​Sourdough bread Starter 

3T. yeast 

3T. warm water 

1T. sugar 

¼ cup warm water ¼ cup flour 

1. In a med/large bowl mix 3T. warm water with sugar until dissolved then add yeast

2. Let yeast sit until bubbly (about 10mins) 

3. Add in ¼ cup warm water and stir in ¼ cup flour 

4. Let the bowl sit in a warm area with good air flow and cover with a kitchen towel 

5. Every day add ¼ cup water and ¼ cup flour and mix in 

6. On day 5 or use the starter for the recipe below! *If your starter gets a little hard on top you can scrape it off. 

Sourdough Bread ~

2 Cups sourdough starter (the above recipe should get you about 2 cups) 

½ cup water 

¼ honey 

1 cup milk 

6 cups flour 

3t. salt 

1. Mix Starter, water, honey, milk until blended and slowly add flour then let the dough rest 20-30 min. 

2. After resting add salt and more flour (if needed)then oil a bowl 

3. Let the dough rise for 1 hour in the oiled bowl and cover with plastic wrap (it should double in size) 

4. Grease your pans and divide the dough into them (makes 2 regular loaves) 

5. Spray oil on plastic wrap and cover. Let them sit until they fill the pans (or desired size) ~3 hours during this time preheat your oven to 400 degrees 

6. After risen GENTLY make 3 or so cuts in the top of the loaves 

7. Bake for 30 min. or until a golden brown 
