours.

4. Shape the Loaf: Gently deflate the
dough and shape it into a loaf. Place the
shaped dough into a greased 9x5-inch
loaf pan.

5. Second Rise: Cover the loaf pan
loosely with a damp towel or plastic
wrap. Let the dough rise for about 1
hour or until it has risen about 1 inch
above the top of the pan.
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6. Preheat Oven: About 30 minutes
before baking, preheat the oven to 375°F
(190°C).

7. Bake the Loaf: Place the loaf in the
preheated oven and bake for 35 mins.,
or until the top is golden brown and the
loaf sounds hollow when tapped.

8. Cool: Remove the loaf from the oven
and let it cool in the pan for 10 mins.
Then, turn it out onto a wire rack to cool
completely before slicing.

Nutritional Facts (per slice):

e Calories: 180

e Fat:2g

e Saturated Fat: 1g

e Carbohydrates: 359
e Fiber: 1g

e  Protein: 4g

e Sodium: 200mg

Cooking Tips:

v

Dough Consistency: The dough should be
tacky but not overly sticky. Adjust the flour or
water slightly if necessary to achieve the right
consistency.

Kneading: Proper kneading is crucial to
develop the gluten in the flour, which will give
the bread its structure and softness.

Proofing: Ensure the dough is adequately
proofed both times, which helps develop the
flavor and texture of the bread.

Slicing: Allow the bread to cool completely
before slicing to prevent it from being gummy or
collapsing.
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Recipe 17: Multigrain Sourdough Sandwich Bread

Prep Time: 30 mins. - Cooking Time: 40 mins. - Proofing Time: 4 hours - Servings: 1 loaf (12 slices)

Ingredients:

e 1 cup active sourdough starter

e 1 cup lukewarm water

e 1/4 cup honey

e 2 tablespoons melted unsalted butter.
e 1 teaspoon salt

e 2 cups all-purpose flour

e 1 cup whole wheat flour

e 1/2 cup multigrain cereal mix (such as
rolled oats, sunflower seeds, millet, and
flaxseeds)

e 2 tablespoons milk for brushing
(optional)

e Additional seeds for topping (such as
sesame, poppy, or sunflower seeds)

Instructions:

1. Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, honey, and melted
butter. Stir to mix well.

2. Mix Dry Ingredients: In a separate
bowl, whisk together the all-purpose
flour, whole wheat flour, multigrain
cereal mix, and salt.

3. Combine Mixtures: Gradually add
the dry ingredients to the wet mixture,
stirring until a rough dough forms. Turn
the dough out onto a floured surface and
knead for about 10 minutes until
smooth and elastic.

4. First Rise: Place the kneaded dough in
a lightly oiled bowl, turning once to coat.
Cover with a clean cloth or plastic wrap
and let rise in a warm place until
doubled in size, about 2 hours.

5. Shape the Loaf: Gently deflate the
dough and shape it into a loaf. Place the
dough into a greased 9x5-inch loaf pan.

6. Second Rise: Cover the loaf pan with a
damp cloth and let the dough rise for
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about 1 to 2 hours, or until the dough
has risen about 1 inch above the rim of
the pan.

7. Preheat Oven: Preheat the oven to
375°F (190°C).

8. Add Toppings: Brush the top of the
dough lightly with milk and sprinkle
with your choice of seeds.

9. Bake: Bake in the preheated oven for
40 mins., or until the loaf is golden
brown and sounds hollow when tapped
on the bottom.

10. Cool: Remove the bread from the oven
and allow it to cool in the pan for 10
mins. Then, turn it out onto a wire rack
to cool completely before slicing.

Nutritional Facts (per slice):

e Calories: 210

e Fat: 3g

e Saturated Fat: 1g

e Carbohydrates: 40g
o Fiber: 3g

e Protein: 6g

e Sodium: 200mg

Cooking Tips:

v

Hydration: Adjust the amount of water if
necessary, depending on the absorbency of your
multigrain mix. The dough should be tacky but
not overly sticky.

Multigrain Mix: Customize the multigrain mix
according to your preference or availability of
grains and seeds.

Proofing Environment: Ensure your
proofing environment is warm and draft-free to
help the dough rise properly.

Checking Doneness: To ensure the bread is
fully baked, use an instant-read thermometer; it
should read around 190°F (88°C) when inserted
into the center of the loaf.



Prep Time: 20 mins. - Cooking Time: 35 mins. - Proofing Time: 4 hours - Servings: 1 loaf (12 slices)
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Recipe 18: Sourdough Rye Sandwich Bread

Ingredients:

1 cup active sourdough starter

1 cup lukewarm water

2 tablespoons molasses

2 tablespoons vegetable oil

1 1/2 cups rye flour

2 cups bread flour

1 teaspoon salt

1 tablespoon caraway seeds (optional)

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, molasses, and
vegetable oil. Stir to combine
thoroughly.

Mix Dry Ingredients: In a separate
bowl, mix together the rye flour, bread
flour, salt, and caraway seeds if using.
Combine Mixtures: Gradually add
the dry ingredients to the wet
ingredients, stirring until a sticky dough
forms. Turn the dough onto a floured
surface and knead for about 10 minutes
until smooth and elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover with a clean
cloth or plastic wrap, and let rise in a
warm place until doubled in size, about
2 hours.

Shape the Loaf: Gently deflate the
dough and shape it into a loaf. Place the
dough into a greased 9x5-inch loaf pan.
Second Rise: Cover the loaf pan with a
damp cloth and let the dough rise for
about 1 to 2 hours, or until the dough
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has risen about 1 inch above the rim of
the pan.

7. Preheat Oven: Preheat the oven to
375°F (190°C).

8. Bake: Bake in the preheated oven for
35 mins., or until the loaf is golden
brown and sounds hollow when tapped
on the bottom.

9. Cool: Remove the bread from the oven
and allow it to cool in the pan for 10
mins. Then, turn it out onto a wire rack
to cool completely before slicing.

Nutritional Facts (per slice):

e Calories: 180

e Fat: 3g

e Saturated Fat: Og

e Carbohydrates: 34g
e Fiber: 3g

e  Protein: 59

e Sodium: 200mg

Cooking Tips:

v

Dough Consistency: The dough should be
slightly tacky but not overly sticky. Adjust the
amount of flour or water as necessary, keeping
in mind that rye flour can make the dough
denser.

Caraway Seeds: Caraway seeds add a
traditional flavor that complements rye well, but
you can omit them if you prefer.

Proofing: Ensure that the dough is properly
proofed, which is crucial for developing the
flavor and texture of the bread.

Slicing: Allow the bread to cool completely
before slicing to prevent it from crumbling.
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Recipe 19: Olive and Herb Sourdough Bread

Prep Time: 25 mins. - Cooking Time: 35 mins. - Proofing Time: 4 hours - Servings: 1 loaf (12 slices)

Ingredients:

e 1 cup active sourdough starter
e 11/4 cups lukewarm water

e 2 tablespoons olive oil

e 1 tablespoon honey

e 21/2 cups all-purpose flour

e 1 cup whole wheat flour

e 1 teaspoon salt

e 1/2 cup pitted and chopped Kalamata
olives.

e 2 tablespoons fresh rosemary, chopped.
e 2 tablespoons fresh thyme, chopped.
e 1 tablespoon fresh oregano, chopped.

Instructions:

1. Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, olive oil, and honey.
Stir well to mix.

2. Mix Dry Ingredients: In another
bowl, combine the all-purpose flour,
whole wheat flour, and salt.

3. Combine Mixtures: Gradually add
the dry ingredients to the wet
ingredients, stirring until a rough dough
forms. Knead on a floured surface for
about 10 minutes until the dough is
smooth and elastic.

4. Add Olives and Herbs: Fold in the
chopped olives and fresh herbs until
evenly distributed throughout the
dough.

5. First Rise: Place the kneaded dough in
a lightly oiled bowl, cover with a clean
cloth or plastic wrap, and let rise in a
warm place until doubled in size, about
2 hours.

6. Shape the Loaf: Gently deflate the
dough and shape it into a round loaf.
Place the dough onto a parchment-lined
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baking sheet or into a greased round
baking dish.

7. Second Rise: Cover the dough loosely
with a damp cloth and let it rise for
about 1 to 2 hours or until it has puffed
up noticeably.

8. Preheat Oven: Preheat the oven to
400°F (205°C).

9. Bake: Bake in the preheated oven for
about 35 mins., or until the bread is
golden brown and sounds hollow when
tapped on the bottom.

10. Cool: Remove the bread from the oven
and let it cool on a wire rack for at least
an hour before slicing.

Nutritional Facts (per slice):

e Calories: 190

e Fat:4g

e Saturated Fat: 0.5g
e Carbohydrates: 34g
e Fiber: 3g

e Protein: 59

e Sodium: 290mg

Cooking Tips:

v

Hydration Check: Depending on the
absorbency of your flour, you may need to adjust
the amount of water slightly to get the right
dough consistency.

Distributing Add-Ins: Ensure that the olives
and herbs are evenly distributed to avoid
clumping, which can affect how the bread bakes.

Checking for Doneness: If you're unsure if
the bread is fully baked, an instant-read
thermometer inserted into the center should
read around 190°F (88°C).

Serving Suggestions: This bread is excellent
for sandwiches or as an accompaniment to a
Mediterranean-themed meal, such as pasta,
salads, or antipasti.
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Recipe 20: Whole Wheat Sourdough Loaf

Prep Time: 20 mins. - Cooking Time: 40 mins. - Proofing Time: 4 hours - Servings: 1 loaf (12 slices)

Ingredients:

1 cup active sourdough starter
1 1/2 cups lukewarm water

1 tablespoon honey

2 tablespoons olive oil

3 cups whole wheat flour

1 cup bread flour

2 teaspoons salt

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, honey, and olive oil.
Stir to mix thoroughly.

Add Flours and Salt: Gradually mix
in the whole wheat flour, bread flour,
and salt until a shaggy dough forms.
Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 minutes until it is smooth
and elastic. The dough should be slightly
tacky but not sticky.

First Rise: Place the dough in a lightly
oiled bowl, cover it with plastic wrap or
a damp towel, and let it rise in a warm
place until doubled in size, about 2
hours.

Shape the Loaf: Gently deflate the
dough and shape it into a loaf. Place it in
a greased 9x5-inch loaf pan.

Second Rise: Cover the loaf pan with a
damp cloth and let the dough rise for
about 1 to 2 hours, or until the dough
has risen about 1 inch above the rim of
the pan.
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7. Preheat Oven: Preheat the oven to
375°F (190°C).

8. Bake the Loaf: Bake the loaf in the
preheated oven for 40 mins., or until the
top is golden brown and the loaf sounds
hollow when tapped.

9. Cool: Remove the bread from the oven
and allow it to cool in the pan for 10
mins. Then, turn it out onto a wire rack
to cool completely before slicing.

Nutritional Facts (per slice):

e Calories: 180

e Fat: 3g

e Saturated Fat: 0.5g
e Carbohydrates: 34g
o Fiber: 4g

e Protein: 6g

e Sodium: 390mg

Cooking Tips:

v

‘Whole Wheat Flour: Whole wheat flour can
absorb more water than white flour, so adjust
the hydration of your dough if necessary to avoid
it being too dry.

Kneading: Adequate kneading is crucial for
developing the gluten in the dough, which helps
the loaf maintain its structure and rise properly.

Proofing: Ensure the dough is properly proofed
both during the first and second rise to develop
the flavor and achieve the desired texture.

Slicing: Allow the bread to cool completely
before slicing to ensure clean cuts and preserve
the structure of the bread.
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Recipe 21: Sourdough Ciabatta Rolls

Prep Time: 20 mins. - Cooking Time: 25 mins. - Proofing Time: 3 hours - Servings: 8 rolls.

Ingredients:

1 cup active sourdough starter

1 1/2 cups lukewarm water

1 tablespoon olive oil

2 teaspoons sugar

2 teaspoons salt

3 1/2 cups bread flour

Semolina flour or cornmeal for dusting

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, olive oil, and sugar.
Mix well until everything is integrated.
Add Flour and Salt: Gradually stir in
the bread flour and salt until a wet,
sticky dough forms.

First Rise: Transfer the dough to a
large, lightly oiled bowl. Cover the bowl
with plastic wrap or a damp kitchen
towel and let the dough rise at room
temperature until doubled in size, about
2 hours.

Shape the Rolls: Generously dust your
work surface with semolina flour or
cornmeal. Pour the dough out and
gently shape it into a rough rectangle
without deflating it too much. Divide the
dough into 8 equal pieces.

Prepare for Baking: Place the divided
dough on a parchment-lined baking
sheet, spacing them well apart. Lightly
dust the tops with more semolina or
cornmeal.

Second Rise: Cover the rolls loosely
with a damp cloth and let them rise for
about 1 hour or until noticeably puffy
but not quite doubled in size.

7. Preheat Oven: Preheat your oven to
425°F (220°C).

8. Bake: Place the baking sheet in the
oven and bake for 25 mins., or until the

rolls are golden brown and sound hollow

when tapped on the bottom.

9. Cool: Remove the rolls from the oven
and let them cool on a wire rack for at
least 20 minutes before serving.

Nutritional Facts (per roll):

e Calories: 220
e Fat:2g
e Saturated Fat: Og
e Carbohydrates: 44g
e Fiber: 2g
e Protein: 7g
e Sodium: 590mg
Cooking Tips:
v" Handling Sticky Dough: This ciabatta dough
will be quite sticky and loose compared to
traditional bread doughs. Use a scraper and

well-floured or oiled hands to handle the dough
to prevent sticking.

v Creating Steam: For an extra crispy crust, you

can create steam in the oven by placing a pan of
water on the bottom rack while baking.

v" Serving Suggestions: These rolls are perfect
for sandwiches or as a side to soup and salad.
They're best to enjoy the day they are baked but
can be refreshed in the oven if needed.

v' Storage: Store leftover rolls in an airtight
container at room temperature for up to 2 days.
Reheat in the oven or toast before serving to
rejuvenate the crust.
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Recipe 22: Sourdough Pretzel Buns

Ingredients:

1 cup active sourdough starter

1 1/4 cups lukewarm water

1 tablespoon sugar

2 tablespoons melted unsalted butter.
1 teaspoon salt

3 1/2 cups bread flour

1/4 cup baking soda (for boiling)

10 cups water (for boiling)

Coarse sea salt for sprinkling

1 egg yolk beaten with 1 tablespoon
water (for egg wash)

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, sugar, and melted
butter. Stir until well mixed.

Add Flour and Salt: Gradually mix in
the bread flour and salt until a smooth,
slightly sticky dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 8 to 10 mins., until smooth
and elastic.

First Rise: Place the dough in a lightly
oiled bowl, cover with plastic wrap or a
damp towel, and let rise in a warm place
until doubled in size, about 1 to 1.5
hours.

Shape the Buns: Punch down the
dough and turn it out onto a lightly
floured surface. Divide the dough into 8
equal pieces. Roll each piece into a ball
and then flatten slightly to form a bun
shape.

Second Rise: Place the shaped buns on
a parchment-lined baking sheet, cover
loosely with a damp cloth, and let rise
for about 30 mins.
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10.

11.

12.

Prep Time: 30 mins. - Cooking Time: 15 mins. - Proofing Time: 2 hours - Servings: 8 buns.

Preheat Oven: Preheat your oven to
425°F (220°C).

Prepare Boiling Solution: In a large
pot, bring 10 cups of water to a boil. Add
the baking soda carefully (it will bubble
up).

Boil the Buns: Boil the buns in the
water solution, two or three at a time,
for about 30 seconds per side. Use a
slotted spoon to remove them from the
water and place them back on the
baking sheet.

Apply Egg Wash and Salt: Brush
each bun with the beaten egg yolk
mixture and sprinkle generously with
coarse sea salt.

Bake: Bake in the preheated oven for
about 15 mins., or until the buns are a
deep golden brown.

Cool: Remove the buns from the oven
and let them cool on a wire rack for at
least 20 minutes before serving.

Nutritional Facts (per bun):

Calories: 250

Fat: 4g

Saturated Fat: 2g
Carbohydrates: 46g
Fiber: 2g

Protein: 7g

Sodium: 300mg

Cooking Tips:

v" Dough Consistency: Ensure the dough is not

too dry; it should be slightly sticky but
manageable. If it's too sticky, add a little more
flour while kneading.

Boiling Time: Keep the boiling time short to
prevent the buns from getting too soggy. This
step is crucial for achieving the classic pretzel
flavor and texture.
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Recipe 23: Sourdough Kaiser Rolls

Prep Time: 30 mins. - Cooking Time: 20 mins. - Proofing Time: 3 hours - Servings: 8 rolls!

Ingredients:

1 cup active sourdough starter

1 cup lukewarm water

2 tablespoons sugar

2 tablespoons melted unsalted butter.

1 teaspoon salt

3 1/2 cups bread flour

1 teaspoon malt powder or sugar (optional
for boiling water)

Poppy seeds or sesame seeds for topping
(optional)

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter, lukewarm
water, sugar, and melted butter. Stir to mix
thoroughly.

Add Flour and Salt: Gradually add the
bread flour and salt to the wet ingredients,
mixing until a soft dough forms.

Knead the Dough: Turn the dough out
onto a lightly floured surface and knead for
about 10 mins., until smooth and elastic.
The dough should be slightly tacky but not
sticky.

First Rise: Place the kneaded dough in a
lightly oiled bowl, cover with a clean towel,
and let it rise in a warm place until doubled
in size, about 1.5 to 2 hours.

Shape the Rolls: Punch down the risen
dough and turn it out onto a lightly floured
surface. Divide the dough into 8 equal
pieces. Roll each piece into a ball and then
flatten slightly. To create the traditional
Kaiser roll pattern, either press with a
Kaiser stamp or fold the dough into a
rosette by folding the edges into the center.
Second Rise: Arrange the shaped rolls on
a baking sheet lined with parchment paper.
Cover loosely with a damp cloth and let
them rise for about 1 hour until puffy but
not quite doubled in size.

7. Preheat Oven: Preheat your oven to
400°F (205°C).

8. Prepare Boiling Solution (Optional):
Bring a large pot of water to a boil and add
the malt powder or sugar. This step creates
a shinier crust.

9. Boil the Rolls (Optional): Boil each roll
for 30 seconds per side. This step is
optional but adds to the crust's texture and
shine.

10. Top and Bake: Remove the rolls from the
boiling water, drain, and return to the
baking sheet. Brush the tops with water
and sprinkle with poppy seeds or sesame
seeds if using. Bake in the preheated oven
for 20 mins., or until golden brown.

11. Cool: Remove the rolls from the oven and
let them cool on a wire rack for at least 20
minutes before serving.

Nutritional Facts (per roll):

e Calories: 250

o Fat: 3g

e Saturated Fat: 2g

e Carbohydrates: 48g
e Fiber: 2g

e Protein: 7g

e Sodium: 300mg

Cooking Tips:

v" Handling the Dough: Keep the dough soft and
pliable to facilitate shaping. If the dough is too stiff,
add a little more water while mixing.

v Creating the Kaiser Stamp Pattern: If you
don't have a Kaiser stamp, you can twist strips of
dough or use a simple knot to mimic the traditional
pattern.

v Boiling the Rolls: While boiling is optional, it
provides a chewier and shinier crust similar to a
bagel's texture.
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Recipe 24: Rosemary Sourdough Rolls

Prep Time: 20 mins. - Cooking Time: 20 mins. - Proofing Time: 3 hours - Servings: 12 rolls.

Ingredients:

1 cup active sourdough starter
1 1/2 cups lukewarm water

2 tablespoons olive oil

1 tablespoon honey

1 tablespoon fresh rosemary finely
chopped.

3 1/2 cups bread flour

1 teaspoon salt

Olive oil or butter for greasing
Fresh rosemary sprigs for garnish
(optional)

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, olive oil, honey, and
chopped rosemary. Mix well to combine.
Add Flour and Salt: Gradually mix in
the bread flour and salt until a soft
dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 mins., until smooth and
elastic.

First Rise: Place the dough in a lightly
oiled bowl, cover it with a clean cloth or
plastic wrap, and let it rise in a warm
place until doubled in size, about 2
hours.

Shape the Rolls: Punch down the
risen dough and turn it out onto a lightly
floured surface. Divide the dough into
12 equal pieces. Roll each piece into a
ball and place it on a baking sheet lined
with parchment paper or greased with
olive oil.

Second Rise: Cover the rolls with a
damp cloth and let them rise for about 1
hour until puffy and almost doubled in
size.
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7. Preheat Oven: Preheat your oven to
400°F (205°C).

8. Bake the Rolls: Place the baking sheet
in the oven and bake for about 20 mins.,
or until the rolls are golden brown and
sound hollow when tapped on the
bottom.

9. Cool and Garnish: Remove the rolls
from the oven and let them cool on a
wire rack. Brush lightly with olive oil
and garnish with fresh rosemary sprigs
if desired.

Nutritional Facts (per roll):

e Calories: 180

e Fat: 3g

e Saturated Fat: 0.5g
e Carbohydrates: 34g
e Fiber: 1g

e  Protein: 5g

e Sodium: 200mg

Cooking Tips:

v

Herb Variations: While rosemary is aromatic
and flavorful, other herbs like thyme or sage can
also be used to vary the flavor profile.

Dough Consistency: Ensure the dough
remains slightly tacky for the best texture in the
finished rolls. If it feels too dry, add a bit more
water while mixing.

Handling the Dough: Handle the dough
gently during shaping to retain as much gas as
possible, which contributes to the lightness of
the rolls.

Storage: These rolls are best enjoyed fresh but
can be stored in an airtight container at room
temperature for up to 2 days. Reheat in the oven
or microwave before serving to refresh their
texture.
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Recipe 25: Whole Grain Sourdough Buns

Prep Time: 25 mins. - Cooking Time: 18 mins. - Proofing Time: 3 hours - Servings: 8 buns.

Ingredients:

1 cup active sourdough starter

1 cup lukewarm water

2 tablespoons honey

2 tablespoons melted unsalted butter.
1 teaspoon salt

1 cup whole wheat flour

2 cups bread flour

1/2 cup mixed seeds (such as sunflower
seeds, sesame seeds, and flaxseeds)

Additional seeds for topping
1 egg, beaten (for egg wash)

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, honey, and melted
butter. Stir until well mixed.

Add Flours and Salt: Gradually stir in
the whole wheat flour, bread flour, and
salt until a soft dough forms.
Incorporate Seeds: Fold in the mixed
seeds until evenly distributed
throughout the dough.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 mins., until smooth and
elastic.

First Rise: Place the dough in a lightly
oiled bowl, cover it with a damp cloth or
plastic wrap, and let it rise in a warm
place until doubled in size, about 2
hours.

Shape the Buns: Punch down the
risen dough and turn it out onto a lightly
floured surface. Divide the dough into 8
equal pieces. Shape each piece into a
round bun and flatten slightly.

Second Rise: Arrange the shaped buns
on a baking sheet lined with parchment

paper. Cover loosely with a damp cloth
and let them rise for about 1 hour until
puffy.

8. Preheat Oven: Preheat your oven to
375°F (190°C).

9. Apply Egg Wash and Seeds: Brush
the tops of the buns with the beaten egg
and sprinkle with additional seeds.

10. Bake: Bake in the preheated oven for
18 mins., or until the buns are golden
brown and sound hollow when tapped
on the bottom.

11. Cool: Remove the buns from the oven
and let them cool on a wire rack for at
least 20 minutes before slicing.

Nutritional Facts (per bun):

e Calories: 260

e Fat: 6g

e Saturated Fat: 2g

e Carbohydrates: 44g
e Fiber: 4g

e Protein: 8g

e Sodium: 300mg

Cooking Tips:

v
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Hydration: Adjust the amount of water if
necessary. Whole grains and seeds can absorb
more moisture than refined flour.

Variety of Seeds: Feel free to use any
combination of seeds you prefer or have on
hand. Each type will add its unique flavor and
texture.

Handling the Dough: Be gentle when shaping
the buns to retain the air bubbles that will help
them rise and stay fluffy.

Storage: These buns are best enjoyed fresh but
can be stored in an airtight container for up to 3
days. Freeze for longer storage and thaw at room
temperature when ready to use.
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Recipe 26: Sourdough Herb Flatbread

Prep Time: 15 mins. - Cooking Time: 5 mins. per flatbread - Proofing Time: 2 hours - Servings: 8
flatbreads.

Ingredients:

1 cup active sourdough starter
1 cup lukewarm water

2 tablespoons olive oil, plus extra for
cooking

2 teaspoons sugar
1 teaspoon salt
3 cups all-purpose flour

1 tablespoon fresh herbs, finely chopped
(such as rosemary, thyme, or parsley)

Additional flour for rolling.

Instructions:

1.

Prepare the Dough: In a large bowl,
mix together the sourdough starter,
lukewarm water, olive oil, sugar, and
salt. Stir until everything is well
combined.

Add Flour and Herbs: Gradually add
the flour, mixing until a soft, sticky
dough forms. Fold in the chopped herbs.
Knead the Dough: Turn the dough
onto a floured surface and knead for
about 5 to 7 minutes until smooth and
elastic. Add a little more flour if the
dough is too sticky to handle.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 hours.

Divide and Shape: After the first rise,
punch down the dough and turn it out
onto a lightly floured surface. Divide the
dough into 8 equal pieces. Roll each
piece into a ball, then flatten and roll out
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into a thin circle or oval, about 1/8 inch
thick.

6. Cook the Flatbreads: Heat a skillet or
griddle over medium-high heat and
lightly brush with olive oil. Cook each
flatbread for about 2-3 minutes on each
side or until puffy and lightly golden
brown. Adjust heat as necessary to
prevent burning.

7. Serve: Serve the flatbread warm or
allow them to cool on a wire rack and
store them for later use.

Nutritional Facts (per flatbread):

e Calories: 220

o Fat:4g

e Saturated Fat: 0.5g
e Carbohydrates: 40g
e Fiber: 2g

e Protein: 6g

e Sodium: 300mg

Cooking Tips:

v

Dough Consistency: The dough should be soft
and pliable, which makes it easier to roll out into
thin shapes.

Herb Choices: The choice of herbs can vary
based on what you have available or prefer.
Fresh herbs give the best flavor, but dried herbs
can be used in a pinch.

Rolling Out: Keep the work surface and rolling
pin well-floured to prevent the dough from
sticking.

Storing: These flatbreads can be stored in an
airtight container at room temperature for a day
or in the refrigerator for up to 3 days. Reheat in
a skillet or oven to restore softness and warmth.
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Recipe 27: Garlic and Parmesan Sourdough Flatbread

Prep Time: 20 mins. - Cooking Time: 5 mins. per flatbread - Proofing Time: 2 hours - Servings: 8
flatbreads!

6. Cook the Flatbreads: Heat a skillet or
griddle over medium-high heat and
lightly brush with olive oil. Cook each
flatbread for about 2-3 minutes on each
side or until puffy and golden. Adjust
heat as necessary to prevent burning.
Serve: Serve the flatbread warm or
allow them to cool on a wire rack. They
can be enjoyed immediately or stored
for later use.

Ingredients:

e 1 cup active sourdough starter
e 1 cup lukewarm water

e 2 tablespoons olive oil, plus extra for
cooking

e 2 teaspoons sugar 7.
e 1 teaspoon salt

e 3 cups all-purpose flour

e 4 cloves garlic finely minced.

e 1/2 cup grated Parmesan cheese.
e Additional flour for rolling.

Nutritional Facts (per flatbread):

e Calories: 230

Instructions: e Fat:5g

1. Prepare the Dough: In a large bowl, * Saturated Fat: 1.59

combine the sourdough starter, o Carbohydrates: 389
lukewarm water, olive oil, sugar, and e Fiber: 2g
salt. Stir until well mixed. e Protein: 7g

2. Add Flour, Garlic, and Parmesan: e Sodium: 350mg

Gradually mix in the flour until a soft,

sticky dough forms. Fold in the minced

garlic and grated Parmesan cheese. v
3. Knead the Dough: Turn the dough

Cooking Tips:

Garlic Preparation: To ensure the garlic
flavor is evenly distributed, mince the garlic as

out onto a floured surface and knead for finely as possible.

abou.t 5 to 7 mins., until smooth and v Cheese Selection: Using freshly grated
elastic. The dough should be soft but not Parmesan cheese will enhance the flavor
overly sticky. compared to pre-grated options.

4. First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 hours.

5. Divide and Shape: Punch down the

v" Dough Handling: If the dough is too sticky,
lightly dust your hands and the surface with
flour, but avoid adding too much as it can dry
out the dough.

v" Storing and Reheating: These flatbreads can

dough and turn it out onto a lightly

floured surface. Divide the dough into 8
equal pieces. Roll each piece into a ball,
then flatten and roll out into a thin circle

or oval, about 1/8 inch thick.
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be stored in an airtight container at room
temperature for up to 2 days or refrigerated for
up to 5 days. Reheat in a skillet over medium
heat to restore texture.
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Recipe 28: Spiced Sourdough Flatbread

Prep Time: 15 mins. - Cooking Time: 5 mins. per flatbread - Proofing Time: 2 hours - Servings: 8
flatbreads!

Ingredients:

1 cup active sourdough starter
1 1/4 cups lukewarm water

2 tablespoons olive oil

1 teaspoon salt

3 cups all-purpose flour

1 teaspoon ground cumin

1 teaspoon smoked paprika.
1/2 teaspoon ground coriander

Optional: A pinch of cayenne pepper for
extra heat

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, olive oil, and salt. Stir
until everything is well mixed.

Add Flour and Spices: Gradually add
the flour, cumin, smoked paprika,
coriander, and cayenne pepper if using.
Mix until a soft, slightly sticky dough
forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 5 to 7 mins., until it becomes
smooth and elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 hours.

Divide and Shape: After the first rise,
punch down the dough and turn it out
onto a floured surface. Divide the dough
into 8 equal pieces. Roll each piece into
a ball, then flatten and roll out into thin
circles or ovals about 1/8 inch thick.
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6. Cook the Flatbreads: Heat a skillet or
griddle over medium-high heat and
lightly brush with olive oil. Cook each
flatbread for about 2-3 minutes on each
side or until puffy and lightly charred.
Adjust the heat as needed to prevent
burning.

7. Serve: Serve the flatbread warm or
allow them to cool on a wire rack. They
can be served immediately or stored for
later use.

Nutritional Facts (per flatbread):

e Calories: 220

o Fat:4g

e Saturated Fat: 0.5g
e Carbohydrates: 40g
e Fiber: 2g

e Protein: 6g

e Sodium: 300mg

Cooking Tips:

v

Adjusting Spices: Feel free to adjust the types
and amounts of spices according to your
preference or to complement specific dishes.

Handling the Dough: If the dough is too
sticky, add a little more flour during the
kneading process. However, ensure the dough
remains soft enough to roll out easily.

Storing: These flatbreads can be stored in an
airtight container at room temperature for a day
or refrigerated for up to 3 days. Reheat in a
skillet over medium heat for best results.

Serving Suggestions: These spiced sourdough
flatbreads are excellent with grilled meats and
vegetables or as a base for flavorful wraps.
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Recipe 29: Olive Oil and Sea Salt Sourdough Flatbread

Prep Time: 15 mins. - Cooking Time: 5 mins. per flatbread - Proofing Time: 2 hours - Servings: 8
flatbreads!

Ingredients:

1 cup active sourdough starter

1 cup lukewarm water

2 tablespoons extra virgin olive oil, plus
extra for brushing

1 teaspoon salt

3 cups all-purpose flour

Coarse sea salt for sprinkling

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, and 2 tablespoons of
olive oil. Stir to mix thoroughly.

Add Flour and Salt: Gradually stir in
the flour and 1 teaspoon of salt until a
soft, sticky dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 5 to 7 mins., until smooth and
elastic.

First Rise: Place the dough in a lightly
oiled bowl, cover it with a damp cloth or
plastic wrap, and let it rise in a warm
place until doubled in size, about 2
hours.

Divide and Shape: After the first rise,
punch down the dough and turn it out
onto a floured surface. Divide the dough
into 8 equal pieces. Roll each piece into
a ball, then flatten and roll out into thin
circles or ovals about 1/8 inch thick.
Cook the Flatbreads: Heat a skillet or
griddle over medium-high heat. Lightly
brush each flatbread with olive oil and
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place it in the skillet. Cook for about 2-3
minutes on each side or until golden
brown and bubbly. Sprinkle with coarse
sea salt while still hot.

7. Serve: Serve the flatbread warm or
allow them to cool on a wire rack. They
are best enjoyed fresh but can be stored
for later use.

Nutritional Facts (per flatbread):

e Calories: 220

o Fat: 5g

e Saturated Fat: 0.7g
e Carbohydrates: 37g
e Fiber: 2g

e Protein: 6g

e Sodium: 300mg

Cooking Tips:

v

Dough Consistency: The dough should be soft
and pliable, which makes it easier to roll out into
thin shapes. If it's too sticky, add a bit more flour
during the kneading process.

Olive Oil Quality: Using good quality extra
virgin olive oil will enhance the flavor of the
flatbreads significantly.

Serving Suggestions: These flatbreads are
versatile and can be paired with dips such as

hummus baba ganoush or used as a wrap for
meats and veggies.

Storage: Store any leftover flatbreads in an
airtight container at room temperature for up to
2 days or freeze for longer storage. Reheat in a
toaster or oven to refresh before serving.
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Recipe 30: Za'atar Sourdough Flatbread

Prep Time: 15 mins. - Cooking Time: 5 mins. per flatbread - Proofing Time: 2 hours - Servings: 8
flatbreads!

Ingredients:

1 cup active sourdough starter
1 cup lukewarm water

2 tablespoons olive oil

1 teaspoon salt

3 cups all-purpose flour

2 tablespoons za'atar seasoning, plus
extra for sprinkling

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, olive oil, and salt. Stir
to mix well.

Add Flour and Za'atar: Gradually
add the flour to the liquid ingredients,
mixing until a soft dough forms. Stir in 2
tablespoons of za'atar seasoning until
evenly distributed throughout the
dough.

Knead the Dough: Turn the dough
out onto a lightly floured surface and
knead for about 5 to 7 mins., until
smooth and elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 hours.

Divide and Shape: Punch down the
dough and turn it out onto a floured
surface. Divide the dough into 8 equal
pieces. Roll each piece into a ball, then
flatten and roll out into thin circles or
ovals about 1/8 inch thick.

Cook the Flatbreads: Heat a skillet or
griddle over medium-high heat. Lightly
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brush each flatbread with olive oil and
place it in the skillet. Cook for about 2-3
minutes on each side or until golden
brown and slightly puffy. Sprinkle a
little extra za'atar on each flatbread as it
cooks.

7. Serve: Serve the flatbread warm or
allow them to cool on a wire rack. They
are perfect for wraps, as a side to dips,
or as a savory snack.

Nutritional Facts (per flatbread):

e Calories: 220

o Fat: 5g

e Saturated Fat: 0.7g
e Carbohydrates: 37g
e Fiber: 2g

e Protein: 6g

e Sodium: 300mg

Cooking Tips:

v

Za'atar Adjustment: Adjust the amount of
za'atar according to your taste preferences. Some
like their flatbread more heavily seasoned, while
others may prefer a lighter touch.

Dough Consistency: If the dough is too sticky
to handle, add a bit more flour during the
kneading process. Keep the dough soft for the
best texture after cooking.

Storage: These flatbreads are best enjoyed
fresh but can be stored in an airtight container
for up to 2 days. Reheat in a toaster or oven to
refresh before serving.

Serving Suggestions: Za'atar sourdough
flatbread pairs wonderfully with Middle Eastern
dishes like hummus, labneh, or baba ganoush.
It's also excellent for making flavorful
sandwiches or as a base for pizza-style toppings.
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Chapter 4: Dinner Breads

of dinner bread crafted from sourdough. This chapter celebrates the versatility and depth that

sourdough brings to the dinner table, transforming everyday meals into gourmet experiences.
Whether it's a casual family dinner or a formal gathering with friends, the recipes in this chapter will
provide the perfect accompaniment to a variety of dishes, enhancing flavors and adding a touch of
artisanal charm.

Welcome to Chapter 4 of "Rustic Sourdough Bread," where we delve into the delightful world

Dinner is a time when people often gather to unwind and connect, and the breads featured in this chapter
are designed to complement this experience. From the crispy crust of a freshly baked baguette to the
rich, hearty textures of whole-grain loaves, each recipe is a testament to the unique properties of
sourdough. The chapter doesn't stop there; it also explores the creative realms of stuffed breads and
calzones, perfect for those seeking a more filling option, as well as specialty breads that are sure to
impress at any dinner party.

What to Expect in This Chapter

o Crusty Sourdough Baguettes: These classic French breads are known for their golden crust and
soft, airy interior, perfect for pairing with cheese, soup, or fresh salad.

e Whole Wheat and Rye Loaves: Explore the nutritious side of sourdough with these robust,
flavorful breads that combine the tang of sourdough with the wholesome goodness of whole
grains.

o Stuffed Breads and Calzones: Discover the joy of baking sourdough bread filled with a variety
of ingredients, offering a complete meal with a delicious, crusty exterior.

e Specialty Breads for Dinner Parties: Make any gathering special with these unique breads that
incorporate unexpected ingredients and elegant presentations, ideal for entertaining.

Each recipe in this chapter is not just bread to be served; it's a conversation starter, a centerpiece, and a
memorable part of any meal. These breads are crafted to be shared, savored, and enjoyed as much as the
dishes they accompany.

Join us as we explore the rich flavors and exciting possibilities of dinner bread made with rustic
sourdough. Whether you're hosting a dinner party or simply enjoying a meal with your family, the
recipes in this chapter will bring warmth and satisfaction to your table. Let's break bread together and
make every dinner a little more special with the distinct taste and texture of sourdough.
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Crusty Sourdough Baguettes

Recipe 31: Traditional Sourdough Baguette

A classic French baguette featuring a crispy crust and chewy interior, perfect for any dinner table.
Recipe 32: Seeded Sourdough Baguette

This baguette is encrusted with a mix of sesame, poppy, and sunflower seeds for added flavor and
crunch.

Recipe 33: Garlic Herb Sourdough Baguette
Infused with garlic and a blend of fresh herbs, this baguette is ideal for accompanying pasta dishes.

Recipe 34: Whole Wheat Sourdough Baguette
A healthier take on the traditional baguette, made with whole wheat flour for a deeper flavor and more
substantial texture.

Recipe 35: Olive Oil and Rosemary Sourdough Baguette

Drizzled with olive oil and speckled with rosemary, this aromatic baguette complements a wide array of
main dishes.

Whole Wheat and Rye Loaves
Recipe 36: Classic Whole Wheat Sourdough Loaf
A robust loaf made entirely with whole wheat flour, great for sandwiches or toasting.

Recipe 37: Caraway Rye Sourdough Loaf
Distinctly flavored with caraway seeds, this rye loaf pairs wonderfully with smoked meats and cheeses.

Recipe 38: Multigrain Sourdough Loaf
Packed with grains and seeds, this loaf offers a nutritious boost and a satisfyingly complex texture.

Recipe 39: Dark Rye Sourdough Loaf
A dense, flavorful loaf that is as hearty as it is delicious, perfect for a substantial dinner bread.

Recipe 40: Walnut and Honey Whole Wheat Loaf
Sweet honey and rich walnuts make this whole wheat loaf a delightful accompaniment to any meal.

Stuffed Breads and Calzones

Recipe 41: Cheesy Garlic Sourdough Bread
Stuffed with garlic and a blend of cheeses, this bread is a crowd-pleaser and perfect for sharing.

Recipe 42: Sourdough Calzone with Spinach and Ricotta
A delicious, folded pizza filled with creamy ricotta and fresh spinach, baked to perfection.
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Recipe 43: Sourdough Bread with Sundried Tomato and Pesto
This loaf is bursting with the flavors of sundried tomatoes and pesto, offering a Mediterranean twist.

Recipe 44: BBQ Chicken Sourdough Calzone
Filled with barbecue chicken, onions, and cheese, this calzone is a hearty meal in itself.

Recipe 45: Sourdough Stromboli with Salami and Mozzarella
Rolled with salami, mozzarella, and pepperoni, this stromboli makes for a great party food or a filling
dinner.

Specialty Breads for Dinner Parties

Recipe 46: Fig and Walnut Sourdough Loaf
Sweet dried figs and crunchy walnuts make this loaf a sophisticated option for dinner parties.

Recipe 47: Sourdough Focaccia with Olives and Feta
Topped with olives, feta, and herbs, this focaccia is as beautiful as it is flavorful.

Recipe 48: Saffron and Asiago Sourdough Bread
Infused with saffron and loaded with Asiago cheese, this bread brings elegance and rich flavor to any
table.

Recipe 49: Charcoal Sourdough with Sesame Seeds
A striking black loaf topped with sesame seeds, perfect for making a statement at any gathering.

Recipe 50: Roasted Garlic and Potato Sourdough Bread
Soft potato pieces and sweet roasted garlic are incorporated throughout this loaf, offering a comforting
and delicious flavor profile.

These recipes offer a delightful array of options for enriching your dinner experiences, whether you're

hosting a formal event or simply enjoying a family meal. Each loaf brings its own unique flavors and
textures, proving that sourdough bread can be much more than just a side dish.
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Recipe 31: Traditional Sourdough Baguette

Prep Time: 30 mins. - Cooking Time: 25 mins. - Proofing Time: 4 hours - Servings: 2 baguettes!

Ingredients:

1 cup active sourdough starter
1 1/2 cups lukewarm water

1 teaspoon sugar

2 teaspoons salt

3 1/2 cups bread flour
Additional flour for dusting
Water spray for humidity

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, and sugar. Stir well to
dissolve the sugar.

Add Flour and Salt: Gradually mix in
the bread flour and salt until a shaggy
dough forms. Turn the dough out onto a
lightly floured surface.

Knead the Dough: Knead the dough for
about 10 to 15 mins., until it is smooth and
elastic. The dough should be slightly tacky
but not sticky.

First Rise: Place the kneaded dough in a
lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about 3
hours.

Divide and Shape: Gently deflate the
dough and turn it out onto a lightly floured
surface. Divide the dough into two equal
parts. Roll and stretch each part into a
long, thin cylinder, approximately 16
inches long.

Second Rise: Transfer the shaped dough
to a baguette pan or a baking sheet lined
with parchment paper. Cover loosely with a
damp towel and let them rise for about 1
hour or until puffy and nearly doubled in
size.

Preheat Oven: Preheat your oven to
450°F (230°C). If possible, place a baking

pan on the bottom rack of the oven to
preheat.

8. Prepare for Baking: Right before
baking, dust the baguettes lightly with flour
and make several diagonal slashes across
each baguette using a sharp knife.

9. Create Steam: Just before placing the

baguettes in the oven, pour a cup of hot

water into the preheated baking pan at the
bottom of the oven to create steam.

Bake: Place the baguettes in the oven and

bake for 25 mins., or until they are golden

brown and sound hollow when tapped.

11. Cool: Remove the baguettes from the oven
and let them cool on a wire rack for at least
20 minutes before slicing.

10.

Nutritional Facts (per serving):

e Calories: 180 (per slice, based on 24 slices
total)

e Fat: 0.5g

e Saturated Fat: Og

e Carbohydrates: 36g
e Fiber: 2g

e Protein: 6g

e Sodium: 200mg

Cooking Tips:

v

Dough Consistency: The dough must remain
slightly tacky for the best texture in the finished
baguettes.

Humidity is Key: The steam in the oven is crucial
for achieving the perfect crust on your baguettes, so
don't skip this step.

Slicing: Use a very sharp knife or a lame to make
clean cuts on the dough to ensure the baguettes
expand properly during baking.

Storage: Store leftover baguettes in a paper bag at
room temperature to maintain the best texture.
They can be refreshed in the oven for 5 mins. at
350°F (175°C) if needed.
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Recipe 32: Seeded Sourdough Baguette

Prep Time: 30 mins. - Cooking Time: 25 mins. - Proofing Time: 4 hours - Servings: 2 baguettes!

Ingredients:

1 cup active sourdough starter
1 1/2 cups lukewarm water

1 teaspoon sugar

2 teaspoons salt

3 1/2 cups bread flour

1/4 cup mixed seeds (sesame, poppy,
and sunflower seeds)

Additional flour for dusting
Water spray for humidity

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, and sugar. Stir well to
dissolve the sugar.

Add Flour and Salt: Gradually mix in
the bread flour and salt until a shaggy
dough forms. Turn the dough out onto a
lightly floured surface.

Knead the Dough: Knead the dough
for about 10 to 15 mins., until it is
smooth and elastic. The dough should be
slightly tacky but not sticky.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
3 hours.

Divide and Shape: Gently deflate the
dough and turn it out onto a lightly
floured surface. Divide the dough into
two equal parts. Roll and stretch each
part into a long, thin cylinder,
approximately 16 inches long.

Seed the Baguettes: Moisten each
baguette with a little water and roll them
in the mixed seeds until well coated.
Second Rise: Transfer the seeded
dough to a baguette pan or a baking
sheet lined with parchment paper. Cover
loosely with a damp towel and let them
rise for about 1 hour or until puffy and
nearly doubled in size.

Preheat Oven: Preheat your oven to
450°F (230°C). If possible, place a

baking pan on the bottom rack of the
oven to preheat.

9. Prepare for Baking: Just before
baking, dust the baguettes lightly with
flour if needed, and make several
diagonal slashes across each baguette
using a sharp knife.

10. Create Steam: Just before placing the
baguettes in the oven, pour a cup of hot
water into the preheated baking pan at
the bottom of the oven to create steam.

11. Bake: Place the baguettes in the oven
and bake for 25 mins., or until they are
golden brown and sound hollow when
tapped.

12. Cool: Remove the baguettes from the
oven and let them cool on a wire rack for
at least 20 minutes before slicing.

Nutritional Facts (per serving):

e Calories: 180 (per slice, based on 24 slices
total)

e Fat:2g

e Saturated Fat: 0.3g
e Carbohydrates: 36g
e Fiber: 3g

e Protein: 6g

e Sodium: 200mg

Cooking Tips:

v
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Seeding: Ensure the seeds stick to the dough by
lightly moistening the surface before rolling
them in the seeds. This will help the seeds
adhere during the baking process.

Humidity is Key: The steam in the oven is
crucial for achieving the perfect crust on your
baguettes, so don't skip this step.

Slicing: Use a very sharp knife or a lame to
make clean cuts on the dough to ensure the
baguettes expand properly during baking.

Storage: Store leftover baguettes in a paper bag
at room temperature to maintain the best
texture. They can be refreshed in the oven for 5
mins. at 350°F (175°C) if needed.
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Recipe 33: Garlic Herb Sourdough Baguette

Prep Time: 30 mins. - Cooking Time: 25 mins. - Proofing Time: 4 hours - Servings: 2 baguettes!

Ingredients:

1 cup active sourdough starter
1 1/2 cups lukewarm water

1 teaspoon sugar

2 teaspoons salt

3 1/2 cups bread flour

4 cloves garlic finely minced.

1 tablespoon fresh herbs, finely chopped
(such as rosemary, thyme, and parsley)

Olive oil for brushing
Additional flour for dusting

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, sugar, and minced
garlic. Stir well to mix.

Add Flour, Salt, and Herbs:
Gradually add the bread flour and salt to
the wet ingredients, mixing until a
shaggy dough forms. Fold in the
chopped herbs.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 to 15 minutes, until smooth
and elastic. The dough should be slightly
tacky but not sticky.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
3 hours.

Divide and Shape: Gently deflate the
dough and turn it out onto a lightly
floured surface. Divide the dough into
two equal parts. Roll and stretch each
part into a long, thin cylinder,
approximately 16 inches long.

Second Rise: Place the shaped dough
onto a parchment-lined baking sheet or
into a baguette pan. Cover loosely with a
damp towel and let them rise for about 1
hour or until puffy and nearly doubled
in size.

7. Preheat Oven: Preheat your oven to
450°F (230°C). If possible, place a
baking pan on the bottom rack of the
oven to preheat.

8. Prepare for Baking: Just before
baking, lightly brush the surface of each
baguette with olive oil and dust lightly
with flour.

9. Create Steam: Pour a cup of hot water
into the preheated baking pan at the
bottom of the oven to create steam.

10. Bake: Place the baguettes in the oven
and bake for 25 minutes or until they
are golden brown and sound hollow
when tapped.

11. Cool: Remove the baguettes from the
oven and let them cool on a wire rack for
at least 20 minutes before slicing.

Nutritional Facts (per serving):

e Calories: 180 (per slice, based on 24 slices
total)

e Fat: 1g

e Saturated Fat: Og

e Carbohydrates: 37g
e Fiber: 2g

e Protein: 6g

e Sodium: 200mg

Cooking Tips:

v
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Herb Selection: Choose herbs that
complement the dishes you plan to serve with
the baguette. For Italian dishes, basil and
oregano are great additions.

Garlic Integration: Ensure the garlic is finely
minced to distribute the flavor evenly
throughout the dough without overwhelming
certain bites.

Humidity is Key: The steam in the oven is
essential for achieving the perfect crust on your
baguettes, so don’t skip this step.

Storage: Store leftover baguettes in a paper bag
at room temperature to maintain the best
texture. Refresh in the oven for 5 mins. at 350°F
(175°C) if needed.
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Recipe 34: Whole Wheat Sourdough Baguette

Prep Time: 30 mins. - Cooking Time: 25 mins. - Proofing Time: 4 hours - Servings: 2 baguettes!

Ingredients:

1 cup active sourdough starter
1 1/2 cups lukewarm water

1 teaspoon sugar

2 teaspoons salt

2 cups whole wheat flour

1 1/2 cups bread flour
Additional flour for dusting
Water spray for humidity

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, and sugar. Stir well to
ensure the sugar is dissolved.

Add Flours and Salt: Gradually add
the whole wheat flour and bread flour to
the wet ingredients, alternating between
the two as you mix. Add the salt and
continue mixing until a cohesive dough
forms. The dough should be tacky but
not overly sticky.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 to 15 mins., until it
becomes smooth and elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
3 hours.

Divide and Shape: Gently deflate the
dough and turn it out onto a lightly
floured surface. Divide the dough into
two equal parts. Shape each part into a
long, thin cylinder, approximately 16
inches long.

Second Rise: Transfer the shaped
dough to a baguette pan or a lined
baking sheet. Cover loosely with a damp
towel and let them rise for about 1 hour
or until puffy and nearly doubled in size.
Preheat Oven: Preheat your oven to
450°F (230°C). Place a baking pan on

the bottom rack to preheat to create
steam.

8. Prepare for Baking: Dust the
baguettes lightly with flour and make
several diagonal slashes across each
baguette with a sharp knife.

9. Create Steam: Pour a cup of hot water
into the preheated baking pan at the
bottom of the oven to create steam.

10. Bake: Bake the baguettes for 25
minutes or until they are golden brown
and sound hollow when tapped on the
bottom.

11. Cool: Remove the baguettes from the
oven and let them cool on a wire rack for
at least 20 minutes before slicing.

Nutritional Facts (per serving):

e Calories: 180 (per slice, based on 24 slices
total)

e Fat: 1g

e Saturated Fat: Og

e Carbohydrates: 36g
e Fiber: 3g

e Protein: 6g

e  Sodium: 200mg

Cooking Tips:

v
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‘Whole Wheat Flour: Whole wheat flour can
make the dough denser than white flour alone.
Make sure to knead thoroughly to develop the
gluten fully, which helps create a lighter texture
in the finished bread.

Humidity is Key: The steam during the baking
process is crucial for achieving a crispy crust. Be

sure not to skip this step, as it affects the texture

of the baguettes.

Slicing: Using a very sharp knife or a lame will
help make clean cuts on the dough, allowing the
baguettes to expand properly during baking.

Storage: Store leftover baguettes in a paper bag
at room temperature to maintain the best
texture. Refresh in the oven for 5 mins. at 350°F
(175°C) if needed.
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Recipe 35: Olive Oil and Rosemary Sourdough Baguette

Prep Time: 30 mins. - Cooking Time: 25 mins. - Proofing Time: 4 hours - Servings: 2 baguettes!

Ingredients:

1 cup active sourdough starter
1 1/2 cups lukewarm water

1 tablespoon sugar

2 teaspoons salt

3 1/2 cups bread flour

2 tablespoons of fresh rosemary finely
chopped.

2 tablespoons extra virgin olive oil, plus
more for drizzling

Additional flour for dusting

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, sugar, and olive oil.
Stir until everything is well mixed.
Add Flour, Salt, and Rosemary:
Gradually mix in the bread flour, salt,
and chopped rosemary until a shaggy
dough forms. The dough should be
slightly tacky but not overly sticky.
Knead the Dough: Turn the dough
out onto a lightly floured surface and
knead for about 10 to 15 mins., until it
becomes smooth and elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
3 hours.

Divide and Shape: Gently deflate the
dough and turn it out onto a lightly
floured surface. Divide the dough into
two equal parts. Shape each part into a
long, thin cylinder, approximately 16
inches long.

Second Rise: Transfer the shaped
dough onto a parchment-lined baking
sheet or into a baguette pan. Cover
loosely with a damp towel and let them
rise for about 1 hour or until puffy and
nearly doubled in size.

Preheat Oven: Preheat your oven to
450°F (230°C). Place a baking pan on

the bottom rack to preheat to create
steam.

8. Prepare for Baking: Lightly drizzle
olive oil over the top of each baguette
and gently rub it across the surface. Dust
the baguettes lightly with flour and
make several diagonal slashes across
each baguette using a sharp knife.

9. Create Steam: Just before placing the
baguettes in the oven, pour a cup of hot
water into the preheated baking pan at
the bottom of the oven to create steam.

10. Bake: Bake the baguettes for 25 mins.,
or until they are golden brown and
sound hollow when tapped on the
bottom.

11. Cool: Remove the baguettes from the
oven and let them cool on a wire rack for
at least 20 minutes before slicing.

Nutritional Facts (per serving):

e Calories: 180 (per slice, based on 24 slices
total)

o Fat: 3g

e Saturated Fat: 0.5g
e Carbohydrates: 36g
e Fiber: 2g

e  Protein: 6g

e Sodium: 200mg

Cooking Tips:

v
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Herb Integration: Fresh rosemary not only
adds flavor but also a delightful aroma. Make
sure it's finely chopped to distribute evenly
throughout the dough.

Olive Oil Application: Drizzling olive oil not
only enhances flavor but also helps create a
crispy, golden crust.

Steam Importance: Steam during the baking
process is crucial for achieving a crispy crust. Be
sure not to skip this step.

Serving Suggestions: This baguette pairs
beautifully with a variety of dishes, especially
Italian pasta, or can be used to make bruschetta
or as a base for sandwiches.
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Recipe 36: Classic Whole Wheat Sourdough Loaf

Prep Time: 30 mins. - Cooking Time: 35 mins. - Proofing Time: 4 hours - Servings: 1 loaf

Ingredients:

1 cup active sourdough starter

1 1/2 cups lukewarm water

2 tablespoons honey

2 teaspoons salt

4 cups whole wheat flour

2 tablespoons olive oil (for greasing the
pan)

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, and honey. Stir until
the honey is dissolved and the mixture is
well combined.

Add Flour and Salt: Gradually add
the whole wheat flour and salt to the wet
ingredients, stirring until a shaggy
dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 mins., until it is smooth
and elastic. Whole wheat dough may feel
a bit stiffer than white flour dough.
First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
3 hours.

Shape the Loaf: Gently deflate the
dough and shape it into a loaf. Place the
dough in a greased loaf pan, shaping it
to fit.

Second Rise: Cover the loaf pan with a
damp towel and let the dough rise for
about 1 hour or until the dough has
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risen about 1 inch above the top of the
pan.

7. Preheat Oven: Preheat your oven to
375°F (190°C).

8. Bake the Loaf: Bake the loaf in the
preheated oven for 35 mins., or until the
top is golden brown and the loaf sounds
hollow when tapped.

9. Cool: Remove the loaf from the oven
and let it cool in the pan for 10 mins.
Then, turn it out onto a wire rack to cool
completely before slicing.

Nutritional Facts (per slice, based on
12 slices per loaf):

e Calories: 180

e Fat:2g

e Saturated Fat: Og

e Carbohydrates: 36g
e Fiber: 5g

e Protein: 6g

e Sodium: 390mg

Cooking Tips:

v

Hydration Adjustments: Whole wheat flour
absorbs more water than white flour, so you
might need to adjust the amount of water
slightly to get the right dough consistency.

Kneading: Adequate kneading is crucial with
whole wheat flour to develop the gluten and
ensure a good rise.

Checking for Doneness: An instant-read
thermometer inserted into the center of the loaf
should read around 190°F to 200°F when the
bread is fully baked.

Storage: Store the bread in a bread box or
wrapped in a cloth inside a plastic bag at room
temperature for up to 3 days. For longer storage,
slice and freeze the bread.
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Recipe 37: Caraway Rye Sourdough Loaf

Prep Time: 30 mins. - Cooking Time: 40 mins. - Proofing Time: 4 hours - Servings: 1 loaf!

Ingredients:

1 cup active sourdough starter
1 1/4 cups lukewarm water

2 tablespoons molasses

1 teaspoon salt

2 cups rye flour

1 1/2 cups bread flour

2 tablespoons caraway seeds

Olive oil or butter for greasing the loaf
pan.

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, and molasses. Stir until
the molasses are fully dissolved and the
mixture is well combined.

Add Flours, Salt, and Caraway
Seeds: Gradually mix in the rye flour
and bread flour along with the salt. Stir
until a shaggy dough forms. Add the
caraway seeds and mix until evenly
distributed throughout the dough.
Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 mins., until it becomes
smooth and elastic. Rye dough may not
be as elastic as all-wheat dough but
should be sufficiently kneaded to form a
cohesive mass.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
3 hours.

Shape the Loaf: Gently deflate the
dough and shape it into a loaf. Place the
dough in a greased loaf pan, shaping it
to fit snugly.

Second Rise: Cover the loaf pan with a
damp towel and let the dough rise for

about 1 hour or until the dough has
risen about 1 inch above the top of the
pan.

7. Preheat Oven: Preheat your oven to
375°F (190°C).

8. Bake the Loaf: Bake the loaf in the
preheated oven for 40 mins., or until the
top is dark brown and the loaf sounds
hollow when tapped on the bottom.

9. Cool: Remove the loaf from the oven
and let it cool in the pan for 10 mins.
Then, turn it out onto a wire rack to cool
completely before slicing.

Nutritional Facts (per slice, based on
12 slices per loaf):

e Calories: 180

e Fat: 1g

e Saturated Fat: Og

e Carbohydrates: 38g
e Fiber: 4g

e Protein: 5g

e Sodium: 390mg

Cooking Tips:

v
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Hlydration: Rye flour absorbs more water than
all-purpose or bread flour, so you might need to
adjust the hydration slightly to ensure the dough
isn't too dry.

Kneading Rye Dough: Rye dough will be
stickier and less elastic than wheat dough due to
its lower gluten content. Be patient and use a
bench scraper to help manage the dough if
necessary.

Caraway Seeds: The amount of caraway seeds
can be adjusted based on personal preference.
They provide a distinctive flavor that pairs well
with rye.

Storage: This rye loaf stays well wrapped in
cloth inside a plastic bag at room temperature
for up to 3 days. For longer storage, slice and
freeze the bread.
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Recipe 38: Multigrain Sourdough Loaf

Prep Time: 30 mins. - Cooking Time: 35 mins. - Proofing Time: 4 hours - Servings: 1 loaf!

Ingredients:

1 cup active sourdough starter

1 1/2 cups lukewarm water

2 tablespoons honey

1 teaspoon salt

2 cups bread flour

1 1/2 cups whole wheat flour

1/2 cup mixed grains (such as oats,
millet, and quinoa)

1/4 cup mixed seeds (such as sunflower
seeds, flaxseeds, and sesame seeds)
Olive oil or butter for greasing the loaf
pan.

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, and honey. Stir until
the honey is dissolved.

Add Flours, Grains, and Seeds:
Gradually add the bread flour and whole
wheat flour to the mixture, followed by
the mixed grains and seeds. Mix until a
cohesive dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 to 15 mins., until it
becomes smooth and elastic. The dough
should be tacky but not overly sticky.
First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
3 to 4 hours.

Shape the Loaf: Gently deflate the
dough and shape it into a loaf. Transfer
the dough to a greased loaf pan.
Second Rise: Cover the loaf pan with a
damp towel and let the dough rise for
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about 1 hour, or until it has risen about
1 inch above the rim of the pan.

7. Preheat Oven: Preheat your oven to
375°F (190°C).

8. Bake the Loaf: Bake the loaf in the
preheated oven for 35 mins., or until the
loaf is golden brown and sounds hollow
when tapped on the bottom.

9. Cool: Remove the loaf from the oven
and let it cool in the pan for 10 mins.
Then, turn it out onto a wire rack to cool
completely before slicing.

Nutritional Facts (per slice, based on
12 slices per loaf):

e Calories: 190

e Fat:2g

e Saturated Fat: 0.5g
e Carbohydrates: 36g
e Fiber: 4g

e  Protein: 6g

e Sodium: 200mg

Cooking Tips:

v

Grain and Seed Selection: You can
customize the mix of grains and seeds based on
what you have available or your nutritional
preferences. Soaking tougher grains like millet
or quinoa before adging them to the dough can
help soften them.

Hydration Adjustments: If the dough is too
dry due to the absorption of water by the whole
grains and seeds, adjust by adding a bit more
water.

Dough Consistency: Ensure that the dough is
kneaded sufficiently to develop gluten, whic

will help the loaf maintain a good structure
despite the added grains and seeds.

Storage: Store the loaf wrapped in a clean cloth
inside a bread box or a plastic bag at room
temperature for up to 3 days. For longer storage,
slice and freeze the bread for up to a month.
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Recipe 39: Dark Rye Sourdough Loaf

Prep Time: 30 mins. - Cooking Time: 40 mins. - Proofing Time: 4 hours - Servings: 1 loaf.

Ingredients:

1 cup active sourdough starter

1 1/4 cups lukewarm water

2 tablespoons molasses

1 teaspoon salt

2 1/2 cups dark rye flour

1 cup bread flour

2 tablespoons cocoa powder (for a
deeper color and subtle flavor)
Caraway seeds (optional for added
flavor)

Cornmeal or flour for dusting the baking
sheet.

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, and molasses. Stir until
the molasses are completely dissolved.
Add Flours and Cocoa Powder:
Gradually add the dark rye flour, bread
flour, cocoa powder, and salt to the wet
ingredients, mixing until a sticky dough
forms. If using, sprinkle in caraway
seeds to taste.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 to 12 mins., until it
becomes smoother but will remain
slightly sticky due to the nature of rye
flour.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover with a damp
cloth or plastic wrap, and let it rise in a
warm place until nearly doubled in size,
about 3 to 4 hours.

Shape the Loaf: Gently deflate the
dough and shape it into a round loaf or a
traditional oblong rye loaf. Place the

shaped dough on a baking sheet dusted
with cornmeal or flour.

6. Second Rise: Cover the dough loosely
with a damp towel and let it rise for
about 1 hour until puffy but not quite
doubled.

7. Preheat Oven: Preheat your oven to
375°F (190°C).

8. Bake the Loaf: Bake the loaf in the
preheated oven for 40 mins., or until the
crust is firm and the loaf sounds hollow
when tapped on the bottom.

9. Cool: Remove the loaf from the oven
and let it cool on a wire rack for at least
30 minutes before slicing. This allows
the interior to set and develop flavor.

Nutritional Facts (per slice, based on
12 slices per loaf):

e Calories: 180

e Fat:1g

e Saturated Fat: Og

e Carbohydrates: 38g
e Fiber: 5g

e Protein: 59

e Sodium: 200mg

Cooking Tips:

v
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Handling Rye Dough: Rye dough is denser
and doesn't stretch as much as wheat dough.
Handle it gently to maintain as much air in the
dough as possible.

Cocoa Powder: The addition of cocoa powder
enriches the color and gives a subtle depth to the
flavor, which complements the rye well.

Caraway Seeds: These are traditional in many
rye breads and add a distinctive earthy flavor.

Slicing: Dark rye bread is best sliced when fully
cooled as the texture and flavor continue to
develop.
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Recipe 40: Walnut and Honey Whole Wheat Loaf

Prep Time: 30 mins. - Cooking Time: 35 mins. - Proofing Time: 4 hours - Servings: 1 loaf.

Ingredients:

1 cup active sourdough starter
1 1/4 cups lukewarm water
1/4 cup honey

1 teaspoon salt

3 cups whole wheat flour

1/2 cup walnuts, chopped.

2 tablespoons olive oil or butter for
greasing the loaf pan.

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, and honey. Stir well
until the honey is fully dissolved.

Add Flour and Salt: Gradually mix in
the whole wheat flour and salt, stirring
until a shaggy dough forms. This dough
will be slightly sticky due to the whole
wheat flour.

Add Walnuts: Fold in the chopped
walnuts, ensuring they are evenly
distributed throughout the dough.
Knead the Dough: Turn the dough
out onto a lightly floured surface and
knead for about 10 mins., until it
becomes smooth and elastic. Whole
wheat dough may feel a bit tougher than
white flour dough.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
3 to 4 hours.

Shape the Loaf: Gently deflate the
dough and shape it into a loaf. Transfer
the dough to a greased loaf pan.
Second Rise: Cover the loaf pan with a
damp towel and let the dough rise for
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about 1 hour or until the dough has
risen about 1 inch above the top of the
pan.

8. Preheat Oven: Preheat your oven to
375°F (190°C).

9. Bake the Loaf: Bake the loaf in the
preheated oven for 35 mins., or until the
loaf is golden brown and sounds hollow
when tapped on the bottom.

10. Cool: Remove the loaf from the oven
and let it cool in the pan for 10 mins.
Then, turn it out onto a wire rack to cool
completely before slicing.

Nutritional Facts (per slice, based on
12 slices per loaf):

e Calories: 190

e Fat:4g

e Saturated Fat: 0.5g
e Carbohydrates: 34g
e Fiber: 4g

e  Protein: 6g

e Sodium: 200mg

Cooking Tips:

v

Walnut Preparation: Toasting the walnuts
lightly before adding them to the dough can
enhance their flavor and add a nice crunch.

Hydration Adjustment: If the dough is too
dry due to the whole wheat flour, adjust by
adding a bit more water to achieve a softer
dough consistency.

Handling the Dough: Be gentle when shaping
the dough to keep as much gas in the dough as
possible, which helps in achieving a lighter loaf.

Storage: Store the loaf wrapped in a clean cloth
inside a bread box or a plastic bag at room
temperature for up to 3 days. For longer storage,
slice and freeze the bread.
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Recipe 41: Cheesy Garlic Sourdough Bread

Prep Time: 30 mins. - Cooking Time: 25 mins. - Proofing Time: 4 hours - Servings: 1 large loaf!

Ingredients:

1 cup active sourdough starter

1 1/2 cups lukewarm water

2 tablespoons olive oil

1 teaspoon salt

3 1/2 cups all-purpose flour

4 cloves garlic, minced.

1 cup mixed cheeses (such as
mozzarella, cheddar, and Parmesan),
shredded.

2 tablespoons of fresh parsley finely
chopped.

Butter or olive oil for greasing the
baking pan.

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, and olive oil. Stir until
well mixed.

Add Flour and Salt: Gradually mix in
the flour and salt, stirring until a soft
dough forms. Turn the dough out onto a
floured surface and knead until smooth
and elastic, about 10 mins.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
3 to 4 hours.

Add Garlic and Cheese: Gently
deflate the dough and roll it out on a
lightly floured surface into a large
rectangle, about 1/2 inch thick. Evenly
distribute the minced garlic, shredded
cheese, and chopped parsley over the
surface of the dough. Roll the dough up
tightly, starting from one long edge, to
enclose the fillings.

Shape the Loaf: Transfer the rolled
dough into a greased baking pan,
shaping it into a circular or oval form as

needed to fit. Tuck the ends underneath
to seal.

6. Second Rise: Cover the dough loosely
with a damp cloth and let it rise again
for about 1 hour until puffy and
increased in size.

7. Preheat Oven: Preheat your oven to
375°F (190°C).

8. Bake the Bread: Bake in the
preheated oven for 25 mins., or until the
bread is golden brown on top and
sounds hollow when tapped.

9. Cool: Remove the bread from the oven
and allow it to cool in the pan for about
10 minutes before transferring it to a
wire rack to cool slightly before serving.

Nutritional Facts (per serving, based
on 8 servings per loaf):

e Calories: 270

e Fat: 10g

e Saturated Fat: 4g

e Carbohydrates: 36g
e Fiber: 2g

e Protein: 12g

e Sodium: 300mg

Cooking Tips:

v
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Cheese Choices: Experiment with different
cheese combinations to suit your taste or the
occasion. Smoked cheeses can add an interesting
depth of flavor.

Garlic Adjustment: For a stronger garlic
flavor, increase the amount of garlic used, or for
a more subtle flavor, roast the garlic first to
mellow it out.

Serving Suggestions: This bread is perfect for
dipping in soups, serving alongside pasta, or
simply as a flavorful snack on its own.

Storage: This bread is best enjoyed fresh but
can be wrapped in foil and reheated in the oven
to restore its crusty exterior and melty cheese
interior.
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Recipe 42: Sourdough Calzone with Spinach and Ricotta

Ingredients:

e 1 cup active sourdough starter

e 1 cup lukewarm water

e 2 tablespoons olive oil

e 1 teaspoon salt

e 21/2 cups all-purpose flour

e 1 cupricotta cheese

e 1 cup fresh spinach washed and roughly
chopped.

e 1/2 cup mozzarella cheese, shredded.

e 1/4 cup Parmesan cheese, grated.

e 2 cloves garlic, minced.

e 1egg, beaten (for egg wash)

e Salt and pepper to taste

e Additional olive oil for brushing

Instructions:

1. Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, olive oil, and salt. Stir
well. Gradually mix in the flour until a
soft dough forms. Turn the dough onto a
floured surface and knead until smooth
and elastic, about 10 mins.

2. First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 to 3 hours.

3. Prepare the Filling: In a medium
bowl, combine the ricotta, mozzarella,
Parmesan cheese, minced garlic, and
chopped spinach. Season with salt and
pepper to taste. Mix well to combine.

4. Shape the Calzones: After the first
rise, punch down the dough and divide
it into two equal parts. Roll each part
into a circle about 10 inches in diameter.
Place half of the cheese and spinach
mixture on one-half of each dough
circle, leaving a small border around the
edge.

Prep Time: 30 mins. - Cooking Time: 20 mins. - Proofing Time: 3 hours - Servings: 2 large calzones!

5. Assemble: Fold the dough over the
filling to form a half-moon shape. Press
the edges together to seal, then crimp
with a fork.

6. Second Rise: Place the formed
calzones on a baking sheet lined with
parchment paper. Cover loosely with a
damp cloth and let rise for about 30
mins.

7. Preheat Oven: Preheat your oven to
400°F (205°C).

8. Bake the Calzones: Brush the tops of
the calzones with beaten egg and a little
olive oil. Bake in the preheated oven for
20 mins., or until golden brown and
puffed up.

9. Cool and Serve: Remove the calzones
from the oven and let them cool slightly
before serving. They can be served hot
or at room temperature.

Nutritional Facts (per calzone):

e Calories: 650

o Fat: 28g

e Saturated Fat: 12g
e Carbohydrates: 72g
o Fiber: 4g

e Protein: 32g

e Sodium: 900mg

Cooking Tips:

v
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Dough Handling: Ensure the dough is not too
thin; it should be sturdy enough to hold the
filling without tearing.

Sealing Edges: Securely sealing the edges of
the calzones will prevent the filling from leaking
during baking.

Variations: Feel free to add other ingredients,
such as sautéed mushrooms, onions, or different
types of cheese, to the filling according to your
preference.

Storage: Leftover calzones can be stored in the
refrigerator for up to 3 days and reheated in an
oven or toaster oven to refresh the crust.
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Recipe 43: Sourdough Bread with Sundried Tomato and Pesto

Prep Time: 30 mins. - Cooking Time: 35 mins. - Proofing Time: 4 hours - Servings: 1 loaf!

Ingredients:

1 cup active sourdough starter

1 cup lukewarm water

2 tablespoons olive oil

1 teaspoon salt

3 1/2 cups all-purpose flour

1/2 cup sundried tomatoes, chopped.
1/4 cup pesto, homemade or store-
bought

Additional olive oil for brushing

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, olive oil, and salt. Stir
until well mixed. Gradually add the
flour, mixing until a soft dough forms.
Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 mins., until smooth and
elastic.

Incorporate Fillings: Gently flatten
the dough and spread the pesto evenly
across the surface. Sprinkle the chopped
sundried tomatoes over the pesto. Roll
up the dough to enclose the fillings and
knead lightly to distribute them
throughout the dough.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
3 to 4 hours.

Shape the Loaf: Gently deflate the
dough and shape it into a loaf. Place the
dough in a greased loaf pan or on a
parchment-lined baking sheet if you
prefer a free-form loaf.
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6. Second Rise: Cover the loaf with a
damp towel and let it rise for about 1
hour until it has risen noticeably but not
necessarily doubled.

7. Preheat Oven: Preheat your oven to
375°F (190°C).

8. Bake the Loaf: Before baking, brush
the top of the loaf with olive oil for a nice
sheen and crisp crust. Bake in the
preheated oven for 35 mins., or until the
loaf is golden brown and sounds hollow
when tapped on the bottom.

9. Cool: Remove the loaf from the oven
and let it cool on a wire rack for at least
20 minutes before slicing.

Nutritional Facts (per slice, based on
12 slices per loaf):

e Calories: 190

o Fat:4g

e Saturated Fat: 1g

e Carbohydrates: 32g
e Fiber: 2g

e Protein: 5g

e Sodium: 300mg

Cooking Tips:

v

Hydration: Depending on the type of sundried
tomatoes used (oil-packed or dry), you may need
to adjust the amount of olive oil or water in the
dough.

Distribution of Fillings: Ensure the fillings
are evenly distributed throughout the dough to
get the flavors in every bite.

Baking: If the loaf browns too quickly, cover it
with aluminum foil partway through baking to
prevent over-browning.

Storage: Store the bread wrapped in a cloth in a
cool place for up to 3 days. It can also be sliced
and frozen for longer storage.
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Recipe 44: BBQ Chicken Sourdough Calzone

Ingredients:

e 1 cup active sourdough starter

e 1 cup lukewarm water

e 2 tablespoons olive oil

e 1 teaspoon salt

e 21/2 cups all-purpose flour

e 1 cup cooked chicken, shredded.

e 1/2 cup barbecue sauce

e 1/2 cup red onion thinly sliced.

e 1 cup mozzarella cheese, shredded.
e 1/2 cup cheddar cheese, shredded.
e Cornmeal for dusting

e 1 egg, beaten (for egg wash)

Instructions:

1. Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, olive oil, and salt. Stir
well. Gradually mix in the flour until a
soft dough forms. Turn the dough onto a
floured surface and knead until smooth
and elastic, about 10 mins.

2. First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 to 3 hours.

3. Prepare the Filling: In a bowl,
combine the shredded chicken with
barbecue sauce, ensuring the chicken is
evenly coated. Set aside.

4. Shape the Calzones: After the first
rise, punch down the dough and divide
it into two equal parts. Roll each part
into a circle about 10 inches in diameter.
On one half of each dough circle, layer
the barbecue chicken, sliced onions, and
both types of cheese, leaving a small
border around the edge.

Prep Time: 30 mins. - Cooking Time: 20 mins. - Proofing Time: 3 hours - Servings: 2 large calzones!

5. Assemble: Fold the dough over the
filling to form a half-moon shape. Press
the edges together to seal, then crimp
with a fork.

6. Second Rise: Place the formed
calzones on a baking sheet dusted with
cornmeal. Cover loosely with a damp
cloth and let rise for about 30 mins.

7. Preheat Oven: Preheat your oven to
400°F (205°C).

8. Bake the Calzones: Brush the tops of
the calzones with beaten egg. Bake in the
preheated oven for 20 mins., or until
golden brown and puffed up.

9. Cool and Serve: Remove the calzones
from the oven and let them cool slightly
before serving. They can be served hot
or at room temperature.

Nutritional Facts (per calzone):

e Calories: 650

e Fat: 28¢g

e Saturated Fat: 12g
e Carbohydrates: 72g
e Fiber: 4g

e  Protein: 32¢g

e Sodium: 900mg

Cooking Tips:

v
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Dough Handling: Ensure the dough is not too
thin; it should be sturdy enough to hold the
filling without tearing.

Sealing Edges: Securely sealing the edges of
the calzones will prevent the filling from leaking
during baking.

Variations: Feel free to add other ingredients,
such as bell peppers, mushrooms, or different
types of cheese, to the filling according to your
preference.

Storage: Leftover calzones can be stored in the
refrigerator for up to 3 days and reheated in an
oven or toaster oven to refresh the crust.



Prep Time: 30 mins. - Cooking Time: 25 mins. - Proofing Time: 3 hours - Servings: 1 large stromboli!
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Recipe 45: Sourdough Stromboli with Salami and Mozzarella

Ingredients:

1 cup active sourdough starter

1 cup lukewarm water

2 tablespoons olive oil

1 teaspoon salt

3 cups all-purpose flour

1/2 cup salami thinly sliced.

1/2 cup pepperoni thinly sliced.

1 cup mozzarella cheese, shredded.
1/2 cup marinara sauce, plus extra for
dipping

1 teaspoon dried Italian herb (such as
oregano, basil, thyme)

1 egg, beaten (for egg wash)
Cornmeal or flour for dusting

Instructions:

1. Prepare the Dough: In a large mixing

bowl, combine the sourdough starter,
lukewarm water, olive oil, and salt. Stir
until well mixed. Gradually add the
flour, mixing until a soft dough forms.
Turn the dough onto a floured surface
and knead until smooth and elastic,
about 10 mins.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 to 3 hours.

Prepare the Filling: Arrange the
salami, pepperoni, and mozzarella
cheese in separate bowls. Preheat the
marinara sauce slightly and stir in the
dried herbs.

Shape the Stromboli: After the first
rise, punch down the dough and roll it
out on a lightly floured surface into a
large rectangle, about 1/4 inch thick.
Spread the marinara sauce evenly over
the dough, leaving a small border
around the edges. Arrange the salami
and pepperoni and sprinkle the

shredded mozzarella evenly over the
sauce.

5. Roll Up the Stromboli: Start at one
long side of the rectangle and roll the
dough tightly towards the opposite side
to encase the fillings. Seal the edges and
ends well to prevent the filling from
leaking.

6. Second Rise: Place the rolled
stromboli seam-side down on a baking
sheet dusted with cornmeal or flour.
Cover loosely with a damp cloth and let
rise for about 30 mins.

7. Preheat Oven: Preheat your oven to
375°F (190°C).

8. Bake the Stromboli: Brush the top of
the Stromboli with beaten egg. Bake in
the preheated oven for 25 mins., or until
golden brown and crispy.

9. Cool and Serve: Remove the
stromboli from the oven and let it cool
slightly before slicing. Serve warm with
additional marinara sauce for dipping.

Nutritional Facts (per serving, based
on 8 servings):

e Calories: 320

o Fat: 15¢g

e Saturated Fat: 5g

e Carbohydrates: 28¢g
e Fiber: 2g

e Protein: 15g

e Sodium: 720mg

Cooking Tips:

v
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Dough Consistency: Ensure the dough is
rolled evenly to prevent thin spots that may
burst during baking.

Sealing Edges: Pinch and fold the edges of the
stromboli to create a tight seal that keeps the
filling enclosed.

Variations: Consider adding other ingredients
like olives, bell peppers, or different types of
cheese to suit your taste preferences.

Storage: Leftover stromboli can be refrigerated
for up to 3 days and reheated in an oven to
maintain its crisp texture
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Recipe 46: Fig and Walnut Sourdough Loaf

Prep Time: 30 mins. - Cooking Time: 35 mins. - Proofing Time: 4 hours - Servings: 1 loaf!

Ingredients:

1 cup active sourdough starter
1 1/4 cups lukewarm water

2 tablespoons honey

1 teaspoon salt

3 1/2 cups all-purpose flour

1 cup dried figs, chopped.

1 cup walnuts roughly chopped.
Additional flour for dusting

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, and honey. Stir until
the honey is fully dissolved. Gradually
mix in the flour and salt, stirring until a
sticky dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 mins., until it becomes
smooth and elastic.

Incorporate Figs and Walnuts:
Gently knead in the chopped figs and
walnuts until they are evenly distributed
throughout the dough.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
3 to 4 hours.

Shape the Loaf: Gently deflate the
dough and shape it into a round loaf or a
traditional loaf shape. Place the dough
on a parchment-lined baking sheet or in
a greased loaf pan.

Second Rise: Cover the loaf with a
damp cloth and let it rise for about 1
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hour until puffy but not necessarily
doubled in size.

7. Preheat Oven: Preheat your oven to
375°F (190°C).

8. Bake the Loaf: Dust the loaf lightly
with flour and score the top with a sharp
knife or lame. Bake in the preheated
oven for 35 mins., or until the loaf is
golden brown and sounds hollow when
tapped on the bottom.

9. Cool: Remove the loaf from the oven
and let it cool on a wire rack for at least
20 minutes before slicing.

Nutritional Facts (per slice, based on
12 slices per loaf):

e Calories: 220

o Fat: 5¢g

e Saturated Fat: 0.5g
e Carbohydrates: 38g
e Fiber: 3g

e  Protein: 6g

e Sodium: 200mg

Cooking Tips:

v

Fig Preparation: If the figs are very dry,
consider soaking them in warm water for 10-15
mins before chopping them to soften them and
enhance their flavor.

Walnut Toasting: Toasting the walnuts before
adding them to the dough can intensify their
flavor and add an extra crunch.

Dough Consistency: This dough may be
slightly sticky due to the addition of honey and
figs. If it’s too sticky to handle, lightly flour your
hands and the surface when shaping.

Storage: Store the loaf wrapped in a clean cloth
inside a bread box or plasticpbag at room
temperature for up to 3 days. For longer storage,
slice and freeze the bread.
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Recipe 47: Sourdough Focaccia with Olives and Feta

Prep Time: 20 mins. - Cooking Time: 20-25 mins. - Proofing Time: 4 hours - Servings: 1 large

Ingredients:

1 cup active sourdough starter

1 1/2 cups lukewarm water

1/4 cup olive oil, plus extra for drizzling
2 teaspoons sea salt, plus extra for
sprinkling

3 1/2 cups all-purpose flour

1/2 cup black olives pitted and sliced.
1/2 cup feta cheese, crumbled.

2 tablespoons fresh rosemary or mixed
herbs, chopped.

Additional olive oil for greasing and
drizzling

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, and olive oil. Stir well.
Gradually add the flour and 2 teaspoons
of sea salt, mixing until a sticky dough
forms.

First Rise: Transfer the dough to a
lightly oiled bowl, cover with plastic
wrap or a damp cloth, and let it rise in a
warm place until doubled in size, about
3 to 4 hours.

Prepare the Toppings: Have the
sliced olives, crumbled feta, and
chopped herbs ready for topping the
dough.

Shape the Focaccia: Gently deflate
the dough and transfer it to a generously
oiled baking sheet, spreading it out to
cover the surface. Use your fingers to
dimple the dough, creating deep
depressions.

Add Toppings: Drizzle additional olive
oil over the dough. Sprinkle the olives,
feta, and herbs evenly across the surface.

focaccia!

Lightly press them into the dough to
adhere.

6. Second Rise: Let the dough rise for
about 30-40 mins until puffy.

7. Preheat Oven: Preheat your oven to
425°F (220°C).

8. Bake the Focaccia: Before baking,
sprinkle a little more sea salt over the
top if desired. Bake in the preheated
oven for 20-25 mins., or until golden
brown and crisp.

9. Cool and Serve: Remove the focaccia
from the oven and let it cool slightly on
the baking sheet. Transfer to a wire rack
and cut into pieces to serve while still
warm.

Nutritional Facts (per serving, based
on 8 servings):

e Calories: 320

e Fat: 12g

e Saturated Fat: 3g

e Carbohydrates: 459
e Fiber: 2g

e Protein: 8g

e Sodium: 580mg

Cooking Tips:

v
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Hydration: The dough should be quite moist
and sticky; this helps create the characteristic
light and airy texture of focaccia.

Olive Oil: Generous use of olive oil not only
prevents the dough from sticking but also
contributes to the flavor and texture of the crust.

Herbs Variation: While rosemary is
traditional, feel free to use other herbs like
thyme or oregano for different flavors.

Serving Suggestions: This focaccia is
excellent, served as a side to soups and salads or
as part of an appetizer spread.
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Recipe 48: Saffron and Asiago Sourdough Bread

Prep Time: 30 mins. - Cooking Time: 35 mins. - Proofing Time: 4 hours - Servings: 1 loaf

Ingredients:

1 cup active sourdough starter
1 1/4 cups lukewarm water

A pinch of saffron threads, steeped in 2
tablespoons of hot water.

2 tablespoons olive oil

1 teaspoon salt

3 1/2 cups all-purpose flour

1 cup Asiago cheese, shredded.
Additional flour for dusting

Instructions:

1.

Prepare the Saffron Infusion: Steep
the saffron threads in 2 tablespoons of
hot water for about 10 minutes until the
water turns a deep yellow color.
Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, saffron infusion, and
olive oil. Stir well. Gradually add the
flour and salt, mixing until a sticky
dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 mins., until smooth and
elastic.

Add Asiago Cheese: Gently knead the
shredded Asiago cheese into the dough
until evenly distributed.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
3 to 4 hours.

Shape the Loaf: Gently deflate the
dough and shape it into a round loaf or a
traditional loaf shape. Place the dough
on a parchment-lined baking sheet or in
a greased loaf pan.

10.

Second Rise: Cover the loaf with a
damp cloth and let it rise for about 1
hour until puffy but not necessarily
doubled in size.

Preheat Oven: Preheat your oven to
375°F (190°C).

Bake the Loaf: Dust the loaf lightly with
flour and score the top with a sharp
knife or lame. Bake in the preheated
oven for 35 mins., or until the loaf is
golden brown and sounds hollow when
tapped on the bottom.

Cool: Remove the loaf from the oven
and let it cool on a wire rack for at least
20 minutes before slicing.

Nutritional Facts (per slice, based on
12 slices per loaf):

Calories: 220

Fat: 6g

Saturated Fat: 2g
Carbohydrates: 34g
Fiber: 1g

Protein: 7g
Sodium: 250mg

Cooking Tips:

v" Handling Saffron: Saffron is very 1pl>otent, soa

little goes a long way. Ensure it is we

distributed within the water to maximize flavor.

v" Cheese Choices: Asiago cheese adds a sharp,
nutty flavor to the bread. You can substitute with
other cheeses like Parmesan or aged Cheddar for

different flavor profiles.

v" Dough Consistency: The dough should be
tacky but manageable. If too sticky, lightly flour

your hands when shaping.

v Storage: Store the bread in a bread box or wrap

it in a cloth inside a plastic bag at room

temperature for up to 3 days. For longer storage,

slice and freeze the bread.
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Recipe 49: Charcoal Sourdough with Sesame Seeds

Prep Time: 30 mins. - Cooking Time: 35 mins. - Proofing Time: 4 hours - Servings: 1 loaf

Ingredients:

1 cup active sourdough starter
1 1/4 cups lukewarm water

2 tablespoons olive oil

1 teaspoon salt

3 1/2 cups all-purpose flour

2 tablespoons activated charcoal
powder.

1/4 cup white sesame seeds for topping
Additional olive oil for brushing

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, and olive oil. Stir until
well mixed. Gradually mix in the flour,
activated charcoal powder, and salt until
a sticky dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 mins., until smooth and
elastic. The charcoal powder will give
the dough a distinctive black color.
First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
3 to 4 hours.

Shape the Loaf: Gently deflate the
dough and shape it into a round or oval
loaf. Place the dough on a parchment-
lined baking sheet.

Second Rise: Cover the loaf with a
damp cloth and let it rise for about 1
hour until puffy but not necessarily
doubled.

Preheat Oven: Preheat your oven to
375°F (190°C).
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7. Prepare for Baking: Just before
baking, gently brush the top of the loaf
with olive oil and sprinkle generously
with white sesame seeds.

8. Bake the Loaf: Bake in the preheated
oven for 35 mins., or until the loaf is
firm and sounds hollow when tapped on
the bottom.

9. Cool: Remove the loaf from the oven
and let it cool on a wire rack for at least
20 minutes before slicing.

Nutritional Facts (per slice, based on
12 slices per loaf):

e Calories: 210

o Fat:4g

e Saturated Fat: 0.5g
e Carbohydrates: 36g
e Fiber: 2g

e Protein: 59

e  Sodium: 200mg

Cooking Tips:

v

Handling Activated Charcoal: Activated
charcoal is safe to consume in small amounts
and is used here primarily for its dramatic color
effect. Ensure it is well incorporated to avoid
streaks in the dough.

Sesame Seed Topping: Press the sesame
seeds gently into the dough to help them adhere
better during baking.

Dough Consistency: The dough should be
tacky but not excessively sticky. If it’s too dry,
adjust by adding a little more water.

Storage: Store the bread in a bread box or
wrapped in a cloth inside a plastic bag at room
temperature for up to 3 days. For longer storage,
slice and freeze the bread.



Rustic Sourdough Bread

- Sourdough Book Series — Book 2 -

Samantha Bax

Recipe 50: Roasted Garlic and Potato Sourdough Bread

Prep Time: 40 mins. - Cooking Time: 35 mins. - Proofing Time: 4 hours - Servings: 1 loaf.

Ingredients:

1 cup active sourdough starter
1 1/4 cups lukewarm water

2 tablespoons olive oil

1 teaspoon salt

3 1/2 cups all-purpose flour

1 large potato, cooked and mashed
(about 1 cup)

1 head of garlic roasted and cloves
mashed.

Additional flour for dusting

Instructions:

1.

Roast the Garlic: Preheat your oven
to 400°F (200°C). Cut the top off the
head of garlic to expose the cloves.
Drizzle with a little olive oil, wrap in foil,
and roast in the oven for about 30-40
minutes until tender. Let cool, then
squeeze out the roasted garlic cloves and
mash.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
lukewarm water, olive oil, and salt. Stir
well. Gradually add the flour, mixing
until a sticky dough forms.
Incorporate Potato and Garlic:
Fold the mashed potatoes and roasted
garlic into the dough until evenly
distributed.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 mins., until smooth and
elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
3 to 4 hours.

Shape the Loaf: Gently deflate the
dough and shape it into a round or oval
loaf. Place the dough on a parchment-
lined baking sheet.

7. Second Rise: Cover the loaf with a
damp cloth and let it rise for about 1
hour until puffy but not necessarily
doubled.

8. Preheat Oven: Preheat your oven to
375°F (190°C).

9. Bake the Loaf: Dust the loaf lightly
with flour and score the top with a sharp
knife or lame. Bake in the preheated
oven for 35 mins., or until the loaf is
golden brown and sounds hollow when
tapped on the bottom.

10. Cool: Remove the loaf from the oven
and let it cool on a wire rack for at least
20 minutes before slicing.

Nutritional Facts (per slice, based on
12 slices per loaf):

e Calories: 210

e Fat: 3g

e Saturated Fat: 0.5g
e Carbohydrates: 40g
e Fiber: 3g

e  Protein: 6g

e Sodium: 200mg

Cooking Tips:

v
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Mashed Potato Consistency: Make sure the
mashed potato is smooth and well-cooked to
ensure it blends seamlessly into the dough.

Handling the Dough: The dough may be
slightly wetter with the addition of mashed
potato and roasted garlic; adjust by lightly
flouring your hands and the surface when
shaping.

Roasting Garlic: Roasting the garlic not only
softens it but also mellows its flavor, making it
sweet and less pungent.

Storage: Store the bread in a bread box or
wrapped in a cloth inside a plastic bag at room
temperature for up to 3 days. For longer storage,
slice and freeze the bread.
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Chapter 5: Snacks and Small Bites

versatile world of snacks and small bites. This chapter is dedicated to showcasing how
sourdough can be transformed into delightful treats that are perfect for any occasion,
from casual get-togethers to elegant parties.

Welcome to Chapter 5 of "Rustic Sourdough Bread," where we dive into the playful and

Whether you're looking for a quick afternoon snack, a tasty appetizer for your next dinner
party, or fun bites for a family movie night, sourdough provides a delicious and unique base for
a myriad of culinary creations.

Snacks and small bites are essential for any social gathering or for those moments when you
need a little something to tide you over until the next meal. Using sourdough as the foundation
for these recipes adds depth of flavor and a gourmet twist to simple snacks. The naturally tangy
taste and chewy texture of sourdough enhance each recipe, making even the simplest snack feel
a bit more special.

What to Expect in This Chapter

e Sourdough Crackers and Pretzels: Explore the crispy, crunchy side of sourdough
with homemade crackers and pretzels that are perfect for dipping or snacking on their
own.

« Mini Sourdough Pizza Bites: These bite-sized pizzas are a crowd-pleaser at any age,
combining classic pizza flavors with the distinctive sourdough base.

e Sourdough Bread sticks and Garlic Knots: Discover how to turn sourdough
dough into soft, garlicky breadsticks and knots, ideal for pairing with soups, salads or
enjoying as a savory snack.

o Cheesy Sourdough Snacks: Dive into recipes that incorporate cheese with
sourdough, resulting in melty, gooey, and irresistibly cheesy treats.

Each section of this chapter is filled with creative ideas that are both fun to make and delightful
to eat. These recipes are designed to be flexible, allowing you to adjust flavors according to
your taste or the ingredients you have on hand. From elegant canapés to hearty, comforting
snacks, sourdough’s versatility shines through in every bite.

Join us in embracing the lighter, more playful side of sourdough baking. Let's fill our kitchens
with the aroma of freshly baked sourdough snacks that are sure to satisfgy cravings and impress
guests at any social gathering. Whether it's rolling out crackers, topping mini pizzas, or twisting

ough into garlic knots, this chapter will provide you with all the inspiration you need to bake
up a storm of tasty treats.
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Sourdough Crackers and Pretzels

Recipe 51: Classic Sourdough Crackers
Thin and crispy crackers made with sourdough discard, perfect for cheese plates or dipping in
your favorite spreads.

Recipe 52: Rosemary Sea Salt Sourdough Pretzels
Soft pretzels sprinkled with rosemary and sea salt, offer a fragrant twist on a classic snack.

Recipe 53: Everything Bagel Sourdough Crackers
Crackers topped with an everything bagel seasoning blend, ideal for a savory, crunchy snack.

Recipe 54: Parmesan Sourdough Pretzels
Twisted sourdough pretzels coated with grated Parmesan, are perfect for a cheesy, satisfying
treat.

Recipe 55: Sesame Sourdough Crackers
Crisp and light, these crackers are embedded with sesame seeds for added flavor and texture.

Mini Sourdough Pizza Bites

Recipe 56: Margherita Sourdough Pizza Bites
Mini pizzas topped with fresh basil, mozzarella, and tomato sauce on a sourdough base.

Recipe 57: Pepperoni Sourdough Pizza Bites
Bite-sized sourdough pizzas loaded with pepperoni and a rich, herby tomato sauce.

Recipe 58: Mushroom and Garlic Sourdough Pizza Bites
1Earthy mushrooms and roasted garlic top these mini sourdough pizzas, perfect for umami
overs.

Recipe 59: BBQ Chicken Sourdough Pizza Bites
Tangy BBQ sauce, chicken, and red onions make these sourdough pizza bites a flavorful option.

Recipe 60: Spinach and Feta Sourdough Pizza Bites

A delicious combination of spinach and feta cheese on tiny sourdough crusts, great for a lighter
snack.

Sourdough Breadsticks and Garlic Knots

Recipe 61: Garlic Herb Sourdough Breadsticks
Long, soft breadsticks flavored with garlic butter and Italian herbs, ideal for dipping.

Recipe 62: Cheesy Sourdough Garlic Knots
t()}arlic knots made from sourdough dough, filled with mozzarella cheese and topped with garlic
utter.

Recipe 63: Olive Tapenade Sourdough Breadsticks
Mediterranean-inspired breadsticks with a rich olive tapenade baked into the dough.
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Recipe 64: Pesto Sourdough Garlic Knots
Garlic knots with a swirl of basil pesto, offer a fresh flavor that’s hard to resist.

Recipe 65: Sesame Seed Sourdough Breadsticks
Crunchy l())n the outside and soft on the inside, these breadsticks are rolled in sesame seeds for
an extra bite.

Cheesy Sourdough Snacks

Recipe 66: Sourdough Cheese Straws

Crispy, cheese-infused straws made from sourdough discard, perfect for a quick snack or
serving at parties.

Recipe 67: Sourdough Jalapeiio Poppers

Jalapenos filled with cream cheese, wrapped in sourdough pastry, and baked until golden.

Recipe 68: Cheesy Sourdough Spinach Dip Bites
Mini sourdough bread bowls filled with creamy spinach dip and topped with extra cheese.

Recipe 69: Sourdough Grilled Cheese Bites
Tiny grilled cheese sandwiches made with sourdough bread, ideal for dipping in tomato soup.

Recipe 70: Blue Cheese and Walnut Sourdough Biscuits
Savory biscuits that combine the sharpness of blue cheese with the texture of walnuts are
perfect for a sophisticated snack.

These recipes offer a delightful array of sourdough-based snacks and small bites, each bringing

its own unique flavors and textures to the table. Perfect for any snacking occasion, these treats
are sure to be enjoyed by all.
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Recipe 51: Classic Sourdough Crackers

Prep Time: 15 mins. - Cooking Time: 20 mins. - Servings: Approx. 40 crackers!

Ingredients:

1 cup sourdough discard

1/4 cup all-purpose flour, plus extra for
rolling.

2 tablespoons unsalted butter, melted.
1/2 teaspoon salt

Optional toppings: sea salt, sesame
seeds, poppy seeds, or dried herbs

Instructions:

1.

Prepare the Dough: In a medium
bowl, mix the sourdough discard, all-
purpose flour, melted butter, and salt
until a cohesive dough forms.

Chill the Dough: Wrap the dough in
plastic wrap and chill in the refrigerator
for at least 30 mins. This makes it easier
to roll out thinly.

Preheat Oven: Preheat your oven to
350°F (175°C).

Roll Out the Dough: Place the chilled
dough on a piece of parchment paper
sprinkled with flour. Roll the dough out
as thinly as possible, aiming for a
thickness of about 1/16 inch.

Cut the Crackers: Use a pizza cutter
or a sharp knife to cut the dough into
small squares or rectangles. Prick each
cracker with a fork to prevent them from
puffing up during baking.

Add Toppings: If using optional
toppings, sprinkle them over the dough
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at this stage and lightly press them onto
the surface with the rolling pin.

Bake the Crackers: Transfer the
parchment paper with the rolled-out
dough onto a baking sheet. Bake in the
preheated oven for 20 minutes or until
the crackers are crispy and lightly
browned around the edges.

Cool: Remove the crackers from the
oven and let them cool on the baking
sheet for a few minutes. Transfer to a
wire rack to cool completely.

Nutritional Facts (per cracker, based
on 40 crackers):

Calories: 15

Fat: 0.5g
Saturated Fat: 0.3g
Carbohydrates: 2g
Fiber: 0.1g
Protein: 0.2g
Sodium: 30mg

Cooking Tips:

v

Dou%h Consistency: If the dough is too sticky
to rol

cautious not to add too much, as it can make the
crackers tough.

out, add a little more flour. However, be

Even Thickness: Ensure the dough is rolled
out evenly to promote uniform baking. Thinner
spots will bake faster and can burn.

Storage: Store the cooled crackers in an airtight
container at room temperature for up to a week.
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Recipe 52: Sourdough Pretzels

Prep Time: 25 mins. - Cooking Time: 12-15 mins. - Proofing Time: 1 hour - Servings: 12 pretzels

Ingredients:

1 cup active sourdough starter

1/2 cup warm water

1 tablespoon sugar

2 tablespoons melted butter.

1 teaspoon salt

3 cups all-purpose flour

10 cups water (for boiling)

2/3 cup baking soda (for boiling water)
Coarse sea salt for topping

1 egg, beaten (for egg wash)

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
warm water, sugar, melted butter, and
salt. Stir until well mixed. Gradually add
the flour, mixing until a soft, pliable
dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 8-10 mins., until smooth and
elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
1 hour.

Shape the Pretzels: Once risen,
divide the dough into 12 equal pieces.
Roll each piece into a long rope, about
18 inches long. To shape into pretzels,
make a U-shape with the rope, hold the
ends of the rope, cross them over each
other, and press onto the bottom of the

U in order to form the shape of a pretzel.

Preheat Oven: Preheat your oven to
425°F (220°C). Line a baking sheet with
parchment paper.

Boil the Pretzels: In a large pot, bring
10 cups of water to a boil. Add the
baking soda. Boil each pretzel for 30
seconds per side, then use a slotted
spoon to transfer them to the prepared
baking sheet.

Baking Preparation: Brush each
pretzel with the beaten egg and sprinkle
with coarse sea salt.

Bake: Bake in the preheated oven for
12-15 mins., or until the pretzels are
golden brown.

Cool and Serve: Remove the pretzels
from the oven and let them cool on a
wire rack for a few minutes before
serving.

Nutritional Facts (per pretzel):

Calories: 180

Fat: 2g

Saturated Fat: 1g
Carbohydrates: 36g
Fiber: 1g

Protein: 5g

Sodium: 400mg

Cooking Tips:

v" Dough Consistency: The dough should be
tacky but not sticky. Adjust with a little more
flour or water as needed to achieve the right
consistency.

v Boiling with Baking Soda: Boiling the
pretzels in baking soda water helps to create a
chlewy texture and distinctive pretzel flavor and
color.

v Storage: Best enjoyed fresh, but pretzels can be
stored in an airtight container at room
temperature for a few days or frozen for longer
storage.
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Recipe 53: Everything Bagel Sourdough Crackers

Prep Time: 15 mins. - Cooking Time: 20 mins. - Servings: Approx. 40 crackers!

Ingredients:

1 cup sourdough discard

1/4 cup all-purpose flour, plus extra for
rolling.

2 tablespoons unsalted butter, melted.
1/2 teaspoon salt

2 tablespoons everything bagel
seasoning (a blend of sesame seeds,
poppy seeds, dried onion flakes, dried
garlic flakes, and sea salt)

Instructions:

1.

Prepare the Dough: In a medium
bowl, mix the sourdough discard, all-
purpose flour, melted butter, and salt
until a cohesive dough forms.

Chill the Dough: Wrap the dough in
plastic wrap and chill in the refrigerator
for at least 30 mins. This makes it easier
to roll out thinly.

Preheat Oven: Preheat your oven to
350°F (175°C).

Roll Out the Dough: Place the chilled
dough on a piece of parchment paper
sprinkled with flour. Roll the dough out
as thinly as possible, aiming for a
thickness of about 1/16 inch.

Cut the Crackers: Use a pizza cutter
or a sharp knife to cut the dough into
small squares or rectangles. Prick each
cracker with a fork to prevent it from
puffing up during baking.

Add Toppings: Sprinkle the bagel
seasoning evenly over the rolled-out

dough. Use a rolling pin to gently press
the seasoning into the dough to ensure it
sticks.

7. Bake the Crackers: Transfer the
parchment paper with the rolled-out
dough onto a baking sheet. Bake in the
preheated oven for 20 minutes or until
the crackers are crispy and lightly
browned around the edges.

8. Cool: Remove the crackers from the
oven and let them cool on the baking
sheet for a few minutes. Transfer to a
wire rack to cool completely.

Nutritional Facts (per cracker, based
on 40 crackers):

e Calories: 15

e Fat: 0.5g

e Saturated Fat: 0.3g
e Carbohydrates: 2g
e Fiber: 0.1g

e Protein: 0.2g

e  Sodium: 30mg

Cooking Tips:

v" Dough Consistency: If the dough is too sticky
to roﬁ out, add a little more flour. However, be
cautious not to add too much, as it can make the
crackers tough.

v Even Thickness: Ensure the dough is rolled
out evenly to promote uniform baking. Thinner
spots will bake faster and can burn.

v Storage: Store the cooled crackers in an airtight
container at room temperature for up to a week.
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Recipe 54: Parmesan Sourdough Pretzels

Prep Time: 25 mins. - Cooking Time: 12-15 mins. - Proofing Time: 1 hour - Servings: 12 pretzels!

Ingredients:

1 cup active sourdough starter
1/2 cup warm water

1 tablespoon sugar

2 tablespoons melted butter.

1 teaspoon salt

3 cups all-purpose flour

10 cups water (for boiling)

2/3 cup baking soda (for boiling water)
1/2 cup grated Parmesan cheese.
1 egg, beaten (for egg wash)
Coarse sea salt for topping

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough starter,
warm water, sugar, melted butter, and
salt. Stir until well mixed. Gradually add
the flour, mixing until a soft, pliable
dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 8-10 mins., until smooth and
elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
1 hour.

Shape the Pretzels: Once risen,
divide the dough into 12 equal pieces.
Roll each piece into a long rope, about
18 inches long. To shape into pretzels,
make a U-shape with the rope, hold the
ends of the rope, cross them over each
other, and press onto the bottom of the

U in order to form the shape of a pretzel.

Preheat Oven: Preheat your oven to
425°F (220°C). Line a baking sheet with
parchment paper.
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6. Boil the Pretzels: In a large pot, bring
10 cups of water to a boil. Add the
baking soda. Boil each pretzel for 30
seconds per side, then use a slotted
spoon to transfer them to the prepared
baking sheet.

7. Add Parmesan: Brush each pretzel
with the beaten egg, then sprinkle
generously with grated Parmesan cheese
and a little coarse sea salt.

8. Bake: Bake in the preheated oven for
12-15 mins., or until the pretzels are
golden brown.

9. Cool and Serve: Remove the pretzels
from the oven and let them cool on a
wire rack for a few minutes before
serving.

Nutritional Facts (per pretzel):

e Calories: 180

o Fat:4g

e Saturated Fat: 2g

e Carbohydrates: 28¢g
e Fiber: 1g

e Protein: 6g

e Sodium: 750mg

Cooking Tips:

v

Dough Consistency: The dough should be
tacky but not sticky. Adjust with a little more
flour or water as needed to achieve the right
consistency.

Boiling with Baking Soda: Boiling the
pretzels in baking soda water helps to create a
chewy texture and a distinctive pretzel flavor
and color.

Parmesan Cheese: The Parmesan will melt
and brown in the oven, adding a delicious cheesy
crust to the pretzels.

Storage: Best enjoyed fresh, but pretzels can be
stored in an airtight container at room
temperature for a few days or frozen for longer
storage. Reheat in the oven to refresh.
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Recipe 55: Sesame Sourdough Crackers

Prep Time: 15 mins. - Cooking Time: 20 mins. - Servings: Approx. 40 crackers!

Ingredients:

1 cup sourdough discard

1/4 cup all-purpose flour, plus extra for
rolling.

2 tablespoons olive oil

1/2 teaspoon salt

1/4 cup sesame seeds

Instructions:

1.

Prepare the Dough: In a medium
bowl, combine the sourdough discard,
all-purpose flour, olive oil, and salt until
a cohesive dough forms.

Chill the Dough: Wrap the dough in
plastic wrap and chill in the refrigerator
for at least 30 mins. This makes it easier
to roll out thinly.

Preheat Oven: Preheat your oven to
350°F (175°C).

Roll Out the Dough: Place the chilled
dough on a piece of parchment paper
sprinkled with flour. Roll the dough out
as thinly as possible, aiming for a
thickness of about 1/16 inch.

Add Sesame Seeds: Sprinkle the
sesame seeds evenly over the rolled-out
dough. Use a rolling pin to gently press
the seeds into the dough to ensure they
stick.

Cut the Crackers: Use a pizza cutter
or a sharp knife to cut the dough into
small squares or rectangles. Prick each
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cracker with a fork to prevent them from
puffing up during baking.

7. Bake the Crackers: Transfer the
parchment paper with the rolled-out
dough onto a baking sheet. Bake in the
preheated oven for 20 minutes or until
the crackers are crispy and lightly
browned around the edges.

8. Cool: Remove the crackers from the
oven and let them cool on the baking
sheet for a few minutes. Transfer to a
wire rack to cool completely.

Nutritional Facts (per cracker, based
on 40 crackers):

e Calories: 15

e Fat: 0.5g

e Saturated Fat: 0.1g
e Carbohydrates: 2g
e Fiber: 0.2g

e Protein: 0.4g

e Sodium: 30mg

Cooking Tips:

v

Dou%h Consistency: If the dough is too sticky
to roll out, add a little more flour. However, be
cautious not to add too much, as it can make the
crackers tough.

Even Thickness: Ensure the dough is rolled
out evenly to promote uniform baking. Thinner
spots will bake faster and can burn.

Storage: Store the cooled crackers in an airtight
container at room temperature for up to a week.



Prep Time: 20 mins. - Cooking Time: 15 mins. - Proofing Time: 2 hours - Servings: Approx. 24 mini

Rustic Sourdough Bread

- Sourdough Book Series — Book 2 -

Samantha Bax

Recipe 56: Margherita Sourdough Pizza Bites

Ingredients:

1 cup active sourdough starter

1/2 cup lukewarm water

2 tablespoons olive oil

1 teaspoon salt

2 cups all-purpose flour

1/2 cup tomato sauce

1 cup mozzarella cheese, shredded.
Fresh basil leaves, torn or chopped.
Additional olive oil for brushing

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, olive oil, and salt. Stir
well. Gradually add the flour, mixing
until a soft dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 8-10 mins., until smooth and
elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 hours.

Preheat Oven: Preheat your oven to
425°F (220°C). Line a baking sheet with
parchment paper.

Shape the Pizza Bites: Punch down
the dough and roll it out on a floured
surface to about 1/4 inch thick. Use a
round cookie cutter or a glass to cut out
small circles about 2-3 inches in
diameter.

Assemble the Pizza Bites: Place the
dough circles on the prepared baking
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sheet. Spread a small amount of tomato
sauce on each circle, leaving a small
border around the edges. Sprinkle with
shredded mozzarella and top with fresh
basil.

7. Bake: Brush the edges of the dough
with olive oil. Bake in the preheated
oven for 12-15 minutes or until the
edges are golden and the cheese is
bubbly.

8. Cool and Serve: Remove the pizza
bites from the oven and let them cool
slightly on the baking sheet. Serve
warm.

Nutritional Facts (per pizza bite):

e Calories: 70

e Fat:2g

e Saturated Fat: 0.8g
e Carbohydrates: 10g
e Fiber: 0.5g

e  Protein: 3g

e Sodium: 150mg

Cooking Tips:

v

Dough Consistency: If the dough feels too
sticky, add a bit more flour during kneading.
Ensure it is soft but not sticky.

Fresh Ingredients: For the best flavor, use
fresh mozzarella and high-quality tomato sauce.
Fresh basil should be aédefll just before or
immediately after baking to preserve its flavor
and color.

Storage: Best enjoyed fresh, but these pizza
bites can be stored in an airtight container and
refrigerated. Reheat in the oven or toaster oven
to maintain crispness.



Prep Time: 20 mins. - Cooking Time: 15 mins. - Proofing Time: 2 hours - Servings: Approx. 24 mini
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Recipe 57: Pepperoni Sourdough Pizza Bites

Ingredients:

1 cup active sourdough starter

1/2 cup lukewarm water

2 tablespoons olive oil

1 teaspoon salt

2 cups all-purpose flour

1/2 cup tomato sauce, enhanced with
herbs (oregano, basil, garlic powder)
1 cup mozzarella cheese, shredded.

1/2 cup pepperoni slices, cut into small
pieces.

Additional olive oil for brushing

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, olive oil, and salt. Stir
well. Gradually add the flour, mixing
until a soft dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 8-10 mins., until smooth and
elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 hours.

Preheat Oven: Preheat your oven to
425°F (220°C). Line a baking sheet with
parchment paper.

Shape the Pizza Bites: Punch down
the dough and roll it out on a floured
surface to about 1/4 inch thick. Use a
round cookie cutter or a glass to cut out
small circles about 2-3 inches in
diameter.
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6. Assemble the Pizza Bites: Place the
dough circles on the prepared baking
sheet. Spread a small amount of herbed
tomato sauce on each circle, leaving a
small border around the edges. Sprinkle
with shredded mozzarella and top with
pepperoni pieces.

7. Bake: Brush the edges of the dough
with olive oil. Bake in the preheated
oven for 12-15 minutes or until the
edges are golden and the cheese is
bubbly.

8. Cool and Serve: Remove the pizza
bites from the oven and let them cool
slightly on the baking sheet. Serve
warm.

Nutritional Facts (per pizza bite):

e Calories: 80

e Fat: 3g

e Saturated Fat: 1g

e Carbohydrates: 10g
e Fiber: 0.5g

e  Protein: 4g

e Sodium: 180mg

Cooking Tips:

v

Dough Consistency: If the dough feels too
sticky, add a bit more flour during kneading.
Ensure it is soft but not sticky.

Enhancing the Sauce: Adding herbs and
spices to your tomato sauce will give these bites
an extra layer of flavor. Consider simmering the
sauce with herbs for a few minutes to intensify
the flavors.

Storage: Best enjoyed fresh, but these pizza
bites can be stored in an airtight container and
refrigerated. Reheat in the oven or toaster oven
to maintain crispness.



Prep Time: 20 mins. - Cooking Time: 15 mins. - Proofing Time: 2 hours - Servings: Approx. 24 mini
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Recipe 58: Mushroom and Garlic Sourdough Pizza Bites

Ingredients:

1 cup active sourdough starter

1/2 cup lukewarm water

2 tablespoons olive oil

1 teaspoon salt

2 cups all-purpose flour

1/2 cup tomato sauce

1 cup mozzarella cheese, shredded.

1 cup fresh mushrooms thinly sliced.
4 cloves garlic roasted and minced.
Additional olive oil for brushing

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, olive oil, and salt. Stir
well. Gradually add the flour, mixing
until a soft dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 8-10 mins., until smooth and
elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 hours.

Preheat Oven: Preheat your oven to
425°F (220°C). Line a baking sheet with
parchment paper.

Shape the Pizza Bites: Punch down
the dough and roll it out on a floured
surface to about 1/4 inch thick. Use a
round cookie cutter or a glass to cut out
small circles about 2-3 inches in
diameter.

Assemble the Pizza Bites: Place the
dough circles on the prepared baking
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sheet. Spread a small amount of tomato
sauce on each circle, leaving a small
border around the edges. Sprinkle with
shredded mozzarella, then top with
sliced mushrooms and minced roasted
garlic.

7. Bake: Brush the edges of the dough
with olive oil. Bake in the preheated
oven for 12-15 minutes or until the
edges are golden and the cheese is
bubbly.

8. Cool and Serve: Remove the pizza
bites from the oven and let them cool
slightly on the baking sheet. Serve
warm.

Nutritional Facts (per pizza bite):

e Calories: 80

e Fat: 3g

e Saturated Fat: 1g

e Carbohydrates: 10g
e Fiber: 0.6g

e Protein: 4g

e Sodium: 180mg

Cooking Tips:

v
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Dough Consistency: If the dough feels too
sticky, add a bit more flour during kneading.
Ensure it is soft but not sticky.

Roasting Garlic: To roast garlic, slice the top
off the head to expose cloves, drizzle with olive
oil, wrap in foil, and bake at 400°F (200°C) for
about 30-40 minutes or until soft.

Mushroom Preparation: Sauté the
mushrooms in a bit of olive oil before topping
the pizza bites to bring out their flavor and
remove excess moisture.

Storage: Best enjoyed fresh, but these pizza
bites can be stored in an airtight container and
refrigerated. Reheat in the oven or toaster oven
to maintain crispness.
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Recipe 59: BBQ Chicken Sourdough Pizza Bites

Prep Time: 20 mins. - Cooking Time: 15 mins. - Proofing Time: 2 hours - Servings: Approx. 24 mini

Ingredients:

e 1 cup active sourdough starter

e 1/2 cup lukewarm water

e 2 tablespoons olive oil

e 1 teaspoon salt

e 2 cups all-purpose flour

e 1/2 cup BBQ sauce, plus extra for
drizzling

e 1 cup cooked chicken, shredded.

e 1/2 cup red onion thinly sliced.

e 1 cup mozzarella cheese, shredded.

e Additional olive oil for brushing

Instructions:

1. Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, olive oil, and salt. Stir
well. Gradually add the flour, mixing
until a soft dough forms.

2. Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 8-10 mins., until smooth and
elastic.

3. First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 hours.

4. Preheat Oven: Preheat your oven to
425°F (220°C). Line a baking sheet with
parchment paper.

5. Shape the Pizza Bites: Punch down
the dough and roll it out on a floured
surface to about 1/4 inch thick. Use a
round cookie cutter or a glass to cut out
small circles about 2-3 inches in
diameter.
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6. Assemble the Pizza Bites: Place the
dough circles on the prepared baking
sheet. Spread a small amount of BBQ
sauce on each circle, leaving a small
border around the edges. Top with
shredded chicken, sliced red onion, and
shredded mozzarella.

7. Bake: Brush the edges of the dough
with olive oil. Bake in the preheated
oven for 12-15 minutes or until the
edges are golden and the cheese is
bubbly.

8. Cool and Serve: Remove the pizza
bites from the oven and let them cool
slightly on the baking sheet. Drizzle with
a little more BBQ sauce before serving if
desired.

Nutritional Facts (per pizza bite):

e Calories: 85

o Fat: 3g

e Saturated Fat: 1g

e Carbohydrates: 10g
e Fiber: 0.5g

e Protein: 59

e Sodium: 200mg

Cooking Tips:

v

Dough Consistency: If the dough feels too
sticky, add a bit more flour during kneading.
Ensure it’s soft but not sticky.

Enhancing the Sauce: Consider using a
smoky BBQ sauce for a deeper flavor profile or
mixing a little hot sauce into the BBQ sauce for a
spicy kick.

Storage: Best enjoyed fresh, but these pizza
bites can be stored in an airtight container and
refrigerated. Reheat in the oven or toaster oven
to maintain crispness and refresh the flavors.



Rustic Sourdough Bread

- Sourdough Book Series — Book 2 -

Samantha Bax

Recipe 60: Spinach and Feta Sourdough Pizza Bites

Prep Time: 20 mins. - Cooking Time: 15 mins. - Proofing Time: 2 hours - Servings: Approx. 24 mini

Ingredients:

1 cup active sourdough starter

1/2 cup lukewarm water

2 tablespoons olive oil

1 teaspoon salt

2 cups all-purpose flour

1 cup fresh spinach finely chopped.
1 cup feta cheese, crumbled.

1/4 cup parmesan cheese, grated.
2 cloves garlic, minced.

Olive oil for brushing

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, olive oil, and salt. Stir
well. Gradually add the flour, mixing
until a soft dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 8-10 mins., until smooth and
elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 hours.

Preheat Oven: Preheat your oven to
425°F (220°C). Line a baking sheet with
parchment paper.

Shape the Pizza Bites: Punch down
the dough and roll it out on a floured
surface to about 1/4 inch thick. Use a
round cookie cutter or a glass to cut out
small circles about 2-3 inches in
diameter.

Assemble the Pizza Bites: Place the
dough circles on the prepared baking
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sheet. Mix the spinach, feta, parmesan,
and minced garlic together in a bowl.
Spoon a small amount of the spinach
and feta mixture onto each dough circle,
spreading evenly while leaving a small
border.

7. Bake: Brush the edges of the dough
with olive oil. Bake in the preheated
oven for 12-15 minutes or until the
edges are golden and the cheese is
slightly browned.

8. Cool and Serve: Remove the pizza
bites from the oven and let them cool
slightly on the baking sheet. Serve
warm.

Nutritional Facts (per pizza bite):

e Calories: 85

o Fat:4g

e Saturated Fat: 2g

e Carbohydrates: 10g
e Fiber: 0.5g

e Protein: 4g

e  Sodium: 220mg

Cooking Tips:

v

Dough Consistency: If the dough feels too
sticky, add a bit more flour during kneading.
Ensure it’s soft but not sticky.

Spinach Preparation: If using frozen spinach,
ensure it is thoroughly drained and patted dry to
avoid adding excess moisture to the pizza bites.

Enhancing Flavors: Adding a sprinkle of
dried herbs like oregano or crushed red pepper
can enhance the flavors further.

Storage: Best enjoyed fresh, but these pizza
bites can be stored in an airtight container and
refrigerated. Reheat in the oven or toaster oven
to refresh the flavors and maintain crispness.
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Recipe 61: Garlic Herb Sourdough Breadsticks

Prep Time: 20 mins. - Cooking Time: 15 mins. - Proofing Time: 2 hours - Servings: 12 breadsticks!

Ingredients:

1 cup active sourdough starter
1/2 cup warm water

2 tablespoons olive oil

1 teaspoon sugar

1 teaspoon salt

2 1/2 cups all-purpose flour

4 tablespoons butter, melted.
2 cloves garlic, minced.

1 tablespoon Italian seasoning (blend of
dried basil, oregano, rosemary, and
thyme)

Grated Parmesan cheese for sprinkling

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter, warm
water, olive oil, sugar, and salt. Stir well.
Gradually add the flour, mixing until a
soft dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 mins., until smooth and
elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 hours.

Preheat Oven: Preheat your oven to
425°F (220°C). Line a baking sheet with
parchment paper.

Shape the Breadsticks: Punch down
the dough and divide it into 12 equal
pieces. Roll each piece into a long rope,
about 8 inches long, and place it on the
prepared baking sheet.
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6. Garlic Herb Butter: In a small bowl,
mix the melted butter, minced garlic,
and Italian seasoning.

7. Bake the Breadsticks: Brush the
breadsticks generously with the garlic
herb butter. Sprinkle with grated
Parmesan cheese. Bake in the preheated
oven for 12-15 mins., or until golden
and puffed up.

8. Cool and Serve: Remove the
breadsticks from the oven and, if
desired, brush with a little more garlic
herb butter before serving. Serve warm,
ideal for dipping into marinara sauce or
as a side to soups and salads.

Nutritional Facts (per breadstick):

e Calories: 150

e Fat: 6g

e Saturated Fat: 2g

e Carbohydrates: 20g
e Fiber: 1g

e Protein: 3g

e  Sodium: 200mg

Cooking Tips:

v

Dough Consistency: If the dough is too sticky,
add a little more flour during kneading, but be
cautious not to make the dough too stiff.

Second Coating: Applying a second coating of
garlic herb butter after baking gives an extra
layer of flavor and a nice glossy finish.

Storage: Best enjoyed fresh, but if you need to
store them, keep them in an airtight container
and reheat them in the oven for the best results.



Rustic Sourdough Bread - Sourdough Book Series — Book 2 - Samantha Bax

Recipe 62: Cheesy Sourdough Garlic Knots

Prep Time: 25 mins. - Cooking Time: 15 mins. - Proofing Time: 2 hours - Servings: 12 garlic knots!

Ingredients:

1 cup active sourdough starter

1/2 cup warm water

2 tablespoons olive oil

1 teaspoon salt

2 1/2 cups all-purpose flour

1 cup mozzarella cheese, shredded.
4 tablespoons butter, melted.

3 cloves garlic, minced.

2 tablespoons of fresh parsley, finely
chopped.

Grated Parmesan cheese for topping

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter, warm
water, olive oil, and salt. Stir well.
Gradually add the flour, mixing until a
soft, slightly sticky dough forms.
Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 mins., until smooth and
elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 hours.

Preheat Oven: Preheat your oven to
400°F (205°C). Line a baking sheet with
parchment paper.

Shape the Garlic Knots: Punch down
the dough and divide it into 12 equal
pieces. Roll each piece into a rope about
6 inches long. Tie each rope into a knot,
tucking the ends underneath. Place a bit
of shredded mozzarella cheese in the
center of each knot before fully
tightening.

6. Prepare Garlic Butter: In a small
bowl, mix the melted butter with minced
garlic and chopped parsley.

7. Bake the Garlic Knots: Place the
knots on the prepared baking sheet.
Brush them with half of the garlic butter
mixture. Sprinkle with grated Parmesan
cheese. Bake in the preheated oven for
12-15 mins., or until golden and puffed
up.

8. Finish and Serve: Once baked,
immediately brush the garlic knots with
the remaining garlic butter. Serve warm,
ideally while still gooey and cheesy
inside.

Nutritional Facts (per garlic knot):

e Calories: 180

o Fat: 8g

e Saturated Fat: 3g

e Carbohydrates: 20g
e Fiber: 1g

e Protein: 6g

e Sodium: 250mg

Cooking Tips:

v
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Cheese Filling: Be sure to secure the cheese
inside the dough well to prevent it from leaking
out during baking.

Garlic Butter Application: Applying garlic
butter before and after baking ensures each knot
is flavorful and moist.

Dough Consistency: If the dough feels too
sticky to handle, lightly flour your hands and the
surface when shaping.

Storage: Best enjoyed fresh, but if you have
leftovers, store them in an airtight container and
reheat them in the oven for the best results.
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Recipe 63: Olive Tapenade Sourdough Breadsticks

Ingredients:

1 cup active sourdough starter
1/2 cup lukewarm water

2 tablespoons olive oil

1 teaspoon salt

2 1/2 cups all-purpose flour
1/2 cup olive tapenade
Additional olive oil for brushing
Coarse sea salt for topping

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter, warm
water, olive oil, and salt. Stir well.
Gradually add the flour, mixing until a
soft, pliable dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 mins., until smooth and
elastic.

Incorporate Tapenade: Gently knead
the olive tapenade into the dough until
evenly distributed.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 hours.

Preheat Oven: Preheat your oven to
425°F (220°C). Line a baking sheet with
parchment paper.

Shape the Breadsticks: Punch down
the dough and divide it into 12 equal
pieces. Roll each piece into a long rope,
about 12 inches long, and place it on the
prepared baking sheet.

7. Second Rise: Allow the shaped
breadsticks to rise on the baking sheet
for about 30 minutes until slightly puffy.

8. Bake: Brush the breadsticks with olive
oil and sprinkle with coarse sea salt.
Bake in the preheated oven for 12-15
mins., or until golden brown and crisp.

9. Cool and Serve: Remove the
breadsticks from the oven and let them
cool slightly on the baking sheet. Serve
warm or at room temperature.

Nutritional Facts (per breadstick):

e Calories: 140

o Fat:4g

e Saturated Fat: 0.5g
e Carbohydrates: 22g
e Fiber: 1g

e Protein: 3g

e Sodium: 300mg

Cooking Tips:

v" Dough Consistency: The tapenade can make
the dough slightly wetter; adjust by adding a
little more flour if the dough is too sticky to
handle.

v" Olive Tapenade Variation: You can use
store-bought or homemade tapenade. If you
prefer a milder flavor, reduce the amount of
tapenade or mix it with some cream cheese
before incorporating it into the dough.

v" Serving Suggestions: These breadsticks are
perfect as an appetizer or side dish, especially
good with Mediterranean meals or as a snack on
their own.

v Storage: Store the breadsticks in an airtight
container at room temperature for up to 2 days.
Reheat in the oven to refresh the crispness.
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Recipe 64: Pesto Sourdough Garlic Knots

Prep Time: 25 mins. - Cooking Time: 15 mins. - Proofing Time: 2 hours - Servings: 12 garlic knots!

Ingredients:

1 cup active sourdough starter

1/2 cup lukewarm water

2 tablespoons olive oil

1 teaspoon salt

2 1/2 cups all-purpose flour

1/2 cup basil pesto

2 tablespoons melted butter.

2 cloves garlic, minced.

Additional olive oil for brushing
Grated Parmesan cheese for topping

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, olive oil, and salt. Stir
well. Gradually add the flour, mixing
until a soft, slightly sticky dough forms.
Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 mins., until smooth and
elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 hours.

Preheat Oven: Preheat your oven to
400°F (205°C). Line a baking sheet with
parchment paper.

Shape the Garlic Knots: Punch down
the dough and roll it out into a rectangle
about 1/4 inch thick. Spread the basil
pesto evenly over the dough. Fold the
dough in half over the pesto and cut into
12 strips.

Form the Knots: Tie each strip into a
knot, tucking the ends underneath.
Place the knots on the prepared baking
sheet.

7. Prepare Garlic Butter: Mix the
melted butter with minced garlic.

8. Second Rise: Allow the knots to rise
on the baking sheet for about 30
minutes until slightly puffy.

9. Bake: Brush the knots with the garlic
butter and sprinkle with grated
Parmesan cheese. Bake in the preheated
oven for 12-15 mins., or until golden
and puffed up.

10. Cool and Serve: Remove the knots
from the oven and, if desired, brush with
a little more garlic butter before serving.
Serve warm.

Nutritional Facts (per garlic knot):

e Calories: 190

e Fat:8g

e Saturated Fat: 2g

e Carbohydrates: 24g
e Fiber: 1g

e  Protein: 59

e Sodium: 250mg

Cooking Tips:

v Pesto Consistency: If your pesto is very oily,
you might want to blot some of the oil with a
paper towel before spreading to prevent the
knots from becoming too greasy.

v" Dough Handling: If the dough is too sticky to
work with, lightly flour your hands and the
surface when shaping.

v Garlic Butter Application: Applying garlic
butter to both before and after baking ensures
each knot is flavorful and moist.

v Storage: Best enjoyed fresh, but if you have
leftovers, store them in an airtight container and
reheat them in the oven for the best results.
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Recipe 65: Sesame Seed Sourdough Breadsticks

Prep Time: 20 mins. - Cooking Time: 15 mins. - Proofing Time: 2 hours - Servings: 12 breadsticks.

Ingredients:

1 cup active sourdough starter
1/2 cup warm water

2 tablespoons olive oil

1 teaspoon salt

2 1/2 cups all-purpose flour
1/2 cup sesame seeds
Additional olive oil for brushing

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter, warm
water, olive oil, and salt. Stir well.
Gradually add the flour, mixing until a
soft dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 mins., until smooth and
elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 hours.

Preheat Oven: Preheat your oven to
400°F (205°C). Line a baking sheet with
parchment paper.

Shape the Breadsticks: Punch down
the dough and divide it into 12 equal
pieces. Roll each piece into a long rope,
about 12 inches long.

Add Sesame Seeds: Pour sesame
seeds onto a plate. Brush each rope with
olive oil, then roll in the sesame seeds
until well coated.
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7. Arrange on Baking Sheet: Place the

10.

sesame-coated ropes on the prepared
baking sheet, leaving space between
each for expansion.

Second Rise: Allow the breadsticks to
rise on the baking sheet for about 30
minutes until slightly puffy.

Bake: Bake in the preheated oven for
12-15 mins., or until golden brown and
crisp.

Cool and Serve: Remove the
breadsticks from the oven and let them
cool slightly on the baking sheet before
serving. Serve warm or at room
temperature.

Nutritional Facts (per breadstick):

Calories: 150

Fat: 5g

Saturated Fat: 0.7g
Carbohydrates: 22g
Fiber: 2g

Protein: 4g
Sodium: 200mg

Cooking Tips:

v

Sesame Seed Coating: Ensure the breadsticks
are well coated with sesame seeds for maximum
flavor and texture.

Dough Consistency: If the dough is too sticky,
add a bit more flour during the kneading
process. Ensure it is soft but manageable.

Storage: These breadsticks are best enjoyed
fresh but can be stored in an airtight container
for up to 2 days. Reheat in the oven to refresh

the crispness.
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Recipe 66: Sourdough Cheese Straws

Prep Time: 15 mins. - Cooking Time: 15 mins. - Servings: Approx. 24 straws!

Ingredients:

1 cup sourdough discard

1 cup all-purpose flour, plus extra for
rolling.

1/2 teaspoon salt

1/2 teaspoon paprika

1 cup sharp cheddar cheese finely
grated.

4 tablespoons unsalted butter, cold and
cubed

1 egg, beaten (for egg wash)

Optional: sesame seeds or poppy seeds
for topping

Instructions:

1.

Prepare the Dough: In a large mixing
bowl, combine the sourdough discard,
flour, salt, and paprika. Mix well. Add
the grated cheddar cheese and cubed
butter. Use your hands or a pastry cutter
to blend the butter and cheese into the
flour mixture until the dough resembles
coarse crumbs.

Form the Dough: Knead the mixture
in the bowl until it comes together into a
cohesive dough. If the dough is too dry,
add a small amount of water, one
teaspoon at a time, until it holds
together.

Chill the Dough: Wrap the dough in
plastic wrap and chill in the refrigerator
for at least 30 mins. This will make the
dough easier to handle.

Preheat Oven: Preheat your oven to
375°F (190°C). Line a baking sheet with
parchment paper.

Roll and Cut the Dough: On a lightly
floured surface, roll the dough out to
about 1/8-inch thickness. Cut the dough

into long strips, about 1/2 inch wide and
6 inches long.

6. Shape the Straws: Twist each strip
several times to form a spiral pattern.
Place the twisted straws on the prepared
baking sheet.

7. Egg Wash and Optional Toppings:
Brush each straw with beaten egg. If
desired, sprinkle with sesame seeds or
poppy seeds.

8. Bake: Bake in the preheated oven for
12-15 mins., or until the cheese straws
are puffed and golden brown.

9. Cool and Serve: Remove the cheese
straws from the oven and allow them to
cool on the baking sheet for a few
minutes before transferring them to a
wire rack to cool completely.

Nutritional Facts (per straw):

e Calories: 80

o Fat:4g

e Saturated Fat: 2.5g
e Carbohydrates: 8g
e Fiber: 0.3g

e  Protein: 3g

e Sodium: 100mg

Cooking Tips:

v" Dough Consistency: Ensure the dough is not
too wet or sticky; it should be easy to roll and
twist.

v" Cheese Variety: While sharp cheddar provides
a rich flavor, you can experiment with other
types of hard cheese like Parmesan, Gruyere, or
a mix for different flavors.

v Storage: Cheese straws can be stored in an
airtight container at room temperature for up to
3 days or frozen for longer storage.
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Recipe 67: Sourdough Jalapeiio Poppers

Prep Time: 30 mins. - Cooking Time: 20 mins. - Servings: 12 poppers!

Ingredients:

1 cup active sourdough starter

1 cup all-purpose flour, plus extra for
dusting

1/2 teaspoon salt

2 tablespoons unsalted butter, softened.

12 large jalapefio peppers halved
lengthwise, and seeds removed.

1 cup cream cheese, softened.
1/2 cup shredded cheddar cheese
1/4 teaspoon garlic powder

1/4 teaspoon onion powder

1 egg, beaten (for egg wash)

Instructions:

1.

Prepare the Dough: In a mixing bowl,
combine the sourdough starter, flour,
salt, and butter. Mix until a soft dough
forms. Knead lightly until smooth. Wrap
the dough in plastic and refrigerate for
at least 30 mins. to firm up.

Preheat Oven: Preheat your oven to
400°F (205°C). Line a baking sheet with
parchment paper.

Prepare the Filling: In a bowl, mix
together the cream cheese, cheddar
cheese, garlic powder, and onion powder
until well combined.

Fill the Jalapeiios: Stuff each
jalapeno half with the cream cheese
mixture, making sure it's well packed.
Assemble the Poppers: On a lightly
floured surface, roll out the sourdough
dough to about 1/8-inch thickness. Cut
the dough into strips wide enough to
wrap around the jalapefio halves. Wrap
each filled jalapefio half with a strip of

dough, making sure the cheese filling is
completely enclosed.

6. Egg Wash: Place the wrapped
jalapefios on the prepared baking sheet.
Brush each with beaten egg to give a
nice golden finish when baked.

7. Bake: Bake in the preheated oven for
18-20 minutes or until the dough is
golden and puffed.

8. Cool and Serve: Allow the poppers to
cool slightly on the baking sheet before
serving warm.

Nutritional Facts (per popper):

e Calories: 150

e Fat: 9g

e Saturated Fat: 5g

e Carbohydrates: 10g
e Fiber: 0.5g

e  Protein: 4g

e Sodium: 200mg

Cooking Tips:

v" Handling Jalapefios: When cleaning and
seeding jalapefios, wear gloves to prevent
irritation from the capsaicin and try not to touch
your face or eyes.

v" Dough Consistency: If the dough becomes too
soft or sticky when rolling, chill it again to make
handling easier.

v Variations: For an extra kick, mix some finely
chopped cooked bacon or smoked paprika into
the cream cheese filling.

v Storage: These poppers are best enjoyed fresh,
but you can store them in an airtight container
in the refrigerator for up to 2 days and reheat
them in the oven to refresh.
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Recipe 68: Cheesy Sourdough Spinach Dip Bites

Prep Time: 30 mins. - Cooking Time: 20 mins. - Proofing Time: 2 hours - Servings: 12 mini bread

Ingredients:

1 cup active sourdough starter

1/2 cup lukewarm water

2 tablespoons olive oil

1 teaspoon salt

2 1/2 cups all-purpose flour

1 cup fresh spinach finely chopped.
1 cup cream cheese, softened.

1/2 cup sour cream

1/2 cup grated Parmesan cheese.

1/2 cup shredded mozzarella cheese,
plus extra for topping

2 cloves garlic, minced.
Salt and pepper to taste

Instructions:

1.

Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm water, olive oil, and salt. Stir
well. Gradually add the flour, mixing
until a soft dough forms.

Knead the Dough: Turn the dough
onto a lightly floured surface and knead
for about 10 mins., until smooth and
elastic.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place until doubled in size, about
2 hours.

Preheat Oven: Preheat your oven to
375°F (190°C). Line a baking sheet with
parchment paper.

Prepare Spinach Dip: In a bowl,
combine the chopped spinach, cream
cheese, sour cream, Parmesan cheese,
mozzarella cheese, and minced garlic.
Season with salt and pepper and mix
until well blended.

Shape the Bread Bowls: Punch down
the dough and divide it into 12 equal
pieces. Shape each piece into a ball.

bowls!

Flatten each ball into a disc and place a
tablespoon of spinach dip in the center.
Gather the edges of the dough over the
filling and pinch to seal, forming a
stuffed ball.

7. Second Rise: Place the filled dough
balls seam-side down on the prepared
baking sheet. Let them rise for an
additional 30 minutes.

8. Bake: Sprinkle the tops of the bread
bowls with additional shredded
mozzarella cheese. Bake in the
preheated oven for 18-20 mins., or until
the bread is golden and the cheese on
top is bubbly and browned.

9. Cool and Serve: Allow the bread
bowls to cool slightly on the baking
sheet before serving warm.

Nutritional Facts (per bread bowl):

e Calories: 220

e Fat: 12g

e Saturated Fat: 6g

e Carbohydrates: 20g
e Fiber: 1g

e Protein: 7g

e Sodium: 300mg

Cooking Tips:

v
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Dough Handling: Ensure the dough is not too
sticky by adjusting the flour if necessary. It
should be soft but easy to work with.

Filling Consistency: Make sure the spinach is
finely chopped and well-drained if using frozen,
to prevent excess moisture from making the
filling too runny.

Serving Suggestions: These bites are perfect
as an appetizer for parties or gatherings and pair
wonderfully with a variety of dipping sauces.

Storage: Best enjoyed fresh, but you can store
them in an airtight container in the refrigerator
for up to 2 days and reheat them in the oven to
refresh.
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Recipe 69: Sourdough Grilled Cheese Bites

Prep Time: 10 mins. - Cooking Time: 15 mins. - Servings: 24 bites!

Ingredients:

e 6 slices sourdough bread

e 3 tablespoons butter, softened.

e 6 slices cheddar cheese or your choice of
cheese

e Additional toppings such as sliced
tomatoes, cooked bacon, or pesto
(optional)

Instructions:

1. Prepare the Bread: Lightly butter one
side of each slice of sourdough bread.
Place a slice of cheese (and any
additional toppings if desired) on the
unbuttered side of half the bread slices.
Top with the remaining bread slices,
buttered side up, to make three whole
sandwiches.

2. Heat the Skillet: Preheat a skillet or
griddle over medium heat.

3. Grill the Sandwiches: Place the
sandwiches in the skillet. Grill each side
for about 3-4 minutes or until golden
brown and the cheese has melted. Press
down slightly with a spatula to ensure
even grilling.

4. Cut into Bites: Remove the grilled
sandwiches from the skillet and let them
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cool slightly. Cut each sandwich into
eight equal bite-sized pieces.

5. Serve: Serve the sourdough grilled
cheese bites warm, ideally with a side of
tomato soup for dipping.

Nutritional Facts (per bite):

e Calories: 70

e Fat:4g

e Saturated Fat: 2g
e Carbohydrates: 6g
e Fiber: 0.5g

e  Protein: 3g

e Sodium: 150mg

Cooking Tips:

v

Cheese Selection: You can experiment with
different types of cheese, such as Swiss, Gouda,
or a mix of cheeses for different flavors.

Buttering the Bread: Ensure the butter is
ls.)ofteéled for easy spreading to avoid tearing the
read.

Additional Flavors: Adding ingredients like
pesto, tomato slices, or cooked bacon between
the cheese layers can add an extra dimension of
flavor to the bites.

Storage: These bites are best enjoyed fresh but
can be stored in an airtight container in the
refrigerator for up to 2 days. Reheat in a toaster
oven or skillet to refresh the crispiness.
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Recipe 70: Blue Cheese and Walnut Sourdough Biscuits

Prep Time: 15 mins. - Cooking Time: 12 mins. - Servings: 24 biscuits!

Ingredients:

1 cup sourdough discard

2 cups all-purpose flour

1 teaspoon baking powder

1/2 teaspoon salt

1/2 cup cold unsalted butter, cubed.
1/2 cup crumbled blue cheese.

1/2 cup chopped walnuts.

3/4 cup buttermilk

Instructions:

1.

Preheat the Oven: Preheat your oven
to 425°F (220°C). Line a baking sheet
with parchment paper.

Mix Dry Ingredients: In a large bowl,
combine the flour, baking powder, and
salt.

Incorporate Butter: Add the cubed
butter to the flour mixture. Use a pastry
cutter or your fingers to blend the butter
into the flour until the mixture
resembles coarse crumbs.

Add Cheese and Walnuts: Stir in the
crumbled blue cheese and chopped
walnuts.

Combine with Sourdough Discard:
Mix in the sourdough discard, then
gradually add the buttermilk, stirring
until the dough comes together. If the
dough is too dry, add a bit more
buttermilk. If it's too sticky, add a little
more flour.

Shape the Biscuits: Turn the dough
out onto a lightly floured surface. Gently
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roll or pat the dough to about 1 inch
thick. Use a biscuit cutter or a glass to
cut out rounds.

7. Bake: Place the biscuits on the
prepared baking sheet. Bake for 12
minutes or until golden brown.

8. Cool and Serve: Remove the biscuits
from the oven and let them cool slightly
on a wire rack. Serve warm.

Nutritional Facts (per biscuit):

e Calories: 150

e Fat: 9g

e Saturated Fat: 4g

e Carbohydrates: 14g
e Fiber: 0.5g

e Protein: 4g

e Sodium: 180mg

Cooking Tips:

v

Handling Dough: Handle the dough as little
as possible to keep the biscuits light and fluffy.
Overworking the dough can result in tough
biscuits.

Buttermilk Substitute: If you don’t have
buttermilk, you can make a quick substitute by
mixing 1 tablespoon of lemon juice or vinegar
with enough milk to make 1 cup. Let it sit for 5
minutes before using.

Storage: These biscuits are best enjoyed fresh
but can be stored in an airtight container at
room temperature for up to 2 days or frozen for
longer storage. Reheat in the oven to refresh.
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Chapter 6: Rustic Sourdough Treats and Desserts

of sourdough. This chapter is devoted to showcasing how versatile sourdough can be,
not only as a base for savory bread and dishes but also for crafting delightful desserts
and sweet treats.

Welcome to Chapter 6 of "Rustic Sourdough Bread," where we explore the sweeter side

Whether you're a seasoned baker looking to expand your repertoire or a novice eager to
experiment with new flavors, these recipes will bring the unique tang and texture of sourdough
to your dessert table.

Desserts made with sourdough have a distinct character; the natural fermentation adds depth
and complexity that can't be achieved with ordinary doughs. In this chapter, we'll explore how
to incorporate sourdough into various sweet concoctions, from fluffy pastries and deep-filled
pies to decadent cinnamon rolls and hearty fruit loaves.

Each section offers creative and delicious ways to use sourdough, making it clear that this
traditional bread starter has a place in every part of the meal, including dessert.

What to Expect in This Chapter

« Sweet Sourdough Pastries and Pies: Discover how to transform sourdough into
flaky pastries and rustic pies filled with seasonal fruits and sweet creams that are perfect
for any occasion.

e Sourdough Cinnamon Rolls and Pastries: Indulge in the comfort of warmly
spiced sourdough cinnamon rolls and explore various other pastries that marry the tang
of sourdough with sweet, buttery fillings.

« Dessert Breads and Fruit Loaves: Learn to bake rich, sweet breads and loaves
dotted with fruits and nuts, ideal for breakfast, teatime, or as a special dessert.

e Sourdough D0u§hnuts and Muffins: Venture into the world of sourdough
doughnuts and muffins, which offer a delightful twist on classic favorites, providing a
satisfying texture and a nuanced taste profile.

Each recipe in this chapter not only provides detailed instructions but also tips on how to get
the best results using sourdough as a dessert base. These treats are perfect for special
occasions, holiday gatherings, or when you want to enjoy something sweet with the added
benefits of sourdough.

Join us as we delve into the delicious and often surprising world of sourdough desserts. With

these recipes, you'll find new ways to appreciate the flexibility and richness that sourdough can
bring to your baking, proving that sourdough indeed has its sweet side.
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Sweet Sourdough Pastries and Pies

Recipe 71: Sourdough Apple Pie
A classic apple pie with a sourdough crust that adds a subtle tang, complementing the sweet,
cinnamon-spiced apple filling.

Recipe 72: Sourdough Lemon Tart
A zesty lemon tart with a smooth, creamy filling and a crispy sourdough pastry shell, perfect for
a refreshing dessert.

Recipe 73: Sourdough Chocolate Galette
A rustic, open-faced pie featuring a rich chocolate filling encased in a flaky sourdough crust.

Recipe 74: Sourdough Berry Turnovers
Flaky sourdough turnovers bursting with a sweet and tangy mix of seasonal berries.

Recipe 75: Sourdough Pecan Pie
A southern classic with a twist featuring a gooey pecan filling atop a buttery sourdough crust.

Sourdough Cinnamon Rolls and Pastries

Recipe 76: Classic Sourdough Cinnamon Rolls
Soft, fluffy cinnamon rolls made from sourdough, oozing with sweet cinnamon butter and
topped with a creamy vanilla glaze.

Recipe 77: Sourdough Danish Pastries
Light and airy Danish pastries with various sweet fillings, from fruit jams to custard, wrapped
in a tender sourdough pastry.

Recipe 78: Sourdough Bear Claws
Almond-filled pastries with a distinct claw shape, made from layered sourdough and sprinkled
with sliced almonds.

Recipe 79: Sourdough Croissants
]f3uttery and flaky, these croissants use a sourdough base to add depth to the traditional French
avorite.

Recipe 80: Sourdough Nutella Swirls
Sweet pastry swirls filled with Nutella and hazelnuts, perfect for chocolate lovers.

Dessert Breads and Fruit Loaves

Recipe 81: Sourdough Banana Bread
Moist and rich, this banana bread uses sourdough discard for an extra flavorful twist on the
classic.
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Recipe 82: Sourdouﬁh Cranberry Walnut Bread

A d}el:ns.e, sweet loaf packed with tart cranberries and crunchy walnuts, ideal for holiday
gatherings.

Recipe 83: Sourdough Pumpkin Bread

Seasonally spiced pumpkin bread that combines the tang of sourdough with warm fall spices.

Recilpe 84: Sourdough Apple Cinnamon Loaf
This loaf features tender apple chunks and a cinnamon swirl, making it a perfect fall treat.

Recipe 85: Sourdough Cherry Almond Bread
S{Neet cherries and crunchy almonds embedded in a light sourdough loaf drizzled with almond
glaze.

Sourdough Doughnuts and Muffins

Recipe 86: Sourdough Blueberry Muffins
Tender muffins are bursting with fresh blueberries with a light sourdough base to balance the
sweetness.

Recipe 87: Sourdou(%h Doughnuts with Sugar Glaze
Deep-fried sourdough doughnuts, soft and airy, coated with a sweet vanilla glaze.

Recipe 88: Sourdough Chocolate Chip Muffins
Chocolate chip muffins are made with a sourdough starter, offering a delightful tang to
complement the chocolate.

Recipe 89: Sourdough Cider Doughnuts
Spiced with cinnamon and dipped in apple cider glaze, these doughnuts are a cozy autumn
treat.

Recipe 90: Sourdough Banana Nut Muffins
Hearty muffins that combine the sweetness of bananas with the crunch of walnuts, enhanced
with sourdough undertones.

These recipes showcase the incredible versatility of sourdough in baking, turning traditional
desserts into unique and flavorful treats that are sure to delight and impress. Whether you're
craving something sweet for breakfast, a snack, or dessert, sourdough adds a wonderful
dimension to these delightful goodies.
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Recipe 71: Sourdough Apple Pie

Prep Time: 30 mins. - Cooking Time: 45 mins. - Servings: 8 slices!

Ingredients:
Sourdough Crust:

e 11/2 cups all-purpose flour
e 1/2teaspoon salt

e 1/2 cup unsalted butter, chilled and
cubed

e 1/2 cup sourdough discard

Apple Filling:

e 6 cups thinly sliced apples (about 6
medium apples, such as Granny Smith
or Honeycrisp)

e 3/4 cup sugar

e 2 teaspoons ground cinnamon

e 1/4 teaspoon ground nutmeg

e 2 tablespoons all-purpose flour

e 2 tablespoons lemon juice

e 1 teaspoon vanilla extract

Egg Wash:

e 1egg, beaten.
e 1 tablespoon water

Instructions:

Prepare the Sourdough Crust:

1. Inalarge bowl, combine flour and salt. Add
chilled butter and use a pastry cutter or two
forks to cut the butter into the flour until the
mixture resembles coarse crumbs.

2. Add the sourdough, discard and mix gently
until the dough starts to come together. If
necessary, add a little cold water, one
tablespoon at a time, until you can form a
dough.

3. Divide the dough into two halves. Flatten
each half into a disk, wrap in plastic wrap,
and refrigerate for at least 30 mins.

4. Preheat the Oven: Preheat your oven to
375°F (190°C).

Prepare the Apple Filling:

5. In alarge mixing bowl, combine the sliced
apples, sugar, cinnamon, nutmeg, flour,
lemon juice, and vanilla extract. Toss to coat
the apples evenly.

Assemble the Pie:
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6. On alightly floured surface, roll out one disk
of dough to fit a 9-inch pie plate. Transfer
the dough to the pie plate and press it gently
to fit.

7. Pour the apple filling into the crust,
spreading it out evenly.

8. Roll out the second disk of dough and place
it over the filling. Trim any excess dough and
crimp the edges to seal.

9. Cut slits in the top crust to allow steam to
escape during baking.

Apply Egg Wash:

10. Mix the beaten egg with water and brush the
top crust with this mixture. This will give the
pie a beautiful golden finish.

Bake:

11. Place the pie in the preheated oven and bake
for 45 mins., or until the crust is golden
brown and the filling is bubbly.

12. If the edges of the pie crust brown too
quickly, cover them with foil during the last
15 minutes of baking.

Cool and Serve:

13. Allow the pie to cool on a wire rack for at
least 2 hours before serving. This resting
period lets the filling thicken up and makes
slicing easier.

Nutritional Facts (per slice):

e Calories: 350

e Fat: 14g

e Saturated Fat: 8g

e Carbohydrates: 53g
e Fiber: 3g

e Protein: 4g

e Sodium: 150mg

Cooking Tips:

4 Apll)le Selection: Use a mix of sweet and tart
apples for the best flavor balance in your pie.

v" Dough Consistency: If the sourdough discard
makes the dough too tart, you can add a little
extra sugar to the filling to balance the flavors.

v" Storage: Store the pie covered at room

temperature for 1 day or refrigerate for up to 5
days. Reheat in the oven to maintain the
crispiness of the crust.
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Recipe 72: Sourdough Lemon Tart

Prep Time: 30 mins. - Cooking Time: 35 mins. - Chill Time: 2 hours - Servings: 8 slices!

Ingredients:

Sourdough Pastry Shell:
e 11/2 cups all-purpose flour
e 1/4 cup sugar
e 1/2teaspoon salt
e 1/2 cup unsalted butter, chilled and
cubed
e 1/2 cup sourdough discard

Lemon Filling:
e 1 cup fresh lemon juice (about 4-5
lemons)
e 1 tablespoon lemon zest
e 11/4 cups sugar
e 4large eggs
e 3/4 cup heavy cream
e 2 tablespoons all-purpose flour

Instructions:

Prepare the Sourdough Pastry Shell:

1. In alarge mixing bowl, combine flour,
sugar, and salt. Add the chilled butter
and use a pastry cutter to blend until the
mixture resembles coarse crumbs.

2. Mix in the sourdough discard until the
dough begins to come together. Form
the dough into a ball, wrap it in plastic
wrap, and refrigerate for at least 30
mins.

3. Once chilled, roll out the dough on a
floured surface to fit a 9-inch tart pan
with a removable bottom. Press the
dough into the pan and trim any excess
from the edges. Chill the crust in the
freezer for 10 minutes.

4. Preheat the oven to 375°F (190°C). Line
the tart shell with parchment paper and
fill with pie weights or dried beans. Bake
for 20 minutes. Then remove the
weights and parchment and bake for an
additional 10 minutes until lightly
golden. Allow it to cool.

Make the Lemon Filling:

5. 1In alarge bowl, whisk together lemon
juice, lemon zest, sugar, and eggs until
smooth. Stir in the heavy cream and
flour until well combined.

6. Pour the filling into the cooled pastry
shell. Reduce the oven temperature to
325°F (165°C) and bake the tart for 20-
25 mins., or until the filling is set but
still slightly wobbly in the center.

Cool and Chill:

7. Allow the tart to cool to room
temperature, then refrigerate for at least
2 hours until fully set.

Serve:

8. Remove the tart from the fridge and take
out of the tart pan. Slice and serve
chilled, optionally garnished with
whipped cream or a dusting of powdered
sugar.

Nutritional Facts (per slice):

e Calories: 420

e Fat: 24g

e Saturated Fat: 14g
e Carbohydrates: 48g
e Fiber: 1g

e Protein: 6g

e Sodium: 190mg

Cooking Tips:

v Pastry Shell Consistency: If the pastry dough
is too crumbly, add a small amount of cold water
to help it come together.

v" Lemon Zest: Ensure the lemons zest before
juicing them. Use only the yellow part of the peel
to avoid the bitter white pith.

v" Baking the Filling: Keep an eye on the tart as
it bakes. If the edges of the crust begin to brown
too much, cover them with foil.

v" Storage: This tart is best enjoyed within a few
days. Keep it covered and refrigerated.
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Recipe 73: Sourdough Chocolate Galette

Prep Time: 20 mins. - Cooking Time: 25 mins. - Servings: 8 slices!

Ingredients:

Sourdough Crust:
e 11/2 cups all-purpose flour
e 1/2teaspoon salt

e 1/2 cup unsalted butter, chilled and
cubed

e 1/2 cup sourdough discard

Chocolate Filling:
e 1 cup dark chocolate chips or chopped
dark chocolate.

e 1/2 cup heavy cream

e 2 tablespoons sugar

e 1 teaspoon vanilla extract

e 1 egg, beaten (for egg wash)

e Coarse sugar for sprinkling (optional)

Instructions:

1. Preheat the Oven: Preheat your oven
to 375°F (190°C). Line a baking sheet
with parchment paper.

2. Prepare the Sourdough Crust: Ina
large bowl, combine the flour and salt.
Add the cubed butter to the flour
mixture. Use a pastry cutter or your
fingers to blend the butter into the flour
until the mixture resembles coarse
crumbs. Mix in the sourdough discard
until the dough comes together. If
necessary, add a little cold water, one
tablespoon at a time, until you can form
a dough. Wrap the dough in plastic
wrap and chill in the refrigerator for at
least 30 minutes.

3. Prepare the Chocolate Filling: Ina
small saucepan, combine the chocolate
chips, heavy cream, and sugar. Heat
over low heat, stirring continuously until
the chocolate is completely melted and
the mixture is smooth. Remove from
heat and stir in the vanilla extract. Allow
the mixture to cool slightly.

4. Assemble the Galette: On a lightly
floured surface, roll out the dough into a
12-inch circle. Transfer the dough to
the prepared baking sheet. Spread the
chocolate filling over the dough, leaving
a 2-inch border around the edges. Fold
the edges of the dough over the filling,
pleating as needed to create a circular
enclosure.

5. Bake: Brush the crust with the beaten
egg and sprinkle with coarse sugar if
using. Bake in the preheated oven for
25 minutes or until the crust is golden
brown and the filling is bubbly.

6. Cool and Serve: Remove the galette
from the oven and let it cool on the
baking sheet for about 10 minutes.
Transfer to a wire rack to cool
completely before slicing.

Nutritional Facts (per slice):

e Calories: 350

e Fat:22g

e Saturated Fat: 14g
e Carbohydrates: 33g
e Fiber: 2g

e Protein: 4g

e Sodium: 150mg

Cooking Tips:

v Chilling the Dough: Properly chilling the
dough helps in handling and contributes to the
flakiness of the crust.

v" Filling Consistency: Ensure the chocolate
filling is not too hot when spreading on the
dough to prevent melting the butter in the crust.

v" Serving Suggestions: Serve the galette warm
or at room temperature, optionally paired with a
scoop of vanilla ice cream or a dollop of whipped
cream for added indulgence.

v Storage: This galette is best enjoyed the day it
is made but can be stored in an airtight
container at room temperature for up to 2 days.
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Recipe 74: Sourdough Berry Turnovers

Prep Time: 30 mins. - Cooking Time: 20 mins. - Servings: 8 turnovers!

Ingredients:

Sourdough Pastry:

1 1/2 cups all-purpose flour

1/2 teaspoon salt

1/2 cup unsalted butter, chilled and cubed
1/2 cup sourdough discard

Berry Filling:

2 cups mixed berries (such as strawberries,
blueberries, raspberries, and blackberries)

1/4 cup sugar

1 tablespoon cornstarch

1 teaspoon lemon juice

1/2 teaspoon vanilla extract

Egg Wash:

1 egg, beaten.
1 tablespoon water

Instructions:

1.

4.

Preheat the Oven: Preheat your oven to
375°F (190°C). Line a baking sheet with
parchment paper.

Prepare the Sourdough Pastry: Ina
large bowl, combine the flour and salt. Add
the cubed butter to the flour mixture. Use a
pastry cutter or your fingers to blend the
butter into the flour until the mixture v
resembles coarse crumbs. Mix in the
sourdough discard until the dough comes
together. If the dough is too dry, add a little
cold water, one tablespoon at a time, until
it forms a pliable dough. Wrap the dough
in plastic wrap and chill in the refrigerator
for at least 30 minutes. v
Make the Berry Filling: In a medium

bowl, combine the berries, sugar,

cornstarch, lemon juice, and vanilla v
extract. Gently toss until the berries are
coated, and the mixture is uniform.
Assemble the Turnovers: On a lightly
floured surface, roll out the chilled dough

to about 1/8-inch thickness. Cut out 8

circles using a 5-inch round cutter. Spoon
about 2 tablespoons of the berry filling
onto one half of each circle, leaving a
border around the edge. Fold the dough
over the filling to form a half-moon shape.
Press the edges together to seal, then crimp
with a fork.

5. Egg Wash: In a small bowl, mix the
beaten egg with water. Brush the tops of
the turnovers with this egg wash.

6. Bake: Place the turnovers on the prepared
baking sheet. Bake for 20 minutes or until
golden brown and puffed.

7. Cool and Serve: Remove the turnovers
from the oven and let them cool on the
baking sheet for 5 minutes before
transferring to a wire rack to cool
completely.

Nutritional Facts (per turnover):

e Calories: 250

e Fat: 12g

e Saturated Fat: 7g

e Carbohydrates: 32g
e Fiber: 2g

e  Protein: 4g

e Sodium: 150mg

Cooking Tips:

Handling Pastry Dough: Keep the pastry dough
cold for easier handling and to help ensure a flaky
texture after baking.

Sealing Turnovers: Make sure to seal the
turnovers well to prevent the filling from leaking
out during baking.

Variations: Try different combinations of berries
or add spices like cinnamon or nutmeg to the filling
for extra flavor.

Storage: Best enjoyed fresh but can be stored in an
airtight container at room temperature for up to 2
days or refrigerated for up to 5 days.
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Recipe 75: Sourdough Pecan Pie

Prep Time: 30 mins. - Cooking Time: 45 mins. - Servings: 8 slices!

Ingredients:
Sourdough Crust:

e 11/2 cups all-purpose flour
e 1/2teaspoon salt

e 1/2 cup unsalted butter, chilled and
cubed

e 1/2 cup sourdough discard

Pecan Filling:

e 1 cup dark corn syrup

e 1 cupsugar

e 3eggs

e 2 tablespoons butter, melted.
e 1 teaspoon vanilla extract

e 11/2 cups pecan halves

Instructions:

1. Prepare the Dough: In a large bowl,
combine the flour and salt. Add the
chilled butter and use a pastry cutter or
two forks to cut the butter into the flour
until the mixture resembles coarse
crumbs. Mix in the sourdough discard
until the dough comes together. Form
the dough into a disk, wrap it in plastic,
and refrigerate for at least 30 mins.

2. Preheat Oven: Preheat your oven to
350°F (175°C).

3. Roll Out the Dough: On a lightly floured
surface, roll out the dough to fit a 9-inch
pie plate. Place the dough on the pie
plate and crimp the edges.

4. Prepare the Pecan Filling: In alarge
bowl, whisk together the corn syrup,
sugar, eggs, melted butter, and vanilla
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extract until smooth. Stir in the pecan
halves.

5. Assemble the Pie: Pour the pecan
filling into the unbaked pie shell,
arranging the pecan halves so they are
evenly distributed.

6. Bake: Bake in the preheated oven for
45-50 mins., or until the filling is set and
the crust is golden brown. If the edges of
the pie crust brown too quickly, cover
them with foil.

7. Cool and Serve: Allow the pie to cool
on a wire rack for at least 2 hours before
serving to let the filling set properly.

Nutritional Facts (per slice):

e Calories: 530

e Fat: 28g

e Saturated Fat: 9g

e Carbohydrates: 68g
e Fiber: 2g

e Protein: 59

e Sodium: 220mg

Cooking Tips:

v

Dough Handling: Keep the pastry dough
chilled until ready to roll out to help ensure a
flaky crust.

Pie Crust Shield: Use a pie crust shield or
aluminum foil to prevent the edges from burning
before the filling is set.

Checking Doneness: The center of the pie
should have a slight jig%le but not be liquid. It
will set further as it cools.

Storage: Store the pie at room temperature for
1 day or refri%erate or up to 4 days. It can also
be frozen for longer storage.
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Recipe 76: Classic Sourdough Cinnamon Rolls

Ingredients:
Dough:

e 1 cup sourdough starter, active
e 1 cup whole milk, warmed.

e 1/4 cup granulated sugar

e 1/4 cup unsalted butter, melted.
e 1 teaspoon salt

e 1egg, beaten.

e 4 cups all-purpose flour

Filling:

e 1/2 cup unsalted butter, softened.
e 1 cup brown sugar
e 2 tablespoons ground cinnamon

Vanilla Glaze:

e 1 cup powdered sugar
e 2 tablespoons milk
e 1 teaspoon vanilla extract

Instructions:

1. Prepare the Dough: In a large bowl,
mix together the sourdough starter, warm
milk, sugar, melted butter, salt, and
beaten egg. Gradually add the flour,
mixing until a soft dough forms. Turn the
dough onto a lightly floured surface and
knead for about 8-10 mins., until smooth
and elastic. Place the kneaded dough in a
lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place overnight or until doubled in
size.

2. Make the Filling: In a small bowl,
combine the softened butter, brown sugar,
and cinnamon until well blended.

3. Roll Out Dough: Punch down the risen
dough and turn it out onto a lightly
floured surface. Roll the dough into a large
rectangle, about 1/4 inch thick.

4. Apply Filling: Spread the cinnamon-
butter mixture evenly over the rolled-out
dough, leaving a small margin at the
edges.

5. Roll and Cut: Starting from the long
edge, tightly roll up the dough into a log.
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Prep Time: 45 mins. - Cooking Time: 25 mins. - Proofing Time: Overnight + 2 hours - Servings: 12 rolls!

Slice the log into 12 equal pieces using a
sharp knife or dental floss.

6. Second Rise: Arrange the rolls cut side
up in a greased 9x13 inch baking pan.
Cover with a damp cloth and let rise in a
warm place for about 2 hours until puffed
and nearly doubled.

7. Preheat Oven: Preheat your oven to
350°F (175°C).

8. Bake: Place the risen cinnamon rolls in
the preheated oven and bake for 25 mins.,
or until golden brown.

9. Prepare Vanilla Glaze: While the rolls
are baking, whisk together the powdered
sugar, milk, and vanilla extract in a bowl
until smooth.

10. Cool and Glaze: Remove the cinnamon
rolls from the oven and let it cool for
about 10 minutes before drizzling with the
vanilla glaze.

11. Serve: Enjoy the cinnamon rolls warm,
ideally fresh out of the oven, for the best
taste and texture.

Nutritional Facts (per roll):

e Calories: 350

e Fat: 12g

e Saturated Fat: 7g

e Carbohydrates: 56g
e Fiber: 2g

e Protein: 5g

e  Sodium: 220mg

Cooking Tips:

v

D0u§h Consistency: If the dough is too sticky to
handle, lightly flour your hands and the surface
when kneading and rolling.

Filling Distribution: Ensure the cinnamon
filling is spread evenly for consistent flavor in
every bite.

Cutting Rolls: Use a very sharp knife or
unflavored dental floss to cut the rolls cleanly
without squashing them.

Storage: Store any leftover cinnamon rolls in an
airtight container. They can be reheated in the
microwave for a few seconds to restore their fresh-
baked warmth and texture.
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Recipe 77: Sourdough Danish Pastries

Prep Time: 30 mins. - Cooking Time: 20 mins. - Proofing Time: Overnight + 2 hours - Servings: 12
pastries!

4. Preheat Oven: Preheat your oven to
400°F (205°C). Line a baking sheet with
parchment paper.

Ingredients:
Pastry Dough:

1 cup active sourdough starter

1/2 cup whole milk, lukewarm

1/3 cup sugar

1 teaspoon salt

2 1/2 cups all-purpose flour

1 cup unsalted butter, cold and cubed

Assorted Fillings:

Fruit jam (such as raspberry, blueberry, or
apricot)

Custard (prepared from a mix or
homemade)

Cream cheese filling (cream cheese mixed
with sugar and vanilla extract)

Egg Wash:
1 egg, beaten with 1 tablespoon water.

Instructions:

Prepare the Dough: In a large bowl,
combine the sourdough starter, lukewarm
milk, sugar, and salt. Stir well. Gradually
add the flour, mixing until a shaggy dough
forms. Gradually incorporate the cold,
cubed butter into the dough, folding and
flattening with your hands to distribute the
butter without fully mixing it into the
dough.

Chill and Laminate the Dough: Wrap
the dough in plastic wrap and refrigerate
overnight. The next day, roll out the dough
on a floured surface into a rectangle, fold it
into thirds, and rotate 90 degrees. Repeat
the rolling and folding process three times
while chilling in between each fold to create
layers.

First Rise: After the final fold, let the
dough rest at room temperature for 2 hours.
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Shape the Pastries: Roll the dough out to
about 1/4-inch thickness. Cut into squares
or circles. Spoon a small amount of your
chosen filling onto the center of each piece.
Fold the dough over the filling or bring the
corners to the center of the square.

. Apply Egg Wash: Brush the pastries

lightly with the egg wash.
Bake: Place the pastries on the prepared

baking sheet. Bake in the preheated oven for

18-20 mins., or until golden and puffed.
Cool and Serve: Remove the pastries from
the oven and let them cool slightly on a wire
rack before serving.

Nutritional Facts (per pastry):

Calories: 280

Fat: 18g

Saturated Fat: 11g
Carbohydrates: 27g
Fiber: 1g

Protein: 4g

Sodium: 200mg

Cooking Tips:

Butter Incorporation: Ensure the butter
stays cold during the lamination process to
maintain distinct layers in the pastry.

Filling Variations: Feel free to experiment
with different fillings like chocolate or nut
spreads.

Dough Handling: Handle the dough as little
as possible when shaping to keep the layers
intact.

Storage: These pastries are best enjoyed fresh
but can be stored in an airtight container at
room temperature for up to 2 days. Reheat in the
oven to restore the crisp texture.
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Recipe 78: Sourdough Bear Claws

Prep Time: 40 mins. - Cooking Time: 20 mins. - Proofing Time: Overnight + 2 hours - Servings: 12
bear claws!

Ingredients:
Pastry Dough:

e 1 cup active sourdough starter

e 1/2 cup whole milk, lukewarm

e 1/3 cup sugar

e 1 teaspoon salt

e 21/2 cups all-purpose flour

e 1 cup unsalted butter, cold and cubed

Almond Filling:

e 1 cup almond paste

e 1/4 cup sugar

o legg

e 1/2teaspoon almond extract

Topping:

e 1egg, beaten (for egg wash)
e 1/2 cup sliced almonds.

Instructions:

1. Prepare the Dough: In a large bowl,
combine the sourdough starter,
lukewarm milk, sugar, and salt. Stir
well. Gradually add the flour, mixing
until a shaggy dough forms. Gradually
incorporate the cold, cubed butter into
the dough, folding and flattening with
your hands to distribute the butter
without fully mixing it into the dough.

2. Chill and Laminate the Dough:
Wrap the dough in plastic wrap and
refrigerate overnight. The next day, roll

out the dough on a floured surface into a

rectangle, fold it into thirds, and rotate
90 degrees. Repeat the rolling and
folding process three times while
chilling in between each fold to create
layers.

3. First Rise: After the final fold, let the
dough rest at room temperature for 2
hours.

4. Make the Almond Filling: In a
mixing bowl, combine almond paste,
sugar, egg, and almond extract. Mix
until smooth.

5. Preheat Oven: Preheat your oven to
375°F (190°C). Line a baking sheet with
parchment paper.

6. Shape the Bear Claws: Roll the
dough out to about 1/4-inch thickness.
Cut into rectangles. Spread a thin layer
of almond filling on each rectangle. Roll
up each rectangle from the long side,
then curve slightly to form a crescent
shape. Make four or five cuts on the
outside edge of each to form "claws."

7. Apply Egg Wash: Brush the bear
claws with egg wash and sprinkle with
sliced almonds.

8. Bake: Place the bear claws on the
prepared baking sheet. Bake in the
preheated oven for 18-20 mins., or until
golden and puffed.

9. Cool and Serve: Remove the bear
claws from the oven and let them cool
slightly on a wire rack before serving.

Nutritional Facts (per bear claw):

e Calories: 320

e Fat: 18¢g

e Saturated Fat: 8g

e Carbohydrates: 34g
e Fiber: 2g

e  Protein: 6g

e Sodium: 220mg

Cooking Tips:

v Butter Incorporation: Keep the butter cold
during the lamination process to ensure the
dough remains flaky.

v" Filling Consistency: The filling should be
smooth and spreadable; adjust the consistency
by adding a little more egg if it is too thick.

v" Dough Handling: Handle the dough as little
as possible when shaping to keep the layers
intact.

v Storage: Bear claws are best enjoyed fresh but
can be stored in an airtight container at room
temperature for up to 2 days. Reheat in the oven
to restore their crisp texture.

Page |102



Rustic Sourdough Bread - Sourdough Book Series — Book 2 - Samantha Bax

Recipe 79: Sourdough Croissants

Prep Time: 1 hour (plus overnight rest and additional proofing) - Cooking Time: 20 mins. - Servings:
12 croissants!

Ingredients:
Sourdough Starter:

e 1/2 cup active sourdough starter
Dough:

e 2 cups all-purpose flour

e 2 tablespoons sugar

e 1 teaspoon salt

e 2/3 cup warm milk

e 1/4 cup unsalted butter, softened.

Butter Layer:
e 1 cup unsalted butter, cold
Egg Wash:
e 1egg, beaten with 1 tablespoon water.

Instructions:

1. Prepare the Dough: In alarge bowl,
combine the sourdough starter, warm
milk, sugar, and salt. Stir well. Gradually
add the flour, mixing until a soft dough
forms. Knead the dough on a lightly
floured surface for about 10 minutes
until smooth and elastic. Place the
dough in a lightly oiled bowl, cover with
plastic wrap, and let rest in the
refrigerator overnight.

2. Laminate the Dough: The next day,
roll out the dough into a rectangle on a
lightly floured surface. Place the cold
butter between two pieces of parchment
paper and pound with a rolling pin into
a flat sheet about 1/2 inch thick. Lay the
butter sheet over two-thirds of the
dough rectangle, leaving a margin at the
edges. Fold the uncovered third of the
dough over the middle third, and then
fold the butter-covered third over the
top (like folding a letter). Turn the
dough 90 degrees. Roll out the dough
again into a rectangle and repeat the
folding process. Chill for 1 hour. Repeat
the rolling and folding two more times,
chilling the dough for at least an hour
between each turn.

3. Shape the Croissants: Roll the
dough into a large rectangle about 1/4
inch thick. Cut into long, triangular
strips. Roll each triangle tightly,
starting from the base to the tip, to form
a croissant shape, ensuring the tip is
tucked under the bottom of the croissant
to prevent it from unrolling during
baking.

4. Second Rise: Arrange the shaped
croissants on a baking sheet lined with
parchment paper. Cover loosely with a
damp cloth and let rise in a warm place
until nearly doubled in size, about 1 to 2
hours.

5. Preheat Oven: Preheat your oven to
400°F (205°C).

6. Apply Egg Wash: Brush each
croissant with the beaten egg mixture
for a shiny, golden finish.

7. Bake: Bake in the preheated oven for
15-20 mins., or until the croissants are
golden brown.

8. Cool and Serve: Remove the
croissants from the oven and let them
cool on the baking sheet for a few
minutes before transferring them to a
wire rack to cool completely.

Nutritional Facts (per croissant):

e Calories: 280

o Fat: 18g

e Saturated Fat: 11g
e Carbohydrates: 24g
e Fiber: 1g

e Protein: 4g

e Sodium: 220mg

Cooking Tips:

v" Butter Consistency: Ensure the butter is cold
during the lamination process to keep it from
melting into the dough.

v" Proofing: Do not rush the proofing process;
groper proofing ensures the layers separate
eautifully during baking.

v' Storage: Croissants are best enjoyed fresh but
can be stored in an airtight container for up to 2
days or frozen for up to a month.
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Recipe 80: Sourdough Nutella Swirls

Prep Time: 30 mins. - Cooking Time: 20 mins. - Proofing Time: 2 hours - Servings: 12 swirls!

Ingredients:
Dough:

e 1 cup active sourdough starter

e 1/2 cup whole milk, warmed.

e 1/4 cup granulated sugar

e 1/4 cup unsalted butter, melted.
e 1 teaspoon salt

e 1egg, beaten.

e 3 cups all-purpose flour

Filling:

e 1 cup Nutella
e 1/2 cup chopped hazelnuts.

Topping:

e 1egg, beaten (for egg wash)
e Additional chopped hazelnuts for
sprinkling

Instructions:

1. Prepare the Dough: In alarge bowl,
combine the sourdough starter, warm
milk, sugar, melted butter, salt, and
beaten egg. Stir well. Gradually add the
flour, mixing until a soft dough forms.
Knead the dough on a lightly floured
surface for about 10 mins., until smooth

and elastic. Place the kneaded dough in a
lightly oiled bowl, cover with a damp cloth

or plastic wrap, and let it rise in a warm

place until doubled in size, about 2 hours.

2. Preheat Oven: Preheat your oven to
375°F (190°C). Line a baking sheet with
parchment paper.

3. Prepare the Filling: Spread Nutella

evenly over the rolled-out dough. Sprinkle

with chopped hazelnuts.
4. Shape the Swirls: Roll the dough up
tightly from one long edge to the other.

Slice the log into 12 equal pieces. Place
each piece cut-side up on the prepared
baking sheet, allowing room for
expansion.

5. Apply Egg Wash and Toppings:
Brush the tops of the swirls with the
beaten egg. Sprinkle additional chopped
hazelnuts over the top.

6. Bake: Bake in the preheated oven for 18-
20 mins., or until the swirls are golden
brown and the Nutella is bubbly.

7. Cool and Serve: Remove the swirls
from the oven and let them cool slightly
on the baking sheet before transferring
them to a wire rack to cool further. Serve
warm or at room temperature.

Nutritional Facts (per swirl):

e Calories: 320

o Fat: 15¢g

e Saturated Fat: 7g

e Carbohydrates: 41g
e Fiber: 2g

e Protein: 6g

e Sodium: 200mg

Cooking Tips:

v

Dou§h Consistency: If the dough is too sticky to
handle, add a little more flour during kneading.
HO\évever, ensure it remains soft to keep the swirls
tender.

Nutella Spread: Warm the Nutella slightly to
make it easier to spread on the dough without
tearing it.

Cutting the Swirls: Use a sharp knife or dental
floss to cut the swirls cleanly for even baking.

Storage: Sourdough Nutella Swirls are best
enjoyed fresh but can be stored in an airtight
container for up to 2 days. Reheat in the oven or
microwave to refresh.
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Recipe 81: Sourdough Banana Bread

Prep Time: 15 mins. - Cooking Time: 60 mins. - Servings: 1 loaf!

Ingredients:

e 1 cup sourdough discard

e 3ripe bananas, mashed.

e 1/3 cup melted butter.

e 3/4 cup sugar

e 1 beaten egg

e 1 teaspoon vanilla extract

e 1 teaspoon baking soda

e Pinch of salt

e 11/2 cups all-purpose flour

e Optional: 1/2 cup chopped walnuts or
chocolate chips

Instructions:

1. Preheat Oven: Preheat your oven to
350°F (175°C). Grease a 9x5 inch loaf
pan and line it with parchment paper for
easy removal.

2. Mix Wet Ingredients: In alarge
mixing bowl, combine the mashed
bananas and sourdough discard. Stir in
the melted butter, beaten egg, and
vanilla extract.

3. Add Dry Ingredients: Add sugar,
baking soda, and a pinch of salt to the
banana mixture. Mix until well
combined. Gradually add the flour and
stir until just incorporated. Avoid
overmixing to keep the bread tender.
Fold in walnuts or chocolate chips if
used.

4. Prepare the Batter: Pour the batter
into the prepared loaf pan, smoothing
the top with a spatula.
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5. Bake: Bake in the preheated oven for
60 mins., or until a toothpick inserted
into the center comes out clean. If the
top of the bread browns too quickly, tent
with aluminum foil.

6. Cool and Serve: Remove the banana
bread from the oven and let it cool in the
pan for 10 mins. Then, transfer to a wire
rack to cool completely before slicing.

Nutritional Facts (per slice, 12 slices
per loaf):

e Calories: 190

e Fat:8g

e Saturated Fat: 4g

e Carbohydrates: 28¢g
e Fiber: 1g

e Protein: 3g

e Sodium: 150mg

Cooking Tips:

v

v

Banana Ripeness: The riper the bananas, the
sweeter and more flavorful your bread will be.

Sourdough Discard: Using sourdough
discard adds a slight tang and depth of flavor
that complements the sweetness of the bananas.

Mixing Technique: Mix the ingredients until
just combined to ensure the bread remains soft
and tender.

Storage: Store banana bread in an airtight
container at room temperature for up to 3 days
or freeze for up to 3 months. Thaw and reheat in
the oven or microwave.
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Recipe 82: Sourdough Cranberry Walnut Bread

Prep Time: 20 mins. - Cooking Time: 45 mins. - Proofing Time: 4 hours - Servings: 1 loaf!

Ingredients:

1 cup active sourdough starter
1/2 cup warm water

1/4 cup honey

1/4 cup unsalted butter, melted.
1 teaspoon salt

2 1/2 cups all-purpose flour

1 cup dried cranberries

1 cup chopped walnuts.

Optional: 1 teaspoon orange zest for
added flavor

Instructions:
1. Prepare the Dough: In alarge bowl,

combine the sourdough starter, warm
water, honey, and melted butter. Mix
well until everything is well
incorporated. Add the salt and
gradually mix in the flour until a soft
dough forms. Knead the dough on a
lightly floured surface for about 10
mins., until it becomes smooth and
elastic. Fold in the dried cranberries,
chopped walnuts, and orange zest, if
using, until evenly distributed
throughout the dough.

First Rise: Place the kneaded dough in
a lightly oiled bowl, cover it with a damp
cloth or plastic wrap, and let it rise in a
warm place for about 2 hours or until
doubled in size.

Shape the Loaf: After the first rise,
punch down the dough to release any air
bubbles. Shape the dough into a loaf
and place it in a greased 9x5 inch loaf
pan.

Second Rise: Cover the loaf with a
damp cloth and let it rise again in a
warm place for about 2 hours, or until it

has risen about an inch above the rim of
the pan.

5. Preheat Oven: Preheat your oven to
375°F (190°C).

6. Bake: Place the loaf in the preheated
oven and bake for 45 mins., or until the
top is golden brown and the loaf sounds
hollow when tapped. If the loafis
browning too quickly, tent it with
aluminum foil to prevent over-
browning.

7. Cool and Serve: Remove the loaf
from the oven and let it cool in the pan
for 10 mins. Then, transfer the loaf to a
wire rack to cool completely before
slicing.

Nutritional Facts (per slice, 12 slices
per loaf):

e Calories: 210

o Fat: 9g

e Saturated Fat: 3g

e Carbohydrates: 30g
e Fiber: 2g

e  Protein: 4g

e Sodium: 200mg

Cooking Tips:

v" Hydration of the Dough: If the dough feels
too dry after adding flour, add a little warmer
water. The dough should be slightly sticky but
manageable.

v Distributing Add-Ins: Knead the cranberries
and walnuts gently into the dough to avoid
breaking them up too much.

v Storage: Store the bread in an airtight
container at room temperature for up to 3 days
or freeze for up to 2 months for longer freshness.
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Recipe 83: Sourdough Pumpkin Bread

Prep Time: 20 mins. - Cooking Time: 60 mins. - Servings: 1 loaf!

Ingredients:

e 1 cup sourdough starter, active
e 1 cup pumpkin puree (not pie filling)
e 1/2 cup vegetable oil

e 3/4 cup sugar

e 1/4 cup brown sugar

e 2eggs

e 1 teaspoon vanilla extract

e 1 3/4 cups all-purpose flour

e 1 teaspoon baking soda

e 1/2teaspoon salt

e 2 teaspoons ground cinnamon
e 1/2teaspoon ground nutmeg

e 1/4 teaspoon ground ginger

e 1/4 teaspoon ground cloves

e Optional: 1/2 cup walnuts or pecans,
chopped

Instructions:

1. Preheat Oven: Preheat your oven to
350°F (175°C). Grease a 9x5 inch loaf
pan and line it with parchment paper.

2. Mix Wet Ingredients: In alarge
bowl, combine the sourdough starter,
pumpkin puree, vegetable oil, sugar,
brown sugar, eggs, and vanilla extract.
Mix well until smooth.

3. Combine Dry Ingredients: In
another bowl, whisk together the flour,
baking soda, salt, cinnamon, nutmeg,
ginger, and cloves.

4. Combine Wet and Dry Mixtures:
Gradually add the dry ingredients to the
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wet ingredients, stirring until just
combined. Fold in the chopped nuts if
using.

5. Pour into Loaf Pan: Pour the batter
into the prepared loaf pan and smooth
the top with a spatula.

6. Bake: Bake in the preheated oven for
about 60 mins., or until a toothpick
inserted into the center comes out clean.

7. Cool and Serve: Remove the bread
from the oven and let it cool in the pan
for 10 minutes then transfer to a wire
rack to cool completely before slicing.

Nutritional Facts (per slice, 12 slices
per loaf):

e Calories: 230

o Fat:1l1g

e Saturated Fat: 2g

e Carbohydrates: 30g
e Fiber: 2g

e  Protein: 3g

e Sodium: 220mg

Cooking Tips:

v

Pumpkin Puree: Ensure to use 1Izure pumpkin
puree, not pumpkin pie mix, which contains
added sugars and spices.

Mixing: Avoid overmixing the batter to keep
the bread light and tender.

Storage: Store pumpkin bread in an airtight
container at room temperature for up to 3 days
or refrigerate for up to a week.
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Recipe 84: Sourdough Apple Cinnamon Loaf

Prep Time: 30 mins. - Cooking Time: 50 mins. - Servings: 1 loaf!

Ingredients:

1 cup sourdough starter, active
1/3 cup vegetable oil

1/2 cup sugar

2 eggs

1 teaspoon vanilla extract

2 cups all-purpose flour

1/2 teaspoon baking soda

1/2 teaspoon salt

1 teaspoon ground cinnamon

1 1/2 cups apple, peeled, cored, and
finely chopped.

1/2 cup walnuts, chopped (optional)

Instructions:

1. Preheat Oven: Preheat your oven to

350°F (175°C). Grease a 9x5 inch loaf
pan and line it with parchment paper.

Mix Wet Ingredients: In alarge

mixing bowl, combine the sourdough
starter, vegetable oil, sugar, eggs, and
vanilla extract. Mix well until smooth.

Combine Dry Ingredients: In
another bowl, whisk together the flour,
baking soda, salt, and cinnamon.

Combine Wet and Dry Mixtures:
Gradually add the dry ingredients to the
wet mixture, stirring until just
combined. Fold in the chopped apples
and walnuts if used.

5. Pour into Loaf Pan: Pour the batter
into the prepared loaf pan and smooth
the top with a spatula.

6. Bake: Bake in the preheated oven for
about 50 mins., or until a toothpick
inserted into the center comes out clean.

7. Cool and Serve: Remove the loaf
from the oven and let it cool in the pan
for 10 minutes then transfer to a wire
rack to cool completely before slicing.

Nutritional Facts (per slice, 12 slices
per loaf):

e Calories: 210

e Fat: 9g

e Saturated Fat: 1g

e Carbohydrates: 29g
e Fiber: 1g

e  Protein: 3g

e Sodium: 180mg

Cooking Tips:

v Apple Choices: Use a mix of sweet and tart
apples for a balanced flavor.

v Baking: Check the loaf for 45 mins. as oven
temperatures may vary; adjust time accordingly.

v Storage: Store the apple cinnamon loaf in an
airtight container at room temperature for up to
3 days or refrigerate for a longer shelf life.
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Recipe 85: Sourdough Cherry Almond Bread

Prep Time: 25 mins. - Cooking Time: 45 mins. - Proofing Time: 4 hours - Servings: 1 loaf!

Ingredients:
Dough:

1 cup active sourdough starter
1/2 cup warm milk

1/4 cup sugar

1/4 cup unsalted butter, melted.
1 teaspoon salt

1 egg, beaten.

2 1/2 cups all-purpose flour

Filling:

1 cup dried cherries coarsely chopped.
1 cup chopped almonds.

Almond Glaze:

1/2 cup powdered sugar
1-2 tablespoons milk
1/4 teaspoon almond extract

Instructions:
1. Prepare the Dough: In alarge bowl,

mix the sourdough starter, warm milk,
sugar, melted butter, salt, and beaten egg
until well combined. Gradually add the
flour, mixing until a soft dough forms. The
dough should be slightly sticky but
manageable. Transfer the dough to a
lightly floured surface and knead for about
10 minutes until it becomes smooth and
elastic. During the last two minutes of
kneading, gradually knead in the dried
cherries and chopped almonds until
evenly distributed throughout the dough.
First Rise: Place the kneaded dough in a
lightly oiled bowl, turning once to coat all
sides. Cover with a damp cloth or plastic
wrap and let it rise in a warm place until
doubled in size, about 2 hours.

Shape the Loaf: After the first rise,
gently punch down the dough to release
any air bubbles. Shape the dough into a
rectangular loaf and place it in a greased
9x5 inch loaf pan.

Second Rise: Cover the loaf with a
damp cloth and let it rise again in a warm
place for about 2 hours, or until the dough

has risen about an inch above the rim of
the pan.

5. Preheat Oven: Preheat your oven to
375°F (190°C).

6. Bake: Bake the loaf in the preheated
oven for about 45 minutes, or until the top
is golden brown and the loaf sounds
hollow when tapped on the bottom. If the
top browns too quickly, tent the loaf with
aluminum foil to prevent over-browning.

7. Prepare Almond Glaze: While the
bread is baking, prepare the glaze by
whisking together powdered sugar, milk,
and almond extract in a small bowl until
smooth. Adjust the thickness by adding
more milk or sugar as needed.

8. Glaze and Serve: Remove the bread
from the oven and let it cool in the pan for
about 10 minutes. Then, transfer it to a
wire rack.

9. Drizzle the almond glaze over the warm
bread, allowing it to seep into the cracks
and crevices.

10. Let the glaze set for about 10 minutes
before slicing.

Nutritional Facts (per slice, assuming
12 slices per loaf):

e Calories: 230

o Fat: 9g

e Saturated Fat: 3g

e Carbohydrates: 33g
e Fiber: 2g

e Protein: 59

e Sodium: 200mg

Cooking Tips:

v" Cherry Preparation: Chopping the dried
cherries helps distribute them more evenly
throughout the dough, ensuring each slice is
packed with flavor.

v" Almond Addition: Toasting the almonds before
adding them to the dough can enhance their flavor
and add a nice crunch.

v Glaze Application: Apply the glaze while the
bread is still warm to help it soak into the bread,
adding more flavor and moisture.
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Recipe 86: Sourdough Blueberry Muffins

Prep Time: 15 mins. - Cooking Time: 25 mins. - Servings: 12 muffins!

Ingredients:

1 cup active sourdough starter
1/2 cup whole milk

1/3 cup vegetable oil

1 large egg

3/4 cup granulated sugar

1/2 teaspoon vanilla extract

2 cups all-purpose flour

1/2 teaspoon salt

1 teaspoon baking powder

1 1/2 cups fresh blueberries (if using
frozen, do not thaw)

Instructions:

1.

Preheat Oven: Preheat your oven to
375°F (190°C). Line a muffin tin with
paper liners or grease the cups with
butter or non-stick spray.

Mix Wet Ingredients: In alarge
mixing bowl, whisk together the
sourdough starter, milk, vegetable oil,
egg, sugar, and vanilla extract until
smooth.

Combine Dry Ingredients: In
another bowl, sift together the flour,
salt, and baking powder.

Combine Wet and Dry Mixtures:
Gradually fold the dry ingredients into
the wet ingredients, stirring just until
combined. Be careful not to overmix, as
this can make the muffins tough.

Add Blueberries: Gently fold the
blueberries into the batter, distributing
them evenly.
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6. Fill Muffin Cups: Spoon the batter
into the prepared muffin tin, filling each
cup about 3/4 full.

7. Bake: Bake in the preheated oven for
25 mins., or until the tops are golden
and a toothpick inserted into the center
of a muffin comes out clean.

8. Cool and Serve: Remove the muffins
from the oven and let them cool in the
pan for 5 minutes. Then, transfer the
muffins to a wire rack to cool
completely.

Nutritional Facts (per muffin):

e Calories: 180

e Fat: 6g

e Saturated Fat: 1g

e Carbohydrates: 29g
e Fiber: 1g

e  Protein: 3g

e Sodium: 150mg

Cooking Tips:

v

Muffin Consistency: For lighter muffins,
ensure not to overmix the batter. Mix just until
the dry ingredients are moistened.

Blueberry Distribution: To prevent
blueberries from sinking to the bottom of the
muffins, you can lightly coat them in flour before
folding them into the batter.

Fresh vs. Frozen Blueberries: If using
frozen blueberries, add them to the batter
without thawing to avoid discoloring the batter.

Storage: Store the mulffins in an airtight
container at room temperature for up to 3 days
or freeze them for up to a month.
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Recipe 87: Sourdough Doughnuts with Sugar Glaze

Prep Time: 30 mins. - Cooking Time: 5 mins. per batch - Proofing Time: 4 hours - Servings: 12

doughnuts!
Ingredients: Place the cut doughnuts on a floured
Dough: baking sheet, cover lightly with a cloth, and
’ let them rise again for about 2 hours, until

e 1 cup active sourdough starter puffy and nearly doubled.

e 1/4 cup sugar 4. Heat Oil:

e 1/2 cup whole milk, warmed. Heat oil in a deep fryer or a large, heavy pot

e 1/4 cup unsalted butter, melted. to 375°F (190°C).

5. Fry the Doughnuts:

e 1largeegg

e 1 teaspoon vanilla extract

e 31/2 cups all-purpose flour
e 1/2teaspoon salt

e 1 teaspoon baking powder

e Qil for deep frying.

Sugar Glaze:

e 2 cups powdered sugar.
e 1/4 cup milk
e 1 teaspoon vanilla extract

Instructions:

1. Prepare the Dough:
In a large bowl, combine the sourdough
starter, sugar, warm milk, melted butter,
egg, and vanilla extract. Stir well until
everything is well blended.
In a separate bowl, whisk together the
flour, salt, and baking powder.

Fry the doughnuts in batches, being careful
not to overcrowd the pot. Fry for about 2
minutes on each side or until golden
brown.
Use a slotted spoon to remove the
doughnuts from the oil and set them on a
paper towel-lined plate to drain.

Prepare the Sugar Glaze:
In a bowl, whisk together powdered sugar,
milk, and vanilla extract until smooth. The
glaze should be thick but pourable. Adjust
consistency with more milk or sugar if
necessary.

Glaze the Doughnuts:
While the doughnuts are still warm, dip
them into the sugar glaze, ensuring each
one is well-coated.
Set the glazed doughnuts on a wire rack to
allow the excess glaze to drip off and the
glaze to set.

Gradually mix the dry ingredients into the
wet mixture until a soft dough forms. If the
dough is too sticky, add a little more flour.
The dough should be soft but manageable.
Turn the dough out onto a floured surface
and knead lightly. Cover with a clean cloth
and let it rise in a warm place for about 2
hours or until it doubles in size.

2. Shape the Doughnuts:

After the dough has risen, roll it out on a
floured surface to about 1/2-inch
thickness.

Use a doughnut cutter or two differently
sized round cutters to cut out doughnuts
and their holes. Re-roll any scraps and
continue cutting until all dough is used.

3. Second Rise:

Nutritional Facts (per doughnut):

e Calories: 320

e Fat: 15g (varies with frying)
e Saturated Fat: 5g

e Carbohydrates: 42g

e Fiber: 1g

e  Protein: 4g

e Sodium: 120mg

Cooking Tips:

v" Dough Consistency: Keep the dough soft for
light and airy doughnuts; too much flour can make
them heavy.

v Frying Temperature: Maintain the oil
tem}ierature at 375°F to ensure the doughnuts cook
quickly and are not greasy.

v Glazing Tips: For best results, glaze the
doughnuts while they are still warm to help the
glaze adhere better and set with a nice shine.
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Recipe 88: Sourdough Chocolate Chip Muffins

Prep Time: 15 mins. - Cooking Time: 20 mins. - Servings: 12 muffins.

Ingredients:

1 cup active sourdough starter
1/3 cup vegetable oil

1/2 cup milk

1 large egg

1/2 cup granulated sugar

1/2 teaspoon vanilla extract

2 cups all-purpose flour

1/2 teaspoon salt

1 1/2 teaspoons baking powder.
1 cup semisweet chocolate chips

Instructions:

1.

Preheat Oven: Preheat your oven to
375°F (190°C). Line a muffin tin with
paper liners or grease the cups with non-
stick spray.

Mix Wet Ingredients: In alarge
bowl, whisk together the sourdough
starter, vegetable oil, milk, egg, sugar,
and vanilla extract until well combined.
Combine Dry Ingredients: In
another bowl, sift together the flour,
salt, and baking powder.

Combine Wet and Dry Mixtures:
Gradually fold the dry ingredients into
the wet ingredients, stirring just until
combined. Be careful not to overmix, as
this can make the muffins tough.

Add Chocolate Chips: Gently fold
the chocolate chips into the batter,
ensuring they are evenly distributed.
Fill Muffin Cups: Spoon the batter
into the prepared muffin tin, filling each
cup about 3/4 full.
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7. Bake: Bake in the preheated oven for
20 mins., or until the tops are golden
and a toothpick inserted into the center
of a muffin comes out clean.

8. Cool and Serve: Remove the muffins
from the oven and let them cool in the
pan for 5 minutes. Then, transfer the
muffins to a wire rack to cool
completely.

Nutritional Facts (per muffin):

e Calories: 220

e Fat: 10g

e Saturated Fat: 3g

e Carbohydrates: 30g
e Fiber: 1g

e  Protein: 3g

e Sodium: 150mg

Cooking Tips:

v

Muffin Consistency: For lighter muffins,
ensure not to overmix the batter. Mix just until
the dry ingredients are moistened.

Chocolate Chip Distribution: To prevent the
chocolate chips from sinking to the bottom of
the muffins, you can toss them lightly in flour
before folding them into the batter.

Fresh vs. Frozen Chocolate Chips: Using
frozen chocolate chips can also prevent them
from melting too quickly during baking, which
helps them maintain better distribution
throughout the muffin.

Storage: Store the muffins in an airtight
container at room temperature for up to 3 days
or freeze them for up to a month.
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Recipe 89: Sourdough Cider Doughnuts

Prep Time: 30 mins. - Cooking Time: 5 mins. per batch - Proofing Time: 4 hours - Servings: 12
doughnuts!

Ingredients:
Dough:

1 cup active sourdough starter
1/4 cup sugar

1/2 cup apple cider, reduced to 1/4 cup and
cooled.

1/4 cup whole milk

1/4 cup unsalted butter, melted.
1 large egg

1 teaspoon vanilla extract

3 1/2 cups all-purpose flour

1 teaspoon baking powder

1/2 teaspoon baking soda

1/2 teaspoon salt

2 teaspoons ground cinnamon
1/4 teaspoon ground nutmeg
Oil for deep frying.

Cider Glaze:

2 cups powdered sugar.
1/3 cup apple cider
1/2 teaspoon ground cinnamon

Instructions:

1. Prepare the Dough: In alarge bowl, mix

the sourdough starter, reduced apple cider,
sugar, milk, melted butter, egg, and vanilla
extract until well combined.

In a separate bowl, whisk together the flour,
baking powder, baking soda, salt,
cinnamon, and nutmeg.

Gradually mix the dry ingredients into the
wet mixture until a soft dough forms. If the
dough is too sticky, add a little more flour.
The dough shoulg b

Turn the dough out onto a floured surface
and knead lightly. Cover with a clean cloth
and let it rise in a warm place for about 2
hours or until it doubles in size.

Shape the Doughnuts: After the dough
has risen, roll it out on a floured surface to
about 1/2-inch thickness.

Use a doughnut cutter or two differently
sized round cutters to cut out doughnuts

e firm enough to handle.

and their holes. Re-roll any scraps and
continue cutting until all dough is used.

3. Second Rise: Place the cut doughnuts on
a floured baking sheet, cover lightly with a
cloth, and let them rise again for about 2
hours, until puffy.

4. Heat Oil: Heat oil in a deep fryer or a
large, heavy pot to 375°F (190°C).

5. Fry the Doughnuts: Fry the doughnuts
in batches, being careful not to overcrowd
the pot. Fry for about 2 minutes on each
side or until golden brown.

Use a slotted spoon to remove the
doughnuts from the oil and set them on a
paper towel-lined plate to drain.

6. Prepare the Cider Glaze: In a bowl,
whisk together powdered sugar, apple cider,
and ground cinnamon until smooth. Adjust
the consistency with more cider or sugar if
necessary.

7. Glaze the Doughnuts: While the
doughnuts are still warm, dip them into the
cider glaze, ensuring each one is well-
coated.

Set the glazed doughnuts on a wire rack to
allow the excess glaze to drip off and the
glaze to set.

Nutritional Facts (per doughnut):

e Calories: 320

e Fat: 159 (varies with frying)
e Saturated Fat: 5g

e Carbohydrates: 42g

e Fiber: 1g

e Protein: 4g

e Sodium: 120mg

Cooking Tips:

v

Reducing Apple Cider: Simmer the a%ple cider
until it's reduced by half to concentrate the flavor,
which will enhance the apple taste in the doughnuts.

Dough Consistency: Keep the dough soft for light
ﬁnd airy doughnuts; too much flour can make them
eavy.

Frying Temperature: Maintain the oil
temperature at 375°F to ensure the doughnuts cook
quickly and are not greasy.
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Recipe 90: Sourdough Banana Nut Muffins

Prep Time: 15 mins. - Cooking Time: 20 mins. - Servings: 12 muffins!

Ingredients:

e 1 cup active sourdough starter
e 1/3 cup vegetable oil

e 1/4 cup milk

e 1largeegg

e 3/4 cup granulated sugar
e 3ripe bananas, mashed.
e 1 teaspoon vanilla extract
e 2 cups all-purpose flour

e 1 teaspoon baking soda

e 1/2teaspoon salt

e 1/2teaspoon cinnamon

e 1 cup chopped walnuts.

Instructions:

6. Fill Muffin Cups: Spoon the batter
into the prepared muffin tin, filling each
cup about 3/4 full.

7. Bake: Bake in the preheated oven for
20 minutes or until the tops are golden
and a toothpick inserted into the center
of a muffin comes out clean.

8. Cool and Serve: Remove the muffins
from the oven and let them cool in the
pan for 5 minutes. Then, transfer the
muffins to a wire rack to cool
completely.

Nutritional Facts (per muffin):

1. Preheat Oven: Preheat your oven to

375°F (190°C). Line a muffin tin with

paper liners or grease the cups with non-

stick spray.
2. Mix Wet Ingredients: In alarge
bowl, whisk together the sourdough

starter, vegetable oil, milk, egg, sugar,

mashed bananas, and vanilla extract
until well combined.

3. Combine Dry Ingredients: In
another bowl, sift together the flour,
baking soda, salt, and cinnamon.

e Calories: 220

e Fat: 10g

e Saturated Fat: 1g

e Carbohydrates: 30g
e Fiber: 2g

e Protein: 4g

e Sodium: 150mg

Cooking Tips:

v

v

Banana Ripeness: The riper the bananas, the
sweeter and more flavorful your muffins will be.

Nut Distribution: To prevent the walnuts

from sinking to the bottom, you can toss them

%)ightly in flour before folding them into the
atter.

Combine Wet and Dry Mixtures:
Gradually fold the dry ingredients into
the wet ingredients, stirring just until
combined. Be careful not to overmix, as
this can make the muffins tough.

Add Walnuts: Gently fold the
chopped walnuts into the batter,
ensuring they are evenly distributed.

v Muffin Consistency: For tender muffins,

ensure not to overmix the batter; mix just until

the dry ingredients are moistened.

v' Storage: Store the muffins in an airtight

container at room temperature for up to 3 days

or freeze them for up to a month.
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Chapter 7: Rustic Sourdough Sides and
Accompaniments

elcome to Chapter 7 of "Rustic Sourdough Bread," where we explore the delightful

versatility of sourdough as it enhances and complements any meal through creative

sides and accompaniments. This chapter is dedicated to turning everyday sourdough
into extraordinary additions that can elevate a simple meal to something memorable.

Whether you're crafting a side dish for a family dinner, preparing for a special occasion, or
simply looking to enhance your daily meals, sourdough provides a unique and flavorful base
that can transform the ordinary into the extraordinary.

Sides and accompaniments are often what complete a meal, adding texture, flavor, and interest
to the main dishes. Sourdough, with its distinctive tang and robust texture, is an ideal
ingredient for creating sides that not only support but also enhance the flavors of your main
courses. In this chapter, we will dive into recipes that showcase how sourdough can be used
beyond simple loaves, proving its versatility and indispensability in the kitchen.

What to Expect in This Chapter

o Sourdough Stuffing and Croutons: Discover how to use sourdough bread to create
rich, flavorful stuffing perfect for holiday meals, as well as crispy croutons that add the
perfect crunch to salads or soups.

« Artisanal Toasts for Every Occasion: Learn how to elevate your toast game with
sourdough, turning it into elegant artisanal creations topped with everything from ripe
avocados to luxurious smoked salmon.

o Flavorful Sourdough Bread Bowls: Explore the comforting world of sourdough
bread bowls, perfect for serving hearty chowders, stews, and creamy soups.

Each section of this chapter offers easy-to-follow recipes and innovative ideas that harness the
unique qualities of sourdough, providing you with an array of options for turning side dishes
into standout features of your meals. T%lese recipes not only cater to a variety of tastes and
preferences but also demonstrate the adaptability of sourdough in cooking, making it a
valuable addition to any culinary repertoire.

Join us as we expand the boundaries of sourdough baking, applying its flavors and textures to
enhance and accompany your favorite dishes. This chapter w1ﬁ inspire you to view sourdough
not just as bread but as a key ingredient in creating full, satisfying meals that gather people
around the table. Let's make every dish special with the rustic charm and distinctive taste of
sourdough.
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Sourdough Stuffing and Croutons

Recipe 91: Classic Herbed Sourdough Stuffing
A traditional stuffing enriched with herbs and chunks of sourdough, perfect for holiday turkeys
or as a side for roasted meats.

Recipe 92: Garlic Parmesan Sourdough Croutons
Crunchy, golden croutons tossed with garlic and Parmesan, ideal for topping salads or soups.

Recipe 93: Sourdough and Cranberry Stuffing
Tarizcf cranberries add a sweet contrast to the savory, herbed sourdough cubes in this festive
stuffing.

Recipe 94: Spicy Sourdough Croutons
Peppered with chili flakes, these croutons add a spicy crunch to any soup or salad.

Recipe 95: Mushroom and Sage Sourdough Stuffing
Earthy mushrooms and fragrant sage blend beautifully in this moist and flavorful stuffing.

Artisanal Toasts for Every Occasion

Recipe 96: Avocado and Radish Sourdough Toast
Cre}ellmy aV(l)cado and crisp radishes on toasted sourdough, drizzled with olive oil and sprinkled
with sea salt.

Recipe 97: Ricotta and Fig Sourdoutgh Toast
Sweet figs and creamy ricotta on a slice of toasted sourdough, topped with a balsamic glaze.

Recipe 98: Smoked Salmon and Cream Cheese Sourdough Toast
A lu)flurim}lls toast featuring smoked salmon, cream cheese, capers, and dill on lightly toasted
sourdough.

Recige 99: Nutella and Strawberry Sourdough Toast
Decadent Nutella and fresh strawberries layered on toasted sourdough for a sweet treat.

Recipe 100: Tomato and Basil Sourdough Bruschetta
Chopped tomatoes, fresh basil, and garlic atop crispy sourdough slices, a classic Italian
appetizer.

Flavorful Sourdough Bread Bowls

Recipe 101: Classic Sourdough Bread Bowl
A sturdy sourdough bowl perfect for serving thick, creamy soups or hearty stews.
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Recipe 102: Cheese and Garlic Sourdough Bread Bowl

Infused with garlic and cheese, this bread bowl adds an extra layer of flavor to any dish it
accompanies.

Recipe 103: Pesto Sourdough Bread Bowl

Ba(siil ples(ito swirled into the dough of the bread bowl, adding a vibrant touch to lighter soups
and salads.

Recipe 104: Rye Sourdough Bread Bowl
ﬁxdee -flavored rye sourdough bowl, ideal for pairing with Eastern European soups like
orscht.

Recipe 105: Whole Wheat Sourdough Bread Bowl
A hearty, nutritious option that pairs well with chunky vegetable stews or chili.

These recipes demonstrate the versatility of sourdough in creating not only main bread
products but also delicious, innovative sides and accompaniments that enhance any meal. Each
recipe brings a unique twist to the table, ensuring there’s always a new way to enjoy the robust
flavors and textures of sourdough.
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Recipe 91: Classic Herbed Sourdough Stuffing

Prep Time: 20 mins. - Cooking Time: 1 hour - Servings: 8-10

Ingredients:

1 loaf sourdough bread, cut into 1-inch
cubes (about 8 cups)

1/2 cup unsalted butter

2 onions finely chopped.

3 celery stalks, chopped.

3 cloves garlic, minced.

1/4 cup chopped fresh parsley.

1 tablespoon fresh sage, chopped.

1 tablespoon fresh rosemary, chopped.
1 tablespoon fresh thyme, chopped.

2 cups chicken or vegetable broth

2 eggs, beaten.

Salt and pepper to taste

Instructions:

1.

Preheat Oven: Preheat your oven to
350°F (175°C). Grease a large baking
dish.

Dry the Bread: Spread the sourdough

bread cubes on a baking sheet and toast

in the oven for about 10 minutes or until
lightly crisped. This helps to prevent the
stuffing from becoming too soggy.

Sauté Vegetables: In a large skillet
over medium heat, melt the butter. Add
the onions and celery, and cook until
they are soft and translucent about 8
mins. Add the garlic and cook for an
additional 2 minutes.

Combine Herbs: Stir in the parsley,
sage, rosemary, and thyme, and cook for
another minute until the herbs are
fragrant.

Mix Ingredients: In a large mixing
bowl, combine the toasted bread cubes,
sautéed vegetable and herb mixture, and
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season with salt and pepper. Toss well to
combine.

6. Add Liquids: Pour the broth and
beaten eggs over the bread mixture.
Gently stir until the bread is evenly
moistened.

7. Bake the Stuffing: Transfer the
stuffing to the prepared baking dish.
Cover with aluminum foil and bake for
30 mins. Remove the foil and bake for
an additional 30 minutes or until the top
is golden brown and crispy.

8. Serve: Remove from oven and let sit for
a few minutes before serving your
favorite holiday dishes.

Nutritional Facts (per serving):

e Calories: 350

o Fat: 18g

e Saturated Fat: 9¢g

e Carbohydrates: 40g
e Fiber: 3g

e Protein: 8g

e  Sodium: 500mg

Cooking Tips:

v

Bread Preparation: Ensure the bread is
slightly dry; if using fresher bread, leave it out
overnight to harden.

Moisture Content: Adjust the amount of
broth based on how moist you like your stuffing.
Start with less and add more as needed.

Herbs: Fresh herbs are recommended for the

best flavor, but dried herbs can be used in a
incﬁl—use 1/3 the amount of dried compared to
resh.

Storage: Leftover stuffing can be stored in an
airtight container in the refrigerator for up to 4
days or frozen for up to a month.
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Recipe 92: Garlic Parmesan Sourdough Croutons

Prep Time: 10 mins. - Cooking Time: 15 mins. - Servings: About 4 cups!

Ingredients:

4 cups sourdough bread, cut into 1-inch
cubes.

1/4 cup olive oil

3 cloves garlic, minced.

1/2 cup grated Parmesan cheese.
1/2 teaspoon salt

1/4 teaspoon black pepper

Instructions:

1.

Preheat Oven: Preheat your oven to
375°F (190°C). Line a baking sheet with
parchment paper.

Prepare Bread: Place the sourdough
bread cubes in a large bowl.

Mix Oil and Garlic: In a small
saucepan, heat the olive oil over low
heat. Add the minced garlic and gently
sauté until fragrant, about 1-2 mins.,
being careful not to burn the garlic.

Toss Bread with Garlic Oil: Pour the
warm garlic oil over the bread cubes,
tossing well to coat each piece evenly.

Add Parmesan and Seasonings:
Sprinkle the grated Parmesan, salt, and
pepper over the bread cubes. Toss again
until all the pieces are evenly coated.

Bake the Croutons: Spread the bread
cubes in a single layer on the prepared
baking sheet. Bake in the preheated
oven for 15 minutes or until the
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croutons are golden and crispy. Stir
halfway through the baking time to
ensure even browning.

7. Cool and Serve: Remove the croutons
from the oven and let them cool on the
baking sheet. They will continue to crisp
up as they cool.

8. Store or Serve: Serve the croutons
immediately over salads or soups or
store them in an airtight container at
room temperature for up to 1 week.

Nutritional Facts (per serving, about
1/2 cup):

e Calories: 150

e Fat: 9g

e Saturated Fat: 2g

e Carbohydrates: 13g
e Fiber: 1g

e Protein: 59

e Sodium: 300mg

Cooking Tips:

v

Bread Choice: For the best results, use day-old
sourdough bread as it is drier and makes
crunchier croutons.

Flavor Variations: Feel free to add dried
herbs like oregano, basil, or thyme to the olive
oil for additional flavor.

Even Baking: Make sure to cut the bread cubes
into uniform sizes for even cooking.

Watch Closely: Keep an eye on the croutons
towards the end of baking to prevent them from
burning.
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Recipe 93: Sourdough and Cranberry Stuffing

Prep Time: 20 mins. - Cooking Time: 1 hour - Servings: 8-10

Ingredients:

e 8 cups sourdough bread, cut into 1-inch
cubes.

e 1/4 cup unsalted butter

e 1large onion, diced.

o 2 stalks celery, chopped.

e 2 cloves garlic, minced.

e 1 cup fresh or frozen cranberries

e 1/4 cup chopped fresh parsley.

e 1 tablespoon fresh sage, chopped.

e 1 tablespoon fresh rosemary, chopped.
e 1 tablespoon fresh thyme, chopped.
e 2 cups chicken or vegetable broth

e 2 eggs, beaten.

e Salt and pepper to taste

Instructions:

1. Preheat Oven: Preheat your oven to
350°F (175°C). Grease a large baking dish.

2. Dry the Bread: Spread the sourdough
bread cubes on a baking sheet and toast in
the oven for about 10 minutes or until
lightly crisped.

3. Sauté Vegetables: In a large skillet over
medium heat, melt the butter. Add the
onion and celery, and cook until they are
soft and translucent about 8 mins. Add the
garlic and cook for an additional 2 minutes.

4. Add Cranberries and Herbs: Stir in the
cranberries, parsley, sage, rosemary, and
thyme, and cook for another minute until
the herbs are fragrant and the cranberries
just begin to soften.

5. Combine Ingredients: In a large mixing
bowl, combine the toasted bread cubes,
sautéed vegetable and cranberry mixture,
and season with salt and pepper. Toss well
to combine.

6. Add Liquids: Pour the broth and beaten
eggs over the bread mixture. Gently stir
until the bread is evenly moistened.

7. Bake the Stuffing: Transfer the stuffing
to the prepared baking dish. Cover with
aluminum foil and bake for 30 mins.
Remove the foil and bake for an additional
30 minutes or until the top is golden brown
and crispy.

8. Serve: Remove from oven and let sit for a

few minutes before serving your favorite
holiday dishes.

Nutritional Facts (per serving):

e Calories: 250

e Fat: 9g

e Saturated Fat: 4g

e Carbohydrates: 35g
o Fiber: 3g

e Protein: 7g

e Sodium: 450mg

Cooking Tips:

v

Cranberry Use: If using dried cranberries,
consider soaking them in warm water for 10
minutes before adding them to soften them up and
bring out their flavors.

Bread Preparation: Ensure the bread is slightly
gryi1 if using fresher bread, leave it out overnight to
arden.

Moisture Content: Adf'ust the amount of broth
based on how moist you like your stuffing. Start
with less and add more as needed.

Herbs: Fresh herbs are recommended for the best
flavor, but dried herbs can be used in a pinch—use
1/3 the amount of dried compared to fresh.

Storage: Leftover stuffing can be stored in an
airtight container in the refrigerator for up to 4 days
or frozen for up to a month.
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Recipe 94: Spicy Sourdough Croutons

Prep Time: 10 mins. - Cooking Time: 15 mins. - Servings: About 4 cups.

Ingredients:

4 cups sourdough bread, cut into 1-inch
cubes.

1/4 cup olive oil

1 teaspoon garlic powder

1 teaspoon chili flakes

1/2 teaspoon salt

1/4 teaspoon black pepper

Instructions:

1.

Preheat Oven: Preheat your oven to
375°F (190°C). Line a baking sheet with
parchment paper.

Prepare Bread: Place the sourdough
bread cubes in a large bowl.

Mix Oil and Seasonings: In a small
bowl, combine the olive oil, garlic powder,
chili flakes, salt, and pepper. Stir well to
blend the seasonings with the oil.

Toss Bread with Seasoned Oil: Drizzle
the seasoned oil over the bread cubes,
tossing well to coat each piece evenly.

Bake the Croutons: Spread the bread
cubes in a single layer on the prepared
baking sheet. Bake in the preheated oven
for 15 minutes or until the croutons are
golden and crispy. Stir halfway through the
baking time to ensure even browning.

6. Cool and Serve: Remove the croutons
from the oven and let them cool on the
baking sheet. They will continue to crisp up
as they cool.

7. Store or Serve: Serve the croutons
immediately over salads or soups or store
them in an airtight container at room
temperature for up to 1 week.

Nutritional Facts (per serving, about
1/2 cup):

e Calories: 150

e Fat: 9g

e Saturated Fat: 1g

e Carbohydrates: 15g
e Fiber: 1g

e Protein: 3g

e  Sodium: 300mg

Cooking Tips:

v

Bread Choice: For the best results, use day-old
sourdough bread as it is drier and makes crunchier
croutons.

Flavor Variations: Feel free to adjust the level of
sEiciness by increasing or decreasing the amount of
chili flakes according to your taste.

Even Baking: Make sure to cut the bread cubes
into uniform sizes for even cooking.

Watch Closely: Keep an eye on the croutons
towards the end of baking to prevent them from
burning.
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Recipe 95: Mushroom and Sage Sourdough Stuffing

Prep Time: 20 mins. - Cooking Time: 1 hour - Servings: 8-10

Ingredients:

8 cups sourdough bread, cut into 1-inch
cubes.

1/4 cup unsalted butter

1 large onion finely chopped.

3 cloves garlic, minced.

2 cups mushrooms, sliced.

1/4 cup fresh sage, chopped.

2 tablespoons fresh parsley, chopped.
1 teaspoon fresh thyme, chopped.

2 cups chicken or vegetable broth

2 eggs, beaten.

Salt and pepper to taste

Instructions:

1.

4.

Preheat Oven: Preheat your oven to
350°F (175°C). Grease a large baking dish.

Dry the Bread: Spread the sourdough
bread cubes on a baking sheet and toast in
the oven for about 10 minutes or until
lightly crisped.

Sauté Vegetables: In a large skillet over
medium heat, melt the butter. Add the
onion and cook until soft and translucent,
about 8 mins. Add the garlic and
mushrooms and continue to cook until the
mushrooms are soft and all the moisture
has evaporated.

Add Herbs: Stir in the sage, parsley, and
thyme, and cook for another minute until
the herbs are fragrant.

Combine Ingredients: In a large mixing
bowl, combine the toasted bread cubes
sautéed vegetable and herb mixture, and
season with salt and pepper. Toss well to
combine.

6. Add Liquids: Pour the broth and beaten
eggs over the bread mixture. Gently stir
until the bread is evenly moistened.

7. Bake the Stuffing: Transfer the stuffing
to the prepared baking dish. Cover with
aluminum foil and bake for 30 mins.
Remove the foil and bake for an additional
30 minutes or until the top is golden brown
and crispy.

8. Serve: Remove from oven and let sit for a
few minutes before serving alongside your

favorite roasted meats or as a standalone
dish.

Nutritional Facts (per serving):

e Calories: 250

e Fat: 9g

e Saturated Fat: 4g

e Carbohydrates: 359
e Fiber: 3g

e Protein: 7g

e Sodium: 450mg

Cooking Tips:

v

Mushroom Variety: Use a mix of mushrooms
such as cremini, shiitake, and button for a variety of
textures and flavors.

Bread Preparation: Ensure the bread is slightly
l(}ryiil if using fresher bread, leave it out overnight to
arden.

Moisture Content: Ad{’ust the amount of broth
based on how moist you like your stuffing. Start
with less and add more as needed.

Herbs: Fresh herbs are recommended for the best
flavor, but dried herbs can be used in a pinch—use
1/3 the amount of dried compared to fresh.

Storage: Leftover stuffing can be stored in an
airtight container in the refrigerator for up to 4 days
or frozen for up to a month.
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Recipe 96: Avocado and Radish Sourdough Toast

Prep Time: 10 mins. - Cooking Time: 5 mins. - Servings: 4 toasts!

Ingredients:

4 slices sourdough bread
2 ripe avocados

4 radishes thinly sliced.
2 tablespoons olive oil
Sea salt, to taste

Optional: Freshly ground black pepper or
red pepper flakes for added spice

Instructions:

1.

Toast the Bread: Toast the sourdough
bread slices in a toaster or under a broiler
until golden and crispy.

Prepare Avocado: Halve, pit, and peel
the avocados. In a small bowl, mash the
avocado with a fork until creamy, leaving
some chunks for texture.

Assemble the Toasts: Spread the
mashed avocado evenly over each slice of
toasted sourdough bread.

Add Radishes: Arrange the thinly sliced
radishes on top of the mashed avocado.

Drizzle and Season: Drizzle each toast
with olive oil and sprinkle generously with

sea salt. If desired, add freshly ground
black pepper or red pepper flakes to taste.

6. Serve: Serve immediately while the toast
is still warm and crispy.

Nutritional Facts (per toast):

e Calories: 290

o Fat: 20g

e Saturated Fat: 3g

e Carbohydrates: 27g
o Fiber: 7g

e Protein: 59

e  Sodium: 300mg

Cooking Tips:

v

v

Bread Choice: Choose a high-quality, dense
sourdough bread for the best flavor and texture.

Avocado Ripeness: Ensure the avocados are
perfectly ripe for the best creaminess and flavor.

Radish Slicing: Use a mandoline or sharp knife to
slice the radishes very thinly for a delicate bite.

Flavor Enhancements: For an extra flavor
boost, consider adding a squeeze of fresh lemon
juice or a sprinkle of chopped herbs such as cilantro
or parsley.
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Recipe 97: Ricotta and Fig Sourdough Toast

Prep Time: 10 mins. - Cooking Time: 5 mins. - Servings: 4 toasts!

Ingredients:

4 slices sourdough bread

1 cup ricotta cheese

6 fresh figs, sliced.

4 tablespoons balsamic glaze
Optional: Honey for drizzling
Fresh basil leaves for garnish

Instructions:

1.

Toast the Bread: Toast the sourdough
bread slices in a toaster or under a broiler
until golden and crispy.

Spread Ricotta: Spread a generous layer
of ricotta cheese on each slice of toasted
sourdough.

Arrange Figs: Place the sliced figs on top
of the ricotta in an even layer.

Drizzle Balsamic Glaze: Drizzle each
toast with balsamic glaze. For additional
sweetness, drizzle a little honey over the
top if desired.

Garnish: Add a few fresh basil leaves to
each slice to enhance the flavor and add a
touch of color.
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6. Serve: Serve the toast immediately while

the bread is still warm and crispy.

Nutritional Facts (per toast):

Calories: 320

Fat: 10g

Saturated Fat: 4g
Carbohydrates: 48¢g
Fiber: 3g

Protein: 12g
Sodium: 420mg

Cooking Tips:

v Choosing Figs: Use ripe figs for the best flavor
and texture. Fresh figs are ideal, but if they are out
of season, dried figs soaked in warm water or juice
can also work.

v Ricotta Quality: Opt for fresh, high-quality
ricotta for a creamier texture and richer taste.

v" Balsamic Glaze: You can buy pre-made balsamic
glaze or reduce balsamic vinegar with a bit of sugar
until thickened.

v Serving Suggestion: This toast pairs wonderfully
with a light salad or as part of a brunch spread.
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Recipe 98: Smoked Salmon and Cream Cheese Sourdough Toast

Prep Time: 10 mins. - Cooking Time: 5 mins. - Servings: 4 toasts!

Ingredients:

4 slices sourdough bread

1/2 cup cream cheese, softened.
8 ounces smoked salmon.

2 tablespoons capers

Fresh dill, chopped for garnish.
Freshly cracked black pepper
Lemon wedges for serving.

Instructions:

1.

Toast the Bread: Lightly toast the
sourdough bread slices in a toaster or
under a broiler until just golden and crispy.

Spread Cream Cheese: Spread a
generous layer of cream cheese on each
slice of toasted sourdough.

Arrange Smoked Salmon: Layer the
smoked salmon slices over the cream
cheese on each piece of toast.

Add Capers and Seasonings: Sprinkle
capers over the smoked salmon. Add
freshly cracked black pepper to taste.

Garnish: Garnish each toast with chopped
fresh dill.

6. Serve: Serve the toast immediately with
lemon wedges on the side for squeezing
over the smoked salmon.

Nutritional Facts (per toast):

e Calories: 290

o Fat: 15¢g

e Saturated Fat: 6g

e Carbohydrates: 22g
e Fiber: 1g

e Protein: 18¢g

e Sodium: 650mg

Cooking Tips:

v

Choosing Salmon: Opt for high-quality smoked
salmon for the best flavor and texture. You can
choose from different styles, such as Nova or
Gravlax, depending on your taste preference.

Cream Cheese Options: For an extra flavor
boost, consider using a flavored cream cheese, such
as chive or herb.

Dill Freshness: Fresh dill is preferred for its
vibrant flavor and aroma, but in a pinch, dried dill
can be used sparingly.

Serving Suggestion: This toast works great as
part of a brunch spread or as a luxurious breakfast.
Pair it with a fresh green salad or caper berries for a
complete meal.
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Recipe 99: Nutella and Strawberry Sourdough Toast

Prep Time: 5 mins. - Cooking Time: 5 mins. - Servings: 4 toasts!

Ingredients:

e 4 slices sourdough bread

e 1/2 cup Nutella (or more, to taste)

e 1 cup fresh strawberries, sliced.

e Optional: Powdered sugar for dusting

Instructions:

1. Toast the Bread: Lightly toast the
sourdough bread slices in a toaster or
under a broiler until they are golden and
crispy.

2. Spread Nutella: Generously spread

Nutella on each slice of toasted sourdough.

3. Arrange Strawberries: Layer the sliced
strawberries on top of the Nutella.

4. Serve: Optionally, dust with powdered
sugar for a touch of extra sweetness. Serve
the toast immediately while they are still
warm.

Nutritional Facts (per toast):

e Calories: 320

o Fat: 16g

e Saturated Fat: 12g
e Carbohydrates: 40g
e Fiber: 3g

e Protein: 6g

e Sodium: 180mg

Cooking Tips:

v

Strawberry Preparation: For the best flavor,
use ripe strawberries. If strawberries aren't in
season, consider using high-quality frozen
strawberries that have been thawed and drained of
excess water.

Nutella Spread: If the Nutella is too thick to
spread easily, warm it slightly in the microwave for
a few seconds to soften.

Serving Suggestion: For an extra layer of flavor,
sprinkle a small amount of sea salt over the Nutella
before adding the strawberries.

Variations: To make this breakfast even more
decadent, add a dollop of whipped cream or a
sprinkle of chopped hazelnuts.

Enjoy your Nutella and Strawberry Sourdough Toast, a delightfully decadent treat that combines the
richness of Nutella with the fresh sweetness of strawberries on a crispy sourdough base, perfect for a

luxurious breakfast or a sweet snack.
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Recipe 100: Tomato and Basil Sourdough Bruschetta

Prep Time: 15 mins. - Cooking Time: 5 mins. - Servings: 4 toasts!

Ingredients: flavor. Serve immediately to enjoy the
4 slices sourdough bread bruschetta at its best when the bread is still
[ ] .
crispy.
e 2 large ripe tomatoes finely chopped. by
e 1/4 cup fresh basil leaves, chopped.
 2cloves garlic, minced. Nutritional Facts (per toast):
. (21 Ij[ie;lz)llierfgoons olive oil, plus extra for e Calories: 180
e Salt and freshly ground black pepper to * Fat:9
taste. e Saturated Fat: 1g
o Optional: Balsamic glaze for drizzling * Carbohydrates: 21g
e Fiber: 2g
e Protein: 4g
Instructions: e Sodium: 150mg
1. Toast the Bread: Lightly toast the
sourdough bread slices in a toaster or . S
under a broiler until they are golden and Cooking Tips:
crispy. v Choosing Tomatoes: For the best flavor, use
ripe, juicy tomatoes. During the off-season, cherry
2. Prepare Tomato Mixture: In a medium or grape tomatoes can be a good substitute as they

bowl, combine the chopped tomatoes, tend to have better flavor year-round.

chopped basil, minced garlic, and olive 0il. v Garlic Intensity: If you prefer a milder garlic

n with sal . Sti flavor, rub a cut garlic clove over the toasted bread
Season with salt and pepper to taste. Stir instead of mixing minced garlic into the tomatoes.

well to mix.

v Freshness of Basil: Basil should be fresh and

3. Assemble Bruschetta: Spoon the vibrant green. Avoid using wilted or discolored
tomato mixture evenly over the toasted basil, as it could detract from the freshness of the
sourdough slices. Make sure to distribute dish.
the juices well, as they help to flavor the v Serving Suggestion: This bruschetta is perfect as
bread. a stalrter or can be paired with a salad for a light
meal.

4. Serve: Drizzle with a little more olive oil
and optional balsamic glaze for added

Enjoy your Tomato and Basil Sourdough Bruschetta, a refreshing and classic Italian appetizer that pairs
the tanginess of fresh tomatoes with aromatic basil on a crispy sourdough base, ideal for entertaining or
as a delightful start to any meal.
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Recipe 101: Classic Sourdough Bread Bowl

Prep Time: 30 mins. - Cooking Time: 25-30 mins. - Proofing Time: 4 hours - Servings: 4 bread bowls!

Ingredients:

4 cups all-purpose flour

1 cup active sourdough starter
1 1/2 cups warm water

2 teaspoons salt

1 teaspoon sugar

Cornmeal for dusting

Olive oil for coating

Instructions:

1.

Mix Dough: In a large mixing bowl,
combine the sourdough starter, warm
water, and sugar. Stir in the flour and salt
gradually until a shaggy dough forms. Turn
out onto a floured surface and knead until
smooth and elastic, about 10 mins.

First Rise: Lightly oil a clean bowl and
place the dough inside, turning to coat it
with oil. Cover with a damp cloth and let
rise in a warm place until doubled in size,
about 2 hours.

Shape Bread Bowls: Punch down the
risen dough and divide it into 4 equal
portions. Shape each portion into a ball.
Place the dough balls on a baking sheet
dusted with cornmeal, allowing plenty of
space for them to expand.

Second Rise: Cover the dough balls
loosely with a damp cloth and let them rise
again until nearly doubled in size, about 1-
2 hours.

Preheat Oven: Preheat your oven to
425°F (220°C). If you have a baking stone,
place it in the oven to heat.

6. Bake: Once the dough has risen, score the
top of each dough ball with a sharp knife or
razor blade. Place in the oven and bake for
25-30 mins., or until the bread bowls are
golden brown and sound hollow when
tapped on the bottom.

7. Cool and Prepare for Serving: Remove
the bread bowls from the oven and let them
cool on a wire rack. Once cool, cut a large
circle out of the top of each bowl and gently
hollow out some of the bread inside to
create a cavity for filling.

Nutritional Facts (per bread bowl):

e Calories: 440

e Fat:2g

e Saturated Fat: Og

e Carbohydrates: 90g
o Fiber: 4g

e Protein: 12g

e Sodium: 1160mg

Cooking Tips:

v

Water Temperature: Ensure the water is warm
but not too hot to activate the yeast without killing
it.

D0u§h Consistency: If the dough is too sticky to

handle, lightly flour your hands and the surface, but
try not to add too much extra flour to the dough.

Scoring the Dough: Scoring helps the bread
expand during baking. Make a deep enough cut to
allow it to open up properly.

Serving Suggestions: Serve with your favorite
thick soup, chowder, or stew. The bread removed
from the center can be cubed and toasted to make
croutons or served alongside for dipping.
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Recipe 102: Cheese and Garlic Sourdough Bread Bowl

Prep Time: 30 mins. - Cooking Time: 25-30 mins. - Proofing Time: 4 hours - Servings: 4 bread bowls!

Ingredients:

4 cups all-purpose flour

1 cup active sourdough starter

11/2 cups warm water

2 teaspoons salt

1 teaspoon sugar

1/4 cup olive oil

4 cloves garlic, minced.

1 cup shredded sharp cheddar cheese.
Cornmeal for dusting

Olive oil for coating

Instructions:

1.

Mix Dough: In a large mixing bowl,
combine the sourdough starter, warm
water, sugar, and olive oil. Stir in the
minced garlic. Gradually add the flour and
salt, mixing until a shaggy dough forms.
Turn out onto a floured surface and knead
until smooth and elastic, about 10 mins.

First Rise: Lightly oil a clean bowl and
place the dough inside, turning to coat it
with oil. Cover with a damp cloth and let
rise in a warm place until doubled in size,
about 2 hours.

Incorporate Cheese: Punch down the
risen dough and flatten it slightly on your

5. Second Rise: Cover the dough balls
loosely with a damp cloth and let them rise
again until nearly doubled in size, about 1-
2 hours.

6. Preheat Oven: Preheat your oven to
425°F (220°C). If you have a baking stone,
place it in the oven to heat.

7. Bake: Once the dough has risen, score the
top of each dough ball with a sharp knife or
razor blade. Place in the oven and bake for
25-30 mins., or until the bread bowls are
golden brown and sound hollow when
tapped on the bottom.

8. Cool and Prepare for Serving: Remove
the bread bowls from the oven and let them
cool on a wire rack. Once cool, cut a large
circle out of the top of each bowl and gently
hollow out some of the bread inside to
create a cavity for filling.

Nutritional Facts (per bread bowl):

e Calories: 480

e Fat: 14g

e Saturated Fat: 5g

e Carbohydrates: 70g
e Fiber: 3g

e Protein: 16g

e Sodium: 1280mg

work surface. Sprinkle the shredded cheese Cooking Tips:

evenly over the dough, then fold and knead
briefly to distribute the cheese throughout
the dough.

Shape Bread Bowls: Divide the dough
into 4 equal portions. Shape each portion
into a ball. Place the dough balls on a
baking sheet dusted with cornmeal,
allowing plenty of space for them to
expand.

v Garlic and Cheese Flavor: For a stronger garlic

flavor, consider adding more minced garlic or using
roasted garlic instead. For cheesier bowls, you can
increase the amount of cheese or use a blend of
cheeses like mozzarella and Parmesan.

Scoring the Dough: Scoring helps the bread
expand during baking. Make a deep enough cut to
allow it to open up properly.

Serving Suggestions: These cheesy garlic bread
bowls are perfect for serving with creamy soups or
stews. The removed bread can be used for dipping
or making additional garlic bread bites.
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Recipe 103: Pesto Sourdough Bread Bowl

Prep Time: 30 mins. - Cooking Time: 25-30 mins. - Proofing Time: 4 hours - Servings: 4 bread bowls!

Ingredients:

4 cups all-purpose flour

1 cup active sourdough starter
1 1/2 cups warm water

2 teaspoons salt

1 teaspoon sugar

1/2 cup basil pesto

Cornmeal for dusting

Olive oil for coating

Instructions:

1.

Mix Dough: In a large mixing bowl,
combine the sourdough starter, warm
water, and sugar. Gradually add the flour
and salt, mixing until a shaggy dough
forms. Turn out onto a floured surface and
knead until smooth and elastic, about 10
mins.

First Rise: Lightly oil a clean bowl and
place the dough inside, turning to coat it
with oil. Cover with a damp cloth and let
rise in a warm place until doubled in size,
about 2 hours.

Incorporate Pesto: Punch down the
risen dough and flatten it slightly on your
work surface. Spread the basil pesto evenly
over the dough, then fold and knead briefly
to create swirls of pesto throughout the
dough.

Shape Bread Bowls: Divide the dough
into 4 equal portions. Shape each portion
into a ball. Place the dough balls on a
baking sheet dusted with cornmeal,
allowing plenty of space for them to
expand.

Second Rise: Cover the dough balls
loosely with a damp cloth and let them rise

again until nearly doubled in size, about 1-
2 hours.

6. Preheat Oven: Preheat your oven to
425°F (220°C). If you have a baking stone,
place it in the oven to heat.

7. Bake: Once the dough has risen, score the
top of each dough ball with a sharp knife or
razor blade. Place in the oven and bake for
25-30 mins., or until the bread bowls are
golden brown and sound hollow when
tapped on the bottom.

8. Cool and Prepare for Serving: Remove
the bread bowls from the oven and let them
cool on a wire rack. Once cool, cut a large
circle out of the top of each bowl and gently
hollow out some of the bread inside to
create a cavity for filling.

Nutritional Facts (per bread bowl):

e Calories: 500

o Fat: 15¢g

e Saturated Fat: 3g

e Carbohydrates: 75g
o Fiber: 4g

e Protein: 13g

e Sodium: 1350mg

Cooking Tips:

v

Pesto Selection: Use a high-quality or homemade
pesto for the best flavor. You can adjust the amount
of pesto based on your preference for a stronger or
milder basil flavor.

Scoring the Dough: Scoring helps the bread
expand during baking. Make a deep enough cut to
allow it to open up properly.

Serving Suggestions: These pesto-infused bread
bowls are pertfect for serving with lighter soups,
salads, or pasta dishes. The vibrant flavor of basil
enhances the overall dining experience.
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Recipe 104: Rye Sourdough Bread Bowl

Prep Time: 30 mins. - Cooking Time: 30 mins. - Proofing Time: 4 hours - Servings: 4 bread bowls

Ingredients:

2 cups rye flour

2 cups all-purpose flour

1 cup active sourdough starter

1 1/2 cups warm water

2 teaspoons salt

1 tablespoon sugar

1 teaspoon caraway seeds (optional for
added flavor)

Cornmeal for dusting

Olive oil for coating

Instructions:

1.

Mix Dough: In a large mixing bowl,
combine the sourdough starter and warm
water. Stir in the sugar. Gradually add the
rye flour, all-purpose flour, and salt,
mixing until a shaggy dough forms. If
using, sprinkle in the caraway seeds during
the final stages of mixing.

Knead the Dough: Turn out the dough
onto a floured surface and knead until
smooth and elastic, about 10 to 15
minutes. Rye flour makes the dough
slightly stickier, so use just enough
additional all-purpose flour to keep it
manageable without making it too dry.

First Rise: Lightly oil a clean bowl and
place the kneaded dough inside, turning to
coat it with oil. Cover with a damp cloth
and let rise in a warm place until doubled
in size, about 2 hours.

Shape Bread Bowls: Once the dough has
risen, punch it down and divide it into 4
equal portions. Shape each portion into a
ball. Place the dough balls on a baking
sheet dusted with cornmeal, allowing
plenty of space for them to expand.

Second Rise: Cover the dough balls
loosely with a damp cloth and let them rise

again until nearly doubled in size, about 1-
2 hours.

6. Preheat Oven: Preheat your oven to
425°F (220°C). If you have a baking stone,
place it in the oven to heat.

7. Bake: Once the dough has risen, score the
top of each dough ball with a sharp knife or
razor blade. Place in the oven and bake for
30 minutes or until the bread bowls are
golden brown and sound hollow when
tapped on the bottom.

8. Cool and Prepare for Serving: Remove
the bread bowls from the oven and let them
cool on a wire rack. Once cool, cut a large
circle out of the top of each bowl and gently
hollow out some of the bread inside to
create a cavity for filling.

Nutritional Facts (per bread bowl):

e Calories: 400

e Fat:2g

e Saturated Fat: Og

e Carbohydrates: 82g
e Fiber: 8g

e Protein: 10g

e Sodium: 1180mg

Cooking Tips:

v Rye Flour Handling: Rye flour can make the
dough sticky and dense, so handle it carefully and
try not to a({d too much additional flour when
kneading.

v" Flavor Addition: Caraway seeds are a classic
addition to rye bread and can enhance the flavor
significantly, but they can be omitted if preferred.

v Scoring the Dough: Proper scoring before baking
helps control the expansion of the bread and
prevents cracking in undesired places.

v' Serving Suggestions: Rye sourdough bread
bowls are pertect for hearty and robust soups like
borscht or beef stew, complementing the deep
flavors with their own distinctive taste.
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Recipe 105: Whole Wheat Sourdough Bread Bowl

Prep Time: 30 mins. - Cooking Time: 30 mins. - Proofing Time: 4 hours - Servings: 4 bread bowls

Instructions:

Ingredients: again until nearly doubled in size, about 1-

3 cups whole wheat flour 2 hours.

1 cup all-purpose flour 6. Preheat Oven: Preheat your oven to

1 cup active sourdough starter 425°F (220°C). If you have a baking stone,

1 1/2 cups warm water place it in the oven to heat.

2 teaspoons salt 7. Bake: Once the dough has risen, score the

1 tablespoon honey or sugar top of each dough ball with a sharp knife or

Cornmeal for dusting razor blade. Place in the oven and bake for

Olive oil for coating 30 minutes, or until the bread bowls are
golden brown and sound hollow when
tapped on the bottom.

1.

Mix Dough: In a large mixing bowl, 3
combine the sourdough starter, warm )
water, and honey or sugar. Gradually add

both types of flour and salt, mixing until a

shaggy dough forms.

Cool and Prepare for Serving: Remove
the bread bowls from the oven and let them
cool on a wire rack. Once cool, cut a large
circle out of the top of each bowl and gently
hollow out some of the bread inside to

Knead the Dough: Turn out the dough create a cavity for filling.
onto a floured surface and knead until

smooth and elastic, about 10 to 15 Nutritional Facts (per bread bowl):

minutes. Whole wheat flour can make the e Calories: 380
dough a bit tougher, so knead thoroughly e Fat:2g
to develop the gluten. e Saturated Fat: 0g
First Rise: Lightly oil a clean bowl and * Carbohydrates: 80g
place the kneaded dough inside, turning to » Fiber: 10g
coat it with oil. Cover with a damp cloth e Protein: 12g
and let rise in a warm place until doubled e Sodium: 940mg
in size, about 2 hours. Cooking Tips:
Shape Bread Bowls: Once the dpugh has ' Whole Wheat Flour: Using whole wheat flour
risen, punch it down and divide it into 4 adds fiber and nutrients but can make the dough
equal portions. Shape each portion into a denser. Knead well to ensure a good texture.
ball. Place the dOUgh balls on a bal;mg v" Hydration: Whole wheat absorbs more water.
sheet dusted with cornmeal, allowing Adjust the hydration as needed, depending on the
plenty of space for them to expand. consistency of the dough.

., v Serving Suggestions: These hearty bread bowls
Second Rise: Cover the dough balls ) are perfect for serving with chunky vegetable stews
loosely with a damp cloth and let them rise or rilch chili, providing a nutritious and satisfying

meal.

Page |132



Rustic Sourdough Bread - Sourdough Book Series — Book 2 - Samantha Bax

Chapter 8: Advanced Rustic Sourdough
Techniques

sophisticated aspects of sourdough baking. This chapter is designed for those who

have mastered the basics of sourdough bread making and are ready to expand their
skills and creativity. Here, you'll explore advanced techniques that will allow you to refine
your breads further, experiment with new flavors and textures, and tackle any challenges that
come your way in the kitchen.

Welcome to Chapter 8 of "Rustic Sourdough Bread," where we delve into the more

Sourdough baking is an art form that invites endless experimentation and requires keen
grecision. In this chapter, we focus on pushing the boundaries of traditional sourdough

aking, encouraging you to explore a range of grains and additives, perfect the art of
decorative shaping ang scoring, and apply professional baking principles to your home baking
endeavors. Adgitionally, we'll equip you with the knowledge to troubleshoot common baking
issues, ensuring you're prepared to handle anything that might arise during your baking
sessions.

What to Expect in This Chapter

« Experimenting with Flavors and Grains: Learn how to incorporate various
grains such as spelt, rye, and barley into your sourdough recipes and how to enhance
your loaves with flavors from fruits, nuts, seeds, and spices. This section will guide you
through selecting the right combinations and adjusting your recipes to accommodate
these additions.

e Decorative Shaping and Scoring: Discover techniques to not only shape your
loaves for optimal baking but also to artistically score them, turning each bread into a
work of art. This section will cover a range of scoring patterns, from simple cuts to
intricate designs that will transform the appearance of your bread.

e Sourdough in Professional Baking: Elevate your home baking with professional
techniques that improve the consistency and quality of your loaves. Understand how to
manage large batches, maintain a baking schedule, and utilize professional baking
equipment.

« Troubleshooting Common Issues: From a sourdough starter that won't rise to
loaves that are too dense or have uneven baking, this section will help you identify and
resolve common problems encountered in sourdough baking.

By the end of this chapter, you will not only have honed your skills but will also have gained
the confidence to experiment and innovate with your sourdough baking. Whether you are
looking to impress at a dinner party, enjoy a perfect loaf at home, or take your sourdough to
the next level, these advanced techniques will provide you with the tools you need to succeed.
Let’s embark on this journey of discovery and mastery in the world of advanced rustic
sourdough techniques.
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Experimenting with Flavors and Grains

In the vast world of sourdough bread making, the opportunity to experiment with different
ﬁrains and flavors opens up a new dimension of creativity and complexity. This section is

edicated to helping you explore and master the incorporation of diverse grains like spelt, rye,
and barley into your sourdough recipes, as well as enﬁancing your loaves with various fruits,
nuts, seeds, and spices. Each addition not only brings its own unique flavors and textures but
also affects the fermentation dynamics and final outcome of your bread.

Choosing and Integrating Different Grains

o Spelt: Known for its nutty flavor, spelt can make the dough more extensible and
tender. It is less dense than whole wheat but richer in flavor than most white flour. Use
spelt to add a mild, slightly sweet, and nutty flavor to your bread.

« Rye: Rye flour contributes a deep, robust flavor and dense texture to sourdough. It is
highly absorbent and ferments quickly, so adjusting hydration levels and fermentation
times is crucial when using rye.

o Barley: Barley flour adds a sweet and malty flavor to bread but has a low gluten
content, which can make the dough less elastic. Mixing barley with higher-gluten
flours can help maintain the structure while imparting barley’s distinctive taste.

Integrating these grains involves more than just substituting one type of flour for another.
Each grain has its own properties that can affect the hydration ratio, dough handling, and
baking time. Start by substituting a small portion of the main flour with your grain of choice
and gradually increase the percentage as you become more familiar with its behavior in the
mix.

Enhancing Loaves with Fruits, Nuts, Seeds, and Spices

e Fruits: Dried fruits like raisins, cranberries, apricots, or figs can be added to the
dough for bursts of sweetness. Ensure they are evenly distributed to avoid interfering
with the dough structure.

« Nuts and Seeds: Walnuts, almonds, sunflower seeds, or flax seeds introduce textural
contrasts and flavors. Toasting nuts and seeds before adding them to your dough can
enhance their flavor.

e Spices: Spices such as cinnamon, nutmeg, or cardamom can be mixed directly into
the flour before combining it with wet ingredients. This ensures even distribution
without clumping.

When adding these flavor enhancers, consider the additional moisture they may introduce to
the dough and adjust hydration accordingly. For instance, dried fruits can absorb moisture

from the dough, so soaking them in water or another liquid beforehand can prevent them
from drying out your loaf.

Practical Tips for Flavorful Experiments
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o Timing: Add fruits, nuts, seeds, or spices during the final few minutes of mixing or
fold them into the dough during shaping to maintain their integrity and distribution.

e Pre-soaking: For ingredients that absorb moisture, such as dried fruits or large
seeds, soak ﬁ‘lem in warm water for about 30 minutes before adding them to the
dough. Drain them well, and pat dry to prevent excessive moisture from altering the
dough consistency.

o Flavor Combinations: Be mindful of flavor combinations. Not all flavors and grains
mesh well together, so consider the final flavor profile of your loaf when adding
multiple enhancements.

By embracing these advanced techniques and integrating a variety of grains and flavorings
into your sourdough, you can create a wide range of delicious, customized breads.
Experimenting not only allows for greater creativity in your baking but also helps you to
develop a deeper understandin ofgilow different ingredients interact within your dough,
leading to more predictable resu%cs and more satisfying bread.

Decorative Shaping and Scoring

In the art of sourdough bread making, decorative shaping and scoring are not just functional
techniques; they elevate your bread into a visual and edible piece of art. This section delves
into the artistry behind s{laping and scoring your loaves, providing you with the skills to not
only prepare your bread for optimal baking but also to impress with your artistic flair.

The Art of Shaping

Shaping your dough effectively is crucial as it determines the bread’s final structure and
texture. It also sets the stage for successful scoring.

« Basic Shapes: Start with mastering basic shapes like rounds (boules), ovals
(batards), and cylinders (balg<uettes). Each shape has its own method and purpose,
influencing how the bread bakes and expands.

o Decorative Shapes: Once you are comfortable with basic shapes, you can
experiment with more decorative forms such as braids, knots, and rolls. Techniques
like pinching, twisting, and layering can add stunning visual elements to your loaves.

Techniques in Scoring
Scoring is the process of making shallow cuts on the surface of your dough with a sharp blade
or lame before baking. These cuts help direct the expansion of the loaf as it bakes, preventing
random splits and creating a visually appealing product.

o Single Slash: A sin%le, bold slash is one of the simplest yet most dramatic scoring

techniques. It allows for significant oven spring and is ideal for elongated shapes like
baguettes or batards.
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e Crosshatch and Diamond Patterns: For round loaves, crosshatch or diamond
p}elitterns not only look beautiful but also control how the loaf expands to maintain its
shape.

o Leaf and Wheat Stalk Designs: For those who want to get creative, intricate leaf or
wheat stalk designs can turn a loaf into a centerpiece. These require a steady hand and
a sharp lame to execute detailed cuts that mimic natural elements.

« Personal Signatures: Develop a signature score that identifies your bread, such as
an initial, symbol, or simple geometric design. This adds a personal touch to your
creations.

Practical Tips for Scoring

o Depth of Cut: Generall%f, deeper cuts allow a more dramatic oven spring, but too
deep can cause the loaf to lose structure. A depth of about 1/4 inch is typically ideal.

o Angle of the Blade: The angle at which you hold the blade affects how the dough
expands. A blade held vertically makes a cut that will (g)en wide(liy, while an angled
blade creates a flap that can create a lip or ear as the bread bakes, adding texture to the
crust.

o Timing: Score your dough right before baking to prevent the slashes from sealing up
during the final rise. This ensures that the cuts remain sharp and defined.

o Lame versus Knife: While a sharp kitchen knife can be used for scoring, a lame (a
razor blade on a handle) is preferred for its precision and ability to make quick, clean
cuts without dragging the dough.

By mastering these decorative shaping and scoring techniques, you can enhance not only the
aesthetics of your sourdough loaves but also their texture and quality. Each loaf becomes a
canvas, and each cut a brushstroke that contributes to the final artful presentation of your
baking skills.

Sourdough in Professional Baking

Taking your home sourdough baking to a professional level involves more than just perfecting
your dough—it requires a holistic approach to the entire baking process. This section explores
advanced techniques and organizational strategies used by professional bakers to ensure
consistency, efficiency, and superior quality in every loaf. Whether you're considering a small
baking business or want to bring professional rigor to your home gaking, these insights will
help you achieve artisan-quality results.

Managing Large Batches

When scaling up from home baking to larger quantities, managing large batches of dough
requires careful planning;:

o Consistent Measurements: Use a digital scale for all ingredients to ensure accuracy

and consistency. Small deviations in flour or water can significantly impact the
hydration and final outcome of large batches.
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e Mixing Techniques: For larger batches, consider using a stand mixer with a dough
hook attachment to ensure thorough mixing without overworking the dough by hand.
If mixing by hand, use techniques such as stretching and folgs to develop gluten
effectively without exhausting yourself.

e Bulk Fermentation Management: Large batches can ferment faster due to the
éreater volume and heat retention. Regularly monitor the dough’s temperature and
evelopment and adjust your proofing environment or timings accordingly.

Maintaining a Baking Schedule

Pro{(.essional bakers follow strict schedules to maximize efficiency and ensure the highest
quality:

« Timed Processes: Develop a baking timeline that includes all stages, from feeding
[\;our starter to the final baking. Timing is crucial, especially when juggling multiple
atches or varieties.

. Sta%gered Baking: To manage oven space and timing, stagger your baking so that as
one batch is finishing, another can be prepared for the oven. This helps in maintaining
a continuous workflow and consistent output.

« Prep and Proofing Stages: Plan and prepare your dough in stages, utilizing
overnight or refrigerated proofing to stagger the workload and enhance flavor
development.

Utilizing Professional Baking Equipment
Professional equipment can greatly enhance the quality and consistency of your sourdough:

o High-Quality Ovens: Invest in a good quality oven that maintains consistent
temperatures and has the capability for steam injection, which is crucial for developing
the perfect crust.

« Baking Stones or Steel: These retain heat and mimic the effects of a professional

oven, giving you a better rise and crust.

« Proofing Cabinets: If you're serious about sourdough baking, consider a proofing
cabinet that allows precise control over temperature and humidity, leading to more
consistent proofing conditions.

« Dough Scrapers and Lames: Hi%h—quality tools make a significant difference in
handling dough and scoring it precisely.

Professional Tips and Practices
e Record Keeping: Maintain detailed records of your recipes, including times,

temperatures, and any variations. This can help you replicate successes and learn from
any failures.
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o Quality Ingredients: Source the best quality flour and other ingredients. The quality
of raw materials can greatly influence the flavor and texture of your bread.

e Continual Learning: Professional bakers are always learning. Stay updated with
]I;ey techniques, trends, and scientific insights into sourdough fermentation and
aking.

By integrating these professional techniques into your home baking, you not only improve the
consistency and quality of your loaves but also enhance your overall baking experience. This
approach bridges the gap between hobbyist and professional, bringing a new level of
discipline and satisfaction to your sourdough adventures.

Troubleshooting Common Issues

Sourdough baking can be a rewarding experience, but it often comes with its set of challenges.
From starters that seem unresponsive to loaves that don't turn out as expected, various issues
can arise. This section is dedicated to helping you identify and resolve some of the most
common problems encountered in sourdough baking, ensuring that you can maintain
consistency and quality in your bread-making.

Sourdough Starter Issues

o Starter Not Rising: If your sourdough starter isn't rising, it may be due to
insufficient feeding, incorrect temperatures, or using water with too much chlorine.
Ensure you're feeding it regularly with equal weights of flour and water, keep it at a
consistent, warm temperature (around 70-75°F or 21-24°C), and use filtered or bottled
water if your tap water is heavily chlorinated.

o Starter Smells Off: A healthy starter should have a pleasant, slightly tangy aroma. If
it begins to emit foul or unpleasant odors, it might have been contaminated or could be
overly acidic. Refresh it more frequently and, if necessary, begin a new starter culture
from a small amount saved from the old one.

Dough and Baking Problems

« Dense Loaves: A common issue, dense loaves can result from inadequate
fermentation, under-proofing, or too little hydration. Make sure that your starter is
active before mixing, let the dough rise sufficiently, and adjust the water content to
ensure the dough is not too stiff.

« Uneven Baking: If your loaves are baking unevenly, this could be due to uneven oven
temperatures or placing the loaf in the wrong part of the oven. Use an oven
thermometer to check for accuracy, and try rotating the loaf during baking to achieve
an even crust.

o Loaf Spreading Out: If your dough spreads out too much during baking, it might be
overly hydrated or under-kneaded. Strengthen the dough’s gluten network through
additional folds during bulk fermentation or reduce the water content slightly.
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Crust and Crumb Issues

Thick, Hard Crust: A crust that is too thick or hard often results from baking too
long or at too high a temperature. Lower the oven temperature after the initial oven
spring, and consider covering the loaf with foil if the crust is browning too quickly.

Gummy Crumb: A gummy crumb can result from slicing your bread too soon after
baking or insufficient baking time. Allow the loaf to cool completely before cutting to
let the interior finish cooking from residual heat.

Crumbly Texture: If the bread crumbles easily, it may be due to over-proofing or
using flour with low gluten content. Monitor the proofing stages carefully and opt for
higher protein flours if you're not already using them.

General Tips for Troubleshooting

Keep Notes: Maintaining a baking journal can help you track what works and what
doesn’t, allowing you to tweak your process methodically.

Patience and Practice: Many sourdough issues resolve themselves with time and
repeated practice as you get to know the idiosyncrasies of your ingredients and
environment.

Community Advice: Don’t hesitate to seek advice from more experienced bakers or
online communities. Many have likely faced and overcome similar issues.

By understanding how to troubleshoot these common issues, you can become more adept at
handling the variables in sourdough baking. This knowledge not only makes you a better
baker but also ensures that each loaf you bake is as perfect as possible.
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Chapter 9: Preserving and Storing Rustic
Sourdough

techniques for preserving and storing sourdough to maintain its quality and extend

its shelf life. Whether you've baked too much to consume immediately or you're
planning ahead, understanding how to effectively preserve your sourdough bread, manage
your starter for long-term use, and ensure your creations remain as fresh and delicious as the
day they were baked is crucial.

Welcome to Chapter 9 of "Rustic Sourdough Bread," where we delve into the essential

This chapter provides practical advice and solutions that will help you enjoy your sourdough
at its best, regardless of when you choose to eat it.

Preserving the integrity and flavor of sourdough involves more than just wrapping it up and

gutting it away. It requires specific strategies tailored to the unique properties of sourdough
read and starter. In this chapter, we’ll cover everything from freezing and reheating your

loaves to ensuring your sourdough starter remains vibrant and active over extended periods.

What to Expect in This Chapter

o Freezing and Reheating Tips: Learn the best practices for freezing sourdough
bread to preserve its texture and flavor. We'll provide tips on how to properly wrap and
store your bread in the freezer and the most effective ways to thaw and reheat it to
achieve the best possible quality.

e Long-Term Storage Solutions: Not all bread is consumed immediately, and
sometimes you need solutions for longer storage. This section will explore methods to
keep your bread fresh for days or even weeks, discussing the right environments and
tools for extending shelf life without compromising the bread’s quality.

o Reviving Old Sourdough Starter: Sourdough starter can last for years with proper
care. We'll guide you through the steps to revive a neglected starter so that it returns to
its peak activity level, ready to leaven your bread effectively.

By the end of this chapter, you will be equipped with the knowledge to not only bake beautiful
sourdough bread but also to store, preserve, and maintain the quality of both your bread and
starter for prolonged enjoyment. Whether you're a home baker looking to manage your
baking schedule more efficiently or someone who wants to share your sourdough creations
with others at a later date, these storage and preservation techniques will ensure that your
sourdough remains a delightful treat every time.
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Freezing and Reheating Tips

Freezing is an excellent way to preserve the freshness and flavor of sourdough bread when
ﬁou have more than you can consume in a short time. Done correctly, it can maintain the

read’s delightful texture and taste for months. This section will cover the best practices for
freezing sourdough bread, as well as how to properly thaw and reheat it to ensure it remains
as enjoyable as when it was first baked.

Best Practices for Freezing Sourdough Bread

Cool Completely: Before freezing, ensure your sourdough bread has cooled
completely to room temperature. Warm bread can create condensation when wrapped,
leading to sogginess and potential mold growth when thawed.

Slice Before Freezing: If you prefer to use only a portion of your bread at a time,
consider slicing it before freezing. This way, IZou can take out only what you need,
reducing waste and avoiding the need to thaw the entire loaf.

Wrap Securely: To protect the bread from freezer burn and flavor absorption from
other foods, wrap it tightly in cling film or aluminum foil. For extra protection, you can
place the wrapped bread in a resealable plastic freezer bag or an airtight container.

Label Your Bread: It’s helpful to label the bread with the freezing date so you can
manage your stock and use the oldest bread first. Bread can typically be kept frozen for
up to three months without significant loss of flavor or texture.

Thawing Sourdough Bread

Room Temperature Thawing: The best way to thaw sourdough bread is by letting
it sit at room temperature while still wrapped. This process can take several hours
depending on the size of the loaf or the slices, but it helps prevent excess moisture loss.

uick Thaw Method: If you need to use your bread more quickly, you can thaw it in
the oven. Preheat your oven to 350°F (175°C), unwrap the bread, and heat it directly
on the rack for about 10-15 minutes or until fully thawed.

Reheating Sourdough Bread

Restore Crisgness: To revive the crust and give it a fresh-baked feel, sprinkle the
loaf lightly with water and warm it in a preheated oven at 350°F (175°C) for about 10
minutes. The steam will help rejuvenate the crust, making it crisp and delightful.

Toasting Slices: For sliced bread, toasting can quickly bring back the bread's warmth
and texture. Toast slices in a toaster or under the broiler in your oven for a few minutes
until they are warm and slightly crispy.

Microwave with Caution: If you choose to use a microwave, do so sparingly, as it
can make the bread tough and chewy. If necessary, heat slices on low power for short
intervals, checking frequently to ensure they don’t overheat.

By following these freezing, thawing, and reheating tips, you can extend the life of your
sourdough bread without sacrificing its quality. This allows you to enjoy your sourdough on
your own schedule, ensuring that every slice is as satisfying as possible.
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Long-Term Storage Solutions

While freezing is excellent for keeping bread for months, there are also effective ways to store
sourdough bread that allow you to maintain its freshness and texture for days or even weeks
without freezing. Proper storage is crucial to extend the life of your bread while preserving its
taste and structural integrity. This section will cover various methods and tools you can use to
keep your sourdough bread fresh in the short to medium term.

Choosing the Right Environment

Cool and Dl];y: Bread lasts longest in cool and dry conditions. Store your bread in a
place that is free from moisture and not subject to drastic temperature changes, as
these can accelerate the staling process and promote mold growth.

Air Circulation: Good air circulation helps prevent moisture buildup around the
bread, which can lead to mold. However, too much air exposure can dry out the bread,
causing it to become stale more quickly.

Storage Techniques

Bread Boxes: One of the most traditional methods for storing bread, a bread box
maintains an optimal balance of humidity and air circulation. Bread boxes can be
made from various materials like wood, ceramic, or metal, each influencing the storage
environment slightly differently.

Cloth Bags: Storing sourdough bread in a cloth bag, particularly one made of linen or
cotton, can be effective for maintaining freshness. The cloth allows enough air to
prevent mold while keeping the bread from drying out too quickly.

Paper Bags: Paper bags are preferable to plastic for storing bread that will be
consumed within a few days. Plastic can trap moisture and lead to mold, while paper
allows the bread to breathe, reducing the risk of spoilage.

Extending Freshness

Reviving Stale Bread: If your bread does start to go stale, you can revive it by lightly
dampening the crust and heating it in the oven at 375°F (190°C) for several minutes.
This process re-gelatinizes the starches and refreshes the bread.

Refresh in a Toaster: Slices of bread that have begun to stale can also be refreshed
by toasting them. Toasting not only warms the bread but also re-crisps the crust,
making it enjoyable again.

Preventing Mold

Inspect Regularly: Regularly check stored bread for anﬁr signs of mold, esgecially if
stored in a bread box or cloth bag. If you notice mold on the part of the bread, it's best
to discard that piece immediately to prevent the spores from spreading.

Clean Storage Containers: Whether using a bread box, cloth, or paper bags, ensure
they are clean and dry before storing your bread. This helps minimize any potential
sources of contamination.
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By employing these storage techniques, you can significantly extend the edible life of your

sourdough bread without compromising its flavor or texture. Proper stora%e not only makes

[v)our baking efforts more economical but also ensures that you can enjoy delicious sourdough
read at its best for as long as possible.

Reviving Old Sourdough Starter

A well-maintained sourdough starter can be a lifelong companion for any baker, capable of
leavening countless loaves. However, even the most cherished starters can sometimes be
neglected, falling into inactivity. Reviving an old sourdough starter is not only about bringing
it back to life but also restoring it to its full leavening power and flavor profile. This section
will guide you through the steps needed to rejuvenate your sourdough starter so that it is
robust and ready to produce excellent bread once again.

Assessing the Starter's Condition

« Visual Inspection: Begin by examining the starter. A healthy starter should have a
creamy, cottage cheese-like texture with plenty of bubbles. If there is any orange or
pink discoloration, this could indicate unwanted bacterial growth, and the starter
should be discarded.

o Smell: A healthy starter should smell pleasantly sour with hints of yeastiness. If your
starter emits any foul or strange odors, it might be best to start anew.

o Hooch Formation: The presence of a dark liquid layer, known as hooch, is normal in
a neglected starter. This indicates fermentation is still occurring, albeit slowly. You can
pour this off and begin the revival process.

Steps to Revive an Old Sourdough Starter

1. Remove and Discard: If your starter has been sitting for a long time, it’s best to
discard about 80% of it, keeping just a small amount to begin the revival.

2. Feed the Starter: Add fresh flour and water to the remaining starter. Use a 1:1:1
ratio by weight — for example, 50 grams of starter, 50 grams of water, and 50 grams of
flour. This will provide fresh food for the yeast and bacteria and dilute any acids that
have built up.

3. Stir and Cover: Mix the starter, water, and flour until well combined and cover
loosely with a lid or a cloth. This allows the mixture to breathe while keeping out
contaminants.

4. Temperature and Environment: Place the starter in a warm environment (around
70-75°F or 21-24°C) to encourage activity. Warmth is crucial for reviving a cold and
sluggish starter.

5. Regular Feeding: Feed your starter every 12 hours with the same 1:1:1 ratio until it
begins to show consistent activity. This means it should reliably double in volume
within 4 to 6 hours after feeding.
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6. Observe Changes: Look for increased bubbliness and a more vigorous rise. This
indicates that the yeast and bacteria are becoming active and healthy again.

7. Test the Starter: Once your starter is rising predictably, test its readiness by
dropping a spoonful into a bowl of water. If it floats, it’s ready to leaven bread.
Maintaining Your Revived Starter

« Regular Feeding: Once revived, keep your starter on a regular feeding schedule,
adjusting for room temperature and baking frequency.

« Refrigeration: If you bake less frequently, you can store your starter in the
refrigerator and feed it once a week to maintain its health without daily feeding.

Reviving a neglected sourdough starter can take a bit of time and patience, but the rewards
are well worth it. Not only does this process reconnect you with the art of sourdough baking,
but it also ensures that your homemade bread is as delicious and satisfying as possible,
imbued with the unique flavors and textures that only a mature starter can provide.
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Chapter 10: Beyond Bread: Unique Rustic
Sourdough Creations

traditional bread-making to explore the versatile and innovative uses of sourdough in

various culinary creations. This chapter is dedicated to expanding the horizons of
sourdough enthusiasts, showcasing how this Eeloved bread starter can be transformed into a
myriad of delicious, unique dishes. Whether it's through crafting homemade pasta, enhancin
batters and breading, or utilizing discarded starter in new and exciting ways, this chapter wi
inspire you to see sourdough in a whole new light.

Welcome to Chapter 10 of "Rustic Sourdough Bread," where we venture beyond

Sourdough is not just for baking bread. Its unique properties can enhance texture, add flavor,
and contribute nutritional benefits to a wide range of recipes. By exploring these alternative
uses, you'll discover how versatile sourdough truly is and how it can be incorporated into
almost any meal, adding depth and complexity to your cooking.

What to Expect in This Chapter

e Sourdough Pastas and Noodles: Learn how to integrate sourdough into your
pasta dough to create rich, tangy noodles that bring a new dimension to your favorite
pasta dishes. From spaghetti to fettuccine, sourdough adds a subtle flavor and
improved texture that complements both simple and elaborate sauces.

e Sourdough in Batters and Breading: Discover how to use sourdough starter in
your batter recipes for frying or coating foods. Whether you're making crispy fried
chicken, fish, or vegetables, incorporating sourdough can enhance the golden crusts
with more crunch and character.

o Using Discarded Starter: Waffles, Pancakes, and More: Instead of throwing
away excess sourdough starter, this section will show you how to use it to make waffles,
gancakes, and other delightful treats. These recipes not only minimize waste but also

eliver fantastic flavors and textures, making your breakfasts and snacks more
interesting and enjoyable.

This chapter will not only broaden your culinary repertoire but also inspire you to experiment
and innovate with sourdough in ways you might not have considered before. With each recipe
and technique, you'll learn how sourdough can transform and elevate an array of dishes,
proving that its potential extends far beyond the breadbasket. Join us as we delve into these
unique rustic sourdough creations, and let's discover together the endless possibilities that
sourdough has to offer.

Page |145



Rustic Sourdough Bread - Sourdough Book Series — Book 2 - Samantha Bax

Sourdough Pasta and Noodles

Integrating sourdough into pasta dough is an inventive way to utilize sourdough starter in
your culinary repertoire. Sourdough starter not only imparts a unique tang and depth of
flavor to the pasta but also enhances its texture, making it more pliable and enjoyable to eat.
This section explores how you can incorporate sourdough into various types of homemade
pasta, from traditional spaghetti to luxurious fettuccine, providing practical tips and
techniques to ensure successful results.

Benefits of Sourdough in Pasta Making

Flavor Enhancement: Sourdough starter adds a slight tanginess that enhances the
pasta's overall flavor profile. This subtle sour note can complement a wide range of
sauces, from rich and creamy to light and zesty.

Improved Texture: The natural fermentation process in the sourdough starter helps
develop gluten in the pasta dough, making it easier to work with and giving the cooked
pasta a more desirable texture—tender yet with a pleasant chew.

Nutritional Boost: Fermentation can help reduce phytic acid in flour, which
improves nutrient absorption. This makes sourdough pasta a healthier option, as it can
be easier to digest and more nutritious than regular pasta.

Making Sourdough Pasta Dough

1. Prepare Your Starter: Ensure your sourdough starter is active and bubbly. If it’s

Been ﬁtored in the refrigerator, feed it 8-12 hours before you plan to make your pasta
ough.

Mixing the Dough:

o Ingredients: For basic sourdough pasta, you will need about 2 cups of all-
purpose flour, 1/2 cup of active sourdough starter, 1 egg (optional), and a pinch
of salt. Adjust the flour and water ratio depending on the hydration of your
starter.

e Method: Combine the flour and salt in a mixing bowl. Make a well in the center
and add the sourdough starter and egg. Gradually mix the flour into the wet
ifngredients, starting from the center and working outward until a rough dough

orms.

Kneading: Turn the dough onto a floured surface and knead until smooth and elastic,
about 10 mins. The dough should be firm and slightly tacky but not sticky.
Resting the Dough: Wrap the kneaded dough in plastic wrap and let it rest at room

temperature for at least 30 minutes. This resting period allows the gluten to relax,
making the dough easier to roll out.
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5. Rolling and Shaping: Roll out the pasta dough using a pasta machine or a rolling
pin, aiming for a thickness of about 1-2 mm. Cut the pasta into your desired shapes,
such as spaghetti, fettuccine, or lasagna sheets.

6. Cooking: Cook the pasta in a large IEOt of salted boiling water for 2-4 mins.,
depending on thickness. Fresh sourdough pasta cooks quickly and should be watched
closely to avoid overcooking.

Tips for Success

« Dough Consistency: If the dough is too dry, add a small amount of water. If it's too
sticky, add a bit more flour. The exact amounts may vary depending on the ambient
humidity and the flour type.

o Resting Time: Do not skip the resting step. It is crucial for developing the right
texture and making the dough easier to handle.

« Storage: You can dry the shaped pasta on racks or freeze it for later use. Frozen pasta
can be cooked directly from the freezer, adding only a minute or two to the cooking
time.

Sourdough pasta offers a delightful twist on traditional pasta making, providing an
opportunity to add unique flavors and textures to your meals. With practice, making
sourdou%h pasta can become a fulfilling part of your cooking routine, allowing you to enjoy
the benetfits of sourdough in yet another delicious form.

Sourdough in Batters and Breading

Utilizing sourdough starter in batters and breading is a creative way to bring a new dimension

of flavor and texture to fried foods. The natural fermentation of the starter not only adds

depth and tanginess to the batter but also helps create lighter, crispier coatings that are
olden and appealing. Whether you're preparing fried chicken, fish, vegetables, or any other
readed dish, incorporating sourdough can elevate your fried foods to new culinary heights.

Advantages of Using Sourdough in Batters

« Enhanced Flavor: Sourdough starter introduces a subtle tang and complexity to
batters and breading, complementing both the savory and sweet ingredients.

o Improved Texture: The natural leavening properties of the sourdough starter can
help create a lighter, airier batter that fries up to a crispier finish. The acidity in the
starter also helps in breaking down proteins, tenderizing meat or vegetables, and
allowing the batter to better adhere.

« Increased Digestibility: Fermentation reduces the phytic acid content in flour,
making the nutrients more accessible and the fried food easier to digest.

Integrating Sourdough Starter into Batters
1. Basic Sourdough Batter Recipe:
o Ingredients: To make a basic sourdough batter, mix 1 cup of active sourdough
starter with 1 cup of all-purpose flour, 1 egg (optional for added richness), and

about 1/2 cup of water or milk to adjust consistency. Season with salt and any
spices that complement your dish.
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e Mixing: Whisk the ingredients together until smooth. The batter should be
thick enough to cling to the food but not so thick that it doesn't drip off slightly.
Adjust the consistency with additional liquid or flour as needed.

2. Using the Batter:

e Preparation: Dip your meat, fish, or vegetables into the batter, ensuring each
piece is evenly coated.

o Frying: Heat oil in a deep fryer or a deep skillet to around 350°F (175°C).
Carefu%ly place the coated items in the hot oil, frying in batches to avoid
overcrowding, which can lead to soggy results. Fry until the batter is golden
brown and crisp and the interior is cooked through.

Sourdough in Dry Breading
Sourdough can also be incorporated into dry breading mixtures for a different texture:

« Making Sourdough Breadcrumbs: Dry out sourdough bread in the oven, then
pulse it in a food processor to create fine crumbs. Mix with seasonings like salt, pepper,
garlic powder, and dried herbs to taste.

o Breading Techniqlue: For a classic breading, first dip the item in flour, then in
beaten eggs, and finally coat thoroughly with the seasoned sourdough breadcrumbs.

o Cooking: Fry or bake as desired. The sourdough breadcrumbs will provide a crunchy
texture with a more nuanced flavor than traditional breadcrumbs.

Creative Variations

o Seasoning the Batter: Customize your batter or breading with spices such as
paprika, curry powder, or cayenne to complement the flavor profile of your dish.

. Addin% Beer or Soda: For an even lighter batter, substitute beer or sparkling water
for the liquid component. The carbonation adds airiness to the batter, enhancing its
crunch.

By incorporating sourdough starter into your batters and breadings, you not only creatively
utilize le?tover starter but also enhance the taste and texture of fried foods. This method not
only adds culinary value but also deepens your engagement with the versatile uses of
sourdough in cooking beyond traditional bread making.

Using Discarded Starter: Waffles, Pancakes, and More

Discarded sourdough starter, often a byproduct of regular feeding routines, doesn't have to go
to waste. This section explores how to repurpose that excess starter into delicious, tangy
waffles, pancakes, and otﬁer delightful treats. Using discarded sourdough starter not on
reduces waste but also infuses these dishes with a unique flavor that can't be achieved wit
regular batters. Whether you're looking for a new bregkfast favorite or a tasty snack, these
recipes will enhance your culinary repertoire by adding both complexity and character.

Page |148



Rustic Sourdough Bread - Sourdough Book Series — Book 2 - Samantha Bax
Benefits of Using Discarded Sourdough Starter

o Flavor Enhancement: The natural tanginess of sourdough starter enhances the
flavors of waffles, pancakes, and more, giving them a depth that complements both
sweet and savory toppings.

« Improved Texture: Sourdough starter can give these dishes a lighter, fluffier texture
due to its natural leavening properties, making your pancakes and waffles more
enjoyable.

e Nutritional Boost: Sourdough fermentation helps break down gluten and sugars,
making these treats easier to digest and slightly healthier than their conventional
counterparts.

Sourdough Waffles

1. Ingredients: To make sourdough waffles, you'll typically need about 1 cup of
discarded sourdough starter, 1 cup of all-purpose flour, 1 tablespoon sugar, 1/2
teaspoon salt, 1/2 cup milk, 1 egg, and 2 tablespoons melted butter. Optionally, you
can add a 1/2 teaspoon of baking soda just before cooking to lighten the texture.

2. Preparation: Combine the starter, flour, sugar, and salt in a large bowl. Mix in the
milk, egg, and melted butter until the batter is smooth. If using, stir in the baking soda
just before you're ready to cook.

3. Cooking: Heat your waffle iron and grease it lightly. Pour the batter onto the hot iron
and cook according to the manufacturer's instructions until the waffles are golden and
crisp.

Sourdough Pancakes

1. Ingredients: Similar to the waffle recipe, use 1 cup of discarded starter, 1 cup of
flour, 1-2 tablespoons sugar (adjust based on your preference for sweetness), 1 egg,
1/2 teaspoon of salt, and 1/2 cup of milk. A 1/2 teaspoon of baking soda can be added
to the batter right before cooking to create fluffier pancakes.

2. Preparation: Whisk together the starter, flour, sugar, and salt. Add the egg and milk,
mixing until combined into a smooth batter. Incorporate the baking soda if using.

3. Cooking: Heat a skillet or griddle over medium heat and lightly grease it. Pour scoops
of batter onto the griddle, cooking until bubbles form on the surface and the edges
appear set. Flip and cook until the other side is golden brown.

Creative Variations and Other Treats

« Sourdough Crepes: Thin out the pancake batter with extra milk or water to create a
runnier consistency suitable for crepes. Cook in a hot, lightly greased skillet, spreading
the batter thinly across the surface.
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o Sourdough Muffins: Add fruit, nuts, or flavorings to a thicker sourdough batter and
bake in muffin tins for delightful breakfast muffins or savory snack cups.

o Flavor Additions: Incorporate ingredients like blueberries, chocolate chips, or
spices such as cinnamon or vanilla into your batter to enhance flavor and variety.

These sourdough variations on traditional breakfast and snack recipes not only help you
minimize kitchen waste but also bring a gourmet twist to your everyday meals. By
incorporating discarded sourdough starter into your cooking, you elevate simple dishes into
exceptional culinary experiences, making your meals both more delicious and memorable.
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Appendix

designed to enhance your understanding and skills in the art of sourdough baking.

This section is crafted to support your baking journey, providing detailed
explanations, additional resources, and a quick reference guide to all the recipes included in
this book. Whether you're a beginner or a seasoned baker, the contents here serve to deepen
your knowledge and provide easy access to the information you need.

Welcome to the Appendix of "Rustic Sourdough Bread," a comprehensive resource

What to Expect in This Appendix

e Glossary of Terms: Sourdough baking comes with its own language, featuring
specific terms and jargon that can be unfamiliar to newcomers. This glossary
demystifies these terms, offering clear and concise definitions to help you grasp
important concepts and techniques. Understanding these terms will enhance your
ability to follow recipes accurately and share your experiences with others in the
sourdough community.

o Resources for Sourdough Bakers: Here, you'll find a curated list of books,
websites, and community forums that offer valuable insights into sourdough baking.
Whether you're looking for deeper dives into the science of fermentation, inspiration
for new recipes, or advice from fellow bakers, these resources can enrich your
sourdough practice and inspire continued learning and experimentation.

This appendix is designed not only as a tool for clarification and quick reference but also as a
bridge connecting you to the wider world of sourdough baking. By providing you with
comprehensive resources and a clear guide to the terminology and recipes used throughout
this book, we aim to support your growth as a baker and enhance your enjoyment of this
rewarding craft. Let this appendix serve as your go-to guide as you continue to explore and
master the art of sourdoug I’z)aking.
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Glossary of Terms

Sourdough baking, like many specialized crafts, involves a variety of specific terms that can be
mystifying to those new to t%e process. This glossary is designed to lg)elp both beginners and
seasoned bakers understand the essential terminology used throughout the world of
sourdough. Here, you will find definitions for common and advanced terms that are crucial
for mastering sourdough baking techniques and sharing knowledge within the baking
community.

o Autolyse: A rest period for the dough after mixing flour and water and before adding
the starter and salt. This process allows the flour to fully hydrate. It begins gluten
development without additional mixing, making the dough easier to shape and
developing more complex flavors.

« Banneton: A wicker or cane basket used to provide structure for shaped loaves
during their final proof. Bannetons help maintain the shape of the dough as it rises and
can impart a beautiful pattern on the crust.

o Bulk Fermentation: The first major rise of the dough after all ingredients have been
mixed. During this stage, the dough is left to ferment as a whole mass before it's
divided and shaped into individual loaves.

e Crumb: Refers to the interior texture and structure of a bread loaf, visible once the
bread has been cut open. The crumb can be described based on its openness (size of
holes) and softness.

o Discard: The portion of sourdough starter that is removed and not fed when
maintaining or building up a starter to keep it active without overgrowing.

e Dutch Oven: A heavy, covered pot often used in sourdough baking to mimic a steam
oven. The enclosed environment traps steam released by the dough during baking,
contributing to a superior rise and a crispy crust.

o Hydration: The ratio of water to flour in the dough, usually expressed as a
Fercenta e. Higher hydration results in a looser dough with a more open crumb, while
ower hydration yields a stiffer dough with a tighter crumb.

« Lame: A tool used for scoring or slashing the dough just before baking. A lame

typically consists of a sharp blade attached to a handle and allows for precise cuts that
control the expansion of the loaf as it bakes.

o Levain: Another term for sourdough starter, particularly when referring to a portion
that has been freshly fed and is at peak activity for leavening bread.

e Oven Spring: The raEid rise of the dough during the initial phase of baking due to the
expansion of gases within the dough from heat.

o Proofing: The final rise of the shaped dough before baking. Proofing allows the dough
to develop its final volume and affects the texture and flavor of the finished bread.
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e Scoring: The act of making shallow cuts on the surface of the dough with a lame or
sharp knife before baking. Scoring controls how the bread expands in the oven and can
also be decorative.

e Starter: A fermented dough used to leaven bread, made from flour and water and
cultivated to encourage the natural yeasts and bacteria present in the flour and
environment.

e Turns or Folds: Techniques used during bulk fermentation to strengthen the dough
and distribute temperature evenly throughout. This involves folding the dough over
itself one or more times at intervals.

Understanding these terms not only aids in following recipes more effectively but also

enhances your ability to communicate within the baking community, sharing tips, techniques,
and experiences with greater clarity and confidence.

Page | 153



Rustic Sourdough Bread - Sourdough Book Series — Book 2 - Samantha Bax

Resources for Sourdough Bakers

For those passionate about sourdough baking, there is a wealth of resources available to
deepen your knowledge, enhance your skills, and connect with like-minded enthusiasts. This
section offers a curated list of books, websites, and community forums that are invaluable for
both novice and experienced sourdough bakers. These resources provide comprehensive
insights into the science of fermentation, a plethora of recipes across all levels of complexity,
and platforms for advice and inspiration from the global baking community.

Books

1.

"Flour Water Salt Yeast" by Ken Forkish - This book is perfect for beginners and
advanced bakers alike, focusing on the fundamentals of bread making, including detailed
discussions on sourdough.

"Tartine Bread" by Chad Robertson - Written by the co-owner of Tartine Bakery in
San Francisco, this book offers insights into crafting artisan sourdough bread. It includes
step-by-step guides that are easy to follow.

"The Sourdough School" by Vanessa Kimbell - Focusing on the health benefits of
sourdough, this book teaches readers how to make, bake, and eat sourdough in a way that
is beneficial to well-being and gut health.

"New World Sourdough" by Bryan Ford - Offers recipes and anecdotes about the
less-explored side of sourdough, incorporating influences from Ford’s Honduran roots
and New Orleans upbringing.

"The Rye Baker" by Stanley Ginsberg - Ideal for those interested in exploring rye
sourdough, this book provides recipes from around the world with comprehensive
techniques for handling rye.

Websites

1. The Perfect Loaf - A blog dedicated to sourdough baking, offering detailed tutorials,
recipes, and troubleshooting tips. You can find "The Perfect Loaf" blog dedicated to
sourdough baking at www.theperfectloaf.com. This website is a great resource for anyone

interested in sourdough baking, offering a wide range of detailed tutorials, recipes, and
troubleshooting tips to help bakers of all levels perfect their sourdough creations.

2. King Arthur Baking Company - Provides a vast collection of recipes and resources,
including guides on maintaining sourdough starters and creative uses for discard. You can
visit the King Arthur Baking Company website for a vast collection of baking recipes and

resources at www.kingarthurbaking.com.

3. The Fresh Loaf - A community forum for bakers where members share recipes,
photos, and advice. A great place for beginners to ask questions and for experts to delve
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into technical discussions. You can find "The Fresh Loaf" community forum for bakers at
www.thefreshloaf.com. This site is a valuable resource where members share recipes,

photos, and advice. It's an excellent place for beginners to ask questions and for experts to
engage in more technical discussions about baking. The forum is supportive and
informative, making it a welcoming community for bakers at all levels of expertise.

4. Sourdough Companion - A website offering a global community for sourdough
bakers, featuring a blog, recipes, and a forum for discussions. You can explore the
Sourdough Companion website, a global community for sourdough bakers, at
www.sourdough.com. This platform offers a comprehensive blog, a collection of

sourdough recipes, and a forum where enthusiasts can engage in discussions. It's designed
to support and inspire bakers of all skill levels, from those just starting out with sourdough
to seasoned artisans looking for advanced techniques and new ideas.

5. Bread Magazine - Although not exclusively about sourdough, this digital magazine
offers articles, interviews, and recipes focused on bread making from artisans around the
world. You can access Bread Magazine, which offers a wide array of content related to
bread making, including articles, interviews, and recipes from artisans around the world,
at www.bread-magazine.com. While not exclusively focused on sourdough, this digital

magazine provides valuable insights and techniques applicable to various types of bread
making, making it a rich resource for anyone interested in the art and science of baking
bread.

Community Forums

1. Reddit: r/Sourdough - A thriving online community where bakers of all levels share their
experiences, successes, failures, and, of course, their sourdough creations.

2. Instagram and Facebook - Numerous sourdough baking groups and hashtags exist where
bakers share images, recipes, and tips. These platforms are great for visual inspiration and real-
time advice.

3. Sourdough Nation - Hosted by Vanessa Kimbell of The Sourdough School, this membership
site offers more structured courses, a forum, and regular webinars.

These resources are designed to support your journey through the fascinating world of
sourdough baking. Whether you're experimenting with your first starter or looking to refine
artisan techniques, the insights and connections you gain from these books, websites, and
forums will enhance your baking experience and inspire continuous learning and
experimentation.
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About The Author

the heart of a bustling city. However, her culinary journey didn't start in a kitchen but
rather in her grandmother's cozy home, where she first learned the importance of
nourishing and wholesome eating.

S amantha Bax, an advocate of vegan, eco-mindful cuisine, discovered her true passion in

When Samantha was diagnosed with diabetes during her twenties, her life took a turn. This
pivotal moment fueled her commitment to health and well-being, leading her to become a
certified nutritionist. Fate had something in store for Samantha when a close family member
was diagnosed with kidney disease. This significant event brought together her two passions.
Food and wellness. Inspiring her to create a niche that caters to both renal diets.

Of course, Samantha faced challenges along the way. Balancing health requirements while
maintaining flavors proved to be quite complex. However, she remained steadfast in refusing
to compromise taste for the sake of health. To overcome this obstacle, Samantha embarked
on an adventure where she sought inspiration from kitchens across the Mediterranean region,
vibrant spice markets in Asia, and sustainable farms throughout Central America.

In "Rustic Sourdough Bread," Samantha Bax beautifully intertwines her story with an
enticing collection of mouth-watering recipes.

She strongly believes that food is not a means of survival. Also, it is something to be cherished
as a way to celebrate life and promote well-being.
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The main aim of her book is to present readers with a curated collection of recipes that cater
to their needs while also providing them with an enjoyable culinary experience.

Apart from writing and experimenting in the kitchen, Samantha finds joy in the art of
photography. She skillfully captures the essence of cityscapes, as well as serene landscapes, in
nature. Furthermore, she actively leads workshops and seminars where she guides individuals
on how to make food choices that prioritize taste without compromising on quality.

Other Books by Samantha Bax:

https://shop.prosebooks.com

To join her Newsletter and receive advance notification of new publications,
subscribe to the Newsletter for FREE today at:

www.prosebooks.com/subscribe
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Other Books By Samantha Bax
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Thank You

SAMANTHA
BAX

Dear Reader,
As we approach the end of this journey, | want to express my sincere gratitude to you for

embracing these recipes in your kitchen and, in turn, in your life. Your support means the
world to me. It ignites my passion for sharing the goodness that food brings to our tables

and our souls.

May the flavors you've explored and the nourishment you've derived from these pages
inspire moments of happiness, connection, and well-being. Always remember that every
meal you prepare is an expression of your imagination and thoughtfulness.

Looking forward to our escapade,

Warmest regards,
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FREE Meal-Planner

As a FREE Bonus to all my readers, I invite you to go to my publisher’s website at
www.prosebooks.com/meal-planner and get a FREE Meal Planner to help and guide you
along your journey to fitness and good health.

A GUIDE TO MEAL
PLANNING ‘

FREE Meal Planner
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