
SOURDOUGH 
MASTERY COURSE



WELCOME

■ Large Baking Pans (2 minimum) 

 ■ Bench Scraper or Spatula

■ Parchment Paper

 ■ Water Strainer

■ Large Bowls

■ Plates

■ Brush ■ Brush 

 ■ Ruler

■ Knife 

 

 ■ Oven (Up To 260°C Preferable)

 ■ Scale (Electronic Preferable)

 ■ Kitchen Towels

 ■ Small Bowls

 ■ Oven Mits

 ■ Glass Jar

 ■ Spoons ■ Spoons

 ■ Fridge

 ■ Kettle

 



SOURDOUGH STARTER

 ■ Unbleached Rye Flour

■ Water

 ■ Sourdough Starter 

 (From Day 2)

 

YOUR SOURDOUGH STARTER IS NOW READY TO USE





SOURDOUGH BAGELS

 ■ 500 g (1.1 lb) Cake Wheat Flour

 ■ 250 g (0.55 lb) Water

■ 1 Small Egg (Coating)

 ■ 150 g (0.33 lb) Sourdough Starter

 ■ 10 g (0.022 lb) Salt

 ■ Seed Mix (Optional)



ENJOY!



BEGINNER SOURDOUGH BREAD

 ■ 700 g (1.54 lb) Cake Wheat Flour

■ 160 g (0.35 lb) Sourdough Starter

  ■ 16 g (0.035 lb) Salt

 ■ 160 g (0.35 lb) Rye Flour

 ■ 600 g (1.32 lb) Water

 



ENJOY!



SOURDOUGH RYE BREAD

 ■ 430 g (0.95 lb) Rye Flour

 ■ 300 g (0.66 lb) Water

 ■ 80 g (0.18 lb) Sourdough Starter

 ■ 8 g (0.018 lb) Salt



ENJOY!



RUSTIC BAGUETTE

 ■ 700 g (1.54 lb) Cake Wheat Flour

 ■ 590g g (1.3 lb) Water

 ■ 64 g (0.14 lb) Sourdough Starter

 ■ 13 g (0.029 lb) Salt



ENJOY!



SOURDOUGH CROISSANT

 ■ 250 g (0.55 lb) Cake Wheat Flour

■ 145 g (0.32 lb) Unsalted Butter

   ■ 5 g (0.011 lb) Salt

 ■ 86 g (0.19 lb) Sourdough Starter

 ■ 24 g (0.053 lb) Sugar (Optional) 

 ■ 140 g (0.31 lb) Water

 





ENJOY!


