Sourdough Starter Directions from She Makes and Bakes
Making Your Starter
2 cups warm water
1 tablespoon of sugar or honey (optional)
1 tablespoon or packet active dry yeast
2 cups all-purpose flour
Pour the water into a glass bowl, add the sugar/honey and yeast. Stir to dissolve. Add
the flour and stir until the flour is fully hydrated. Cover with a dishcloth or towel and set
in a warm place (or at room temperature). Let it set for 2-5 days, stirring once or twice a
day. It should be bubbling during this time. Once it stops bubbling and smells sour, stir it
once more, use it, or cover and refrigerate. I keep my starter in a big Tupperware
container. You can now skip to Using and Maintaining Your Starter.
Building Your Starter
If you bought a starter, measure 1 cup of it into a bowl. You will be doubling the volume
every time you feed it. Add in 1/2 cup all-purpose flour and 1/2 cup water. Stir, cover,
and let sit at room temperature for one day. After one day, add in 1 1/4 cups flour and
3/4 cup water. Stir, cover, and let sit at room temperature for two days. After two days,
add in 2 1/2 cups flour and 1 1/2 cups of water. Stir and let sit at room temperature for 2
days. Now you can use it. This gives you 8 cups of starter. This is the amount of starter
I have and use for two people. We always have more than plenty.
Using and Maintaining Your Starter
When you use your starter, you want to replace what you used with flour and water.
Now, you can measure out the flour and water (if you used 2 cups, you'll add about 1
1/4 cup flour and 3/4 cup water) or you can dump in some flour and add some water
until it's the consistency of pancake batter again. That's what I do. I try not to over think
it. It's just starter, and I have more important things to think about. Make sure you
always have at least 2 cups of starter.
Store your starter in the refrigerator because this will keep it from going bad. If you see
liquid on top, this means it's hungry and needs to be fed with water and flour. You'll
want to pull your starter out of the fridge a few days before you want to use it, dump out
a couple cups of it (into the trash/drain or there are some recipes that use an unfed
starter), replace what you dumped out with more flour and water, and let it sit and
ferment for a couple of days. Then it's ready for you to use.
A lot of people say you need to use your starter every week or two weeks. I usually go
at least a month and it's fine. It's very hungry, and there's a thick layer of nasty water on

top of it, but that's ok. I dump out some starter, add some flour and water until it's the
consistency of pancake batter, let it sit for a couple of days and then use it. After I use it,
I add a little more flour and water to replace what I used, stir it up, and put it back in the
fridge.
The moral of the starter story is don't over think it. It doesn't have to be precise. And in
the world of baking where precision is everything, isn't it nice to have something that
you can dump some water and flour into, stir, and let it do the work?

