
Learn To Make Sourdough Starter And Keep
The Leaven Active With Regular Feeding

The Art of Sourdough

There's nothing quite like the aroma and taste of freshly baked sourdough bread.
Its tangy flavor and chewy texture make it a favorite among bread enthusiasts
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worldwide. But have you ever wondered how to make your own sourdough starter
and keep it active? In this article, we will explore the process of creating a
sourdough starter from scratch and maintaining its vigor with regular feeding.

Gathering the Essentials

Before embarking on your sourdough journey, it is essential to gather all the
necessary ingredients and tools. You will need:
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A container to house your sourdough starter

Whole grain flour or rye flour

Filtered water

A kitchen scale for accurate measurements

Making the Starter

The process of creating a sourdough starter involves cultivating wild yeast and
lactic acid bacteria that are naturally present in the flour. This wild yeast and
bacteria work together to leaven bread dough and create the distinct sourdough
flavors.
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Start by mixing equal parts of flour and water in your container. For example,
combine 100 grams of flour with 100 grams of water. Stir the mixture until well
combined and cover it loosely with a clean kitchen towel or plastic wrap. Place
the container in a warm spot, ideally between 70-85°F (21-29°C), and let it sit for
24 hours.

After 24 hours, you may see some bubbles forming on the surface. This indicates
that fermentation has begun. Discard half of the mixture and add another 100
grams of flour and 100 grams of water to the remaining mixture. Stir well and let it
sit for another 24 hours.

Repeat this process of discarding half of the mixture and refreshing it with equal
parts of flour and water every 24 hours. After several days, you will notice an
increase in activity, with the mixture doubling or tripling in size between feedings.

Keeping the Leaven Active

Once your sourdough starter is active and bubbling regularly, it's crucial to
maintain its vitality by regular feeding. Feeding your starter consists of discarding
a portion and refreshing it with fresh flour and water.

The feeding process can vary depending on your baking schedule and
preferences. Some bakers feed their starter once a day, while others prefer twice-
daily feedings. Regardless of the frequency, the general rule of thumb is to keep
a 1:1:1 ratio of starter, flour, and water.

For example, if you have 100 grams of active starter, discard 50 grams and add
50 grams of flour and 50 grams of water to refresh the remaining 50 grams. Stir
well to combine and let the mixture sit for another feeding cycle.



It's worth noting that sourdough starters can be forgiving. If you miss a feeding or
need to adjust the ratios slightly, don't worry. The fermentation process is
resilient, and with a little adjustment, your starter will bounce back.

Ready to Bake

As your sourdough starter continues to thrive, it will become more potent and
develop its unique flavors. Once your starter is consistently doubling in size within
a few hours of feeding, it is ready to use in bread recipes.

Remember to always reserve a small portion of your starter as a "mother" starter,
which will serve as the foundation for future feedings. Store it in the refrigerator
between baking sessions and refresh it at least once a week to keep it alive and
active.

Making your own sourdough starter is a rewarding and delicious experience. By
following the steps outlined in this article and regularly feeding your starter, you
can enjoy the benefits of homemade sourdough bread whenever you desire.
Experiment with different flours and hydration levels to create your perfect loaf,
and enjoy the delightful journey of sourdough baking!
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Baking with sourdough isn’t difficult; the biggest challenge is patience! But take it
easy, and your taste buds will be rewarded with a crispy crust and rich, full flavor.
Of course, it doesn’t hurt to know a few tricks when mastering the art, and this
book offers plenty. Discover the history, the chemistry, and the culture behind this
distinctive dough. Learn to make a sourdough starter and keep the leaven active
with regular feeding. Try different flours and unique ingredients; for example, did
you know you can make delectable bread with green tea or beer? It’s not just the
recipes that make the book a treat—it’s the creativity it cultivates.
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