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Introduction 
 

Why Sourdough? 

Bread has come a long way from store-bought sandwich slices that expire in two weeks without a single 

mold spot. If you’ve ever checked the ingredient list on commercial bread, you’ve probably seen words you 

can’t pronounce, added sugars, preservatives, and dough conditioners. That’s not bread. That’s food 

science. 

Sourdough is different. It’s real food. 

Sourdough is just flour, water, and salt, fermented with naturally occurring wild yeast and bacteria. That 

fermentation? It’s not a gimmick. It transforms the dough into something that’s not only more flavorful and 

satisfying, but also easier to digest and healthier for your gut. 

Sourdough isn’t a new trend. It’s the oldest way of making bread, used by civilizations for thousands of years 

before commercial yeast even existed. Today, it’s making a serious comeback, and for good reason. 

People are tired of bread that tastes like cardboard and leaves them bloated or sluggish. With sourdough, 

you get bread with character: a deep, rich flavor, a chewy crumb, a golden crust that crackles when you cut 

into it. Every loaf feels earned, and that’s part of the magic. 

But here’s the thing: You don’t need to be a professional baker to make incredible sourdough at home. You 

don’t need a wood-fired oven, a mixer, or a big budget. You just need some basic guidance, a little patience, 

and a willingness to try something that’s both grounding and rewarding. That’s what this book is for. 

Whether your goal is to make rustic farmhouse bread, crusty baguettes, cheesy rolls, or air fryer-friendly 

cinnamon rolls, this book walks you through it, step by step. No fluff. No confusion. 

And the payoff? Totally worth it. 

Benefits of Homemade Sourdough 
Let’s talk about why more and more people are ditching mass-produced bread and embracing homemade 

sourdough. Spoiler alert: it’s not just because it looks great on Instagram. 

1. Easier to Digest: The natural fermentation process breaks down gluten and phytic acid, two 

components that can be tough on the digestive system. Many people who experience discomfort after eating 

standard bread find they tolerate sourdough better. It’s not gluten-free, but it’s gentler. 
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Bread Type Gluten Content Phytic 
Acid 

Added 
Yeast 

Fermentation 
Time 

Commercial White 
Bread 

High High Yes 1-2 hours 

Homemade 
Sourdough 

Lower (partially broken 
down) 

Low No 12-48 hours 

 

 

2. Better for Gut Health: Sourdough supports a healthier gut microbiome. The fermentation produces 

lactic acid bacteria, which can have probiotic effects. These bacteria also help your body absorb nutrients 

more effectively, especially minerals like magnesium, iron, and zinc. 

That’s why sourdough isn’t just food, it’s nourishment. 

3. Longer Shelf Life Without Preservatives: Thanks to its natural acidity and fermentation, 

sourdough doesn’t go stale or mold as quickly as typical bread. You can leave it on the counter (cut side 

down) for a few days without it turning into a brick. Still soft, still fresh. No chemicals needed. 

4. Blood Sugar Friendly: Because of the slow fermentation, sourdough has a lower glycemic index than 

white or even whole wheat bread. This means it causes a slower rise in blood sugar, helping you stay full 

longer and avoid sugar crashes. 

If you’re trying to cut back on carbs or eat more mindfully, sourdough is a smart, satisfying choice. 
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5. Unmatched Flavor and Texture: You can’t fake the depth of flavor that comes from fermentation. 

Store-bought breads are bland because they skip time. Sourdough embraces it. The result is bread with a 

crackly crust, a soft (sometimes airy, sometimes hearty) interior, and a taste that’s slightly tangy and totally 

addictive. 

And it’s versatile, once you’ve got the starter, you can use it for everything from bagels to brownies. 

 

6. Cost-Effective and Waste-Free: Once you have a sourdough starter going, you can bake endlessly 

for the price of flour, water, and a bit of salt. Compare that to $6 artisan loaves from the bakery, and it’s 

easy to see how sourdough saves you money in the long run. 

Plus, every time you “feed” your starter, you have discard. But unlike what the name suggests, you don’t 

throw it away. This book includes an entire chapter on creative ways to use discard, so nothing goes to 

waste. 

7. Control Over Ingredients: Gluten-free? Dairy-free? Cutting sugar? Avoiding seed oils or 

preservatives? With homemade sourdough, you control what goes into your bread. Organic flours, filtered 

water, added herbs or seeds, you call the shots. You can keep it pure or get creative. 

8. It’s Meditative (Even a Little Addictive): Yes, sourdough takes time. But that’s the point. It gives 

you a rhythm. A reason to pause. A few minutes in the morning and evening to connect with something real. 

You’re not just feeding a jar of flour, you’re building something that gives back every time you use it. 

And the satisfaction of slicing into your own crusty loaf? Nothing quite like it. 
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Creating and Maintaining a Sourdough Starter 
Your 7-day step-by-step guide to building a living, active sourdough culture from scratch. 

Ingredients: 

• 3½ cups (420 grams) unbleached all-purpose flour or whole wheat flour (you will use this 

over 7 days) 

• 1¾ cups (420 grams) filtered or dechlorinated water, room temperature (you will use this 

over 7 days) 

NOTE: Do not use chlorinated tap water, as it can interfere with fermentation. Use filtered, bottled, or 

dechlorinated water for best results. 

Equipment: 

• 1 clean, clear glass jar or food-safe plastic container (at least 500 ml capacity) 

• 1 measuring cup or digital kitchen scale 

• 1 spoon or spatula for mixing 

• 1 loose-fitting lid, clean towel, or breathable cloth (for covering the jar) 

• 1 rubber band or piece of tape (to mark the starter’s growth) 

Day-by-Day Instructions 

Day 1: Mix the Starter 

1. In your clean jar, add ½ cup (60 grams) of flour and ¼ cup (60 grams) of filtered water. 

2. Stir well with a spoon until no dry flour remains. The mixture should be thick and pasty. 

3. Scrape down the sides and loosely cover the jar with a cloth or lid. 

4. Place the jar in a warm spot in your kitchen, ideally between 68°F and 75°F (20°C–24°C). 

5. Let the mixture rest undisturbed for 24 hours. 

Day 2: Feed the Starter for the First Time 

1. Check the mixture for small bubbles or a mild tangy smell. Even if there is no visible change, 

continue. 

2. Discard half of the starter (about ¼ cup or 60 grams) from the jar. You can discard it or save it in 

a separate container in the fridge for later use in recipes. 
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3. Add ½ cup (60 grams) of flour and ¼ cup (60 grams) of water to the remaining starter. 

4. Stir thoroughly until smooth. 

5. Scrape down the sides, cover loosely, and leave at room temperature for another 24 hours. 

Day 3: Signs of Life 

1. The starter should show more bubbles and a stronger smell. It may rise and fall slightly. 

2. Discard half of the starter again. 

3. Add ½ cup (60 grams) of flour and ¼ cup (60 grams) of water. Stir well. 

4. Cover and keep in the same warm spot. 

Tip: Use a rubber band or tape to mark the level after feeding so you can track how much it rises. 

Day 4: More Activity 

1. By now, you should see the starter rising higher and developing a sour, fruity aroma. 

2. Repeat the feeding routine: discard half, then add ½ cup (60 grams) of flour and ¼ cup (60 grams) 

of water. 

3. Stir until smooth, cover loosely, and let rest for 24 hours. 

Day 5: Stronger Growth 

1. The starter may now be doubling in volume within 4 to 6 hours after feeding. 

2. Continue with the same feeding method: discard half, add fresh flour and water, mix thoroughly, 

cover, and rest. 

3. If it is rising and falling consistently, your starter is on track. 

Day 6: Float Test (Optional) 

1. You may notice your starter becoming very airy and bubbly. It should smell pleasantly sour. 

2. If you wish, take a teaspoon of the starter and gently drop it into a glass of water. If it floats, it is 

airy and strong enough to bake with. If not, continue feeding. 

3. Feed the starter again: discard half, add ½ cup (60 grams) of flour and ¼ cup (60 grams) of water, 

stir, and let rest. 
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Day 7: Ready to Use 

1. If your starter has been consistently rising and falling, smells tangy but not unpleasant, and shows 

strong bubbling within hours of feeding, it is now ready for baking. 

2. Give it one final feed as usual before using it in your first recipe. 

How to Store and Maintain Your Starter 

For Daily Baking (Room Temperature) 

• Keep the starter at room temperature and feed it once every 24 hours. 

• Always discard half before feeding. Then, add ½ cup (60 grams) flour + ¼ cup (60 grams) 

water, stir, and cover loosely. 

For Weekly Baking (Refrigerated) 

• Feed the starter, let it sit at room temperature for 1 to 2 hours, then refrigerate it. 

• Once a week, take it out, discard half, feed it, and allow it to sit at room temperature until active 

before returning it to the fridge. 

• When ready to bake, take it out, feed it once or twice, and wait for it to bubble up before using. 

Troubleshooting Overview 

Symptom What It Means What to Do 

No bubbles after 3 days Starter is slow to activate Keep feeding; ensure warm spot 

Smells bad (rotten, harsh) Over-fermented or hungry starter Discard and feed immediately 

Thin or watery texture Too much water or not enough feeding Adjust feeding ratio 

Mold on surface Contamination Discard and start over 
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Making the Most of Leftovers 

Here’s something nobody tells you when you start baking sourdough: once you’re hooked, your starter 

becomes a permanent part of your kitchen—and you’ll end up with a lot of “discard.” But don’t throw it 

away. That stuff is pure gold. 

Sourdough discard is the portion of the starter you remove before feeding it. It’s not dead; it’s just unfed 

and slightly acidic. And while it might not have enough strength to rise a whole loaf of bread, it’s perfect for 

flavoring and enriching all kinds of baked goods. 

This book has an entire chapter dedicated to leftover recipes, including pancakes, cookies, muffins, 

crackers, and even brownies. It’s where sourdough gets fun and flexible. 

What Can You Do with Discard? 

• Flavor enhancer: It adds complexity to muffins, cakes, and waffles 

• Texture booster: It creates tender pancakes and chewy cookies 

• Waste-free baking: You use every bit of your starter, so nothing goes to waste 

And because it’s already partially fermented, it breaks down some of the gluten and carbs in recipes—

making them easier on your digestion. 

Here are just a few examples you’ll find inside: 

Recipe Why It Works Air Fryer Friendly 

Sourdough Discard Pancakes Super fluffy, slightly tangy    

Chocolate Chip Cookies Chewy texture, richer flavor    

Discard Flatbread Wraps Fast, flexible, waste-free    

Crackers from Discard Thin, crispy, addictive    

Brownies with Starter Moist and dense with a deep cocoa flavor    

 

The best part? These recipes are quick. Most discard recipes come together in under 30 minutes, making 

them perfect for weekday baking or weekend meal prep. 
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You’ll also find ideas for how to store discard if you’re not ready to use it right away. Hint: keep a sealed 

container in your fridge and collect discard over several days. It’ll stay good for up to a week. Some bakers 

even freeze it in batches. 

Essential Equipment & Tips for Beginners 
You don’t need a cluttered kitchen full of gadgets to succeed with sourdough. Instead, focus on reliable, 

multipurpose tools that will actually make your baking smoother and your results more consistent. 

Core Tools for Starters (must-haves): 

1. Mixing Bowls – A set of medium to large bowls is enough. Glass, ceramic, or stainless steel all work. 

2. Digital Scale – Accuracy matters more than you’d expect. A scale takes the guesswork out of 

measuring flour, water, and starter. 

3. Flexible Dough Scraper – Helps with folding dough, cleaning surfaces, and portioning. 


