' Sourdough

Made
Simple

A starter-friendly guide to

baking with your kit
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Sourdough sandwich loaves make great toast, and of course, sandwiches!
Enriched with some sugar, oil, and tangy sourdough starter, this hread is

tender and soft.

Ingredients

1/2 cup sourdough start (unled,
lettover starter at room tempiir)

3/4 cup warm water
2 1/4 cups all-purpose flour
2 tablespoons granulated sugar

2 tablespoons olive or avocado
oil/ or vegetable oil

2 teaspoons instant yeast
1 1/4 teaspoons sall

Optional

11/4 teaspoons
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Directions

L. In a large mixing bowl, combine
the starter, water, flour, sugar, oil,
yeast, and salt, Mix until a rough
dough forms, then knead in the
bowl using your hands for about
2 to 4 minutes.

2. Cover the bowl and place it in a

warm spot. Let the dough rise
until doubled in size, about |
1to 2 hours.

3. Shape the dough into a loaf

and place it in a lightly grease(l ||\
9”x5” loaf pan. Cover the loat

let it rise until it’s crowned ||
ba\it 1 inch over the rim or/ || |

A biout 20 mi-nuté’s'_bgfé%é.

%&" tr. a-prgheat the ovestto 350" E

-Bake the bread for 40 45
minutes, or until the ctust is li
oht eolden brown




urdough

innamon

0
C

Rolls




Sourdough
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Sourdough cinnamon colls are light; fluffy, and slightly tangy, and filled
with sweet cinnamon flavor. For extra tang,

Ingredients Directions
1/2 cup sourdough starter funted 1. In a large mixing bowl, combine
lefrover starter at room temtporn) the starter, milk, egg, melted butter,
1/2 cup whole milk (warmed to flour, sugar, yeast, and salt: Mix
about 110“F) until a rough dough forms, then
1| large egg (room temperture) knead in the bowl LlSiIlg your han-
2 tablespoons unsalted butter ds for about 2-4 minutes:
(melted) 2. Cover the bowl or place the dough
2 cups all-purpose flour in a covered. lightly greased large
1 teaspoons granulated sugar container and let rise in a warm
1/2 teaspoon instant yeast spot until doubled in size, about 1
to 2 hours,
Op tOI]a! and 3. Melt the softened butter for the
Frosting filling in a small mixing bowl,
5 tablespoon half and half add the brown sugar and

sinnamon, and stir until com-
d Roll the dough into a |
i 15” rectangle on a- lightly-
oplred surface; Spread the fill-
e snps onto-the dough bt any all e
the way to the border-Roll the

‘dough'into a log. Using a sharp k
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Sourdough baguettes are light and airy with a crispy crust all
thanks to the sourdough yeast culture.

Ingredients
1/2 cup sourdough start (unled,

leftover starter at room temp.)

1 1/4 cups warm water
3 cups all-purpose flour
1 teaspoon salt

Optional

For a larget loaf, double the
ingredients.

Directions

1. Combine all the ingredients in

a large mixing bowl, and mix
until it forms a dough. Kneaed
for about 2 to 4 minutes until
1t becomes smooth.

. Cover the bowl or place the

dough in a warm lightly greased
container to let it rise in size,

it will take up to

5 hours.

. Punch down dough and

shape it into a baguette.

Place the shaped baguette on
a lightly greased or
parchment-lined baking sheet.

R H p-Bake the baguette ina”
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Sourdough
Pizza Crust

This pizza crust is made using sourdough discard. It’s fast,
flavor wonderful, and gives new life to sourdough discard
you might otherwise throw away.

Ingredients

3/4 cup sourdough starter unfed
(discard)

1/2 cup warm water

2 cups all-purpose flour

2 teaspoons instant baker’s
yeast

1 teaspoon salt
Optional
1 tablespoon pizza seasoning
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Directions

1. Combine all of the ingredients
in a bowl, or in the bowl of
your stand mixer.

2. Mix and knead everything
together—by hand, mixer,
or bread machine set on the
dough cycle—until you’ve
made a soft, smooth dough.

3. Allow the dough to rise, in a
lightly greased, covered bowl,
until it’s doubled in size,
about 1 to 2 hours.

4. Preheat your oven to 450”F.

5. Eithet grease a large or
medium pizza pan; or

pRH L &izzle it with olive oil, 7/
¢ (3d\to page 2 for the rest
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Soft and scrumptious, sourdough sandwich bread pairs tangy
sourdough flavor with whole wheat nutrition.

Ingredients Directions

2/3 cup sourdough start (unfed, 1. Combine all the ingredients
leftover starter at room lemp.) in a bowl, mix and knead

31/2 cups all-purpose flour or until you've made a soft,
white whole wheat flour smooth dough.

1/4 cup powdered milk 2. Place the dough in a lightly

3 tablespoons sugar greased bowl or container.

11/2 teaspoons salt Cover it, and let it rise for

1 tablespoon instant yeast about zﬂdmln.utes,bl%ntlijl it’s
. expanded quite a bit, but

Optlonal has not doubled in size.

4 tablespoons soft butter 3. Lightly grease an 8 ¥2"x 414’

loat pan. Gently deflate the
dough. Shape it into an 8”
log, and place it in the pan
?.R H 1 Sover and let rise until

Wned about 1’ over the
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Sourdough

Biscuits

Want to make tender, mouth-melting biscuits bursting
with flavor? These sourdough biscuits really deliver.

Ingredients

1 cup flour
Or Gluter-Fves 1f cup option:
1 cup King Arthur
Gluten-Pree Measure for
Measure Flour)

2 teaspoons sugar

1 3 teaspoons baking powder

13 teaspoon solt, cubed butter

1 cup sourdough starter discard

Optional

3 to 4 tablespoons milk

Directions

1. Combine all the ingredients
in a bowl, mix and knead
until you've cold fat.

2. Add the starter and milk
to form a smooth.

3. Put the dough onto
a floured surface. Press it
to a 1-inch thickness, Cut
it in a 2 3" cutter. 16osm.

4. Place the biscuits in a
lightly greased cast iron
skillet. Bake ina
preheated 425"F oven
for 20 to 25 minutes,
or until brown.
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Sourdough

Pancakes

These sourdough pancakes are some of the best you’ll ever
make! They are light, fluffy, and full of flavor. For extra flayor,
let the batter rest at room temperature for up to 2 hours before

cooking.

Ingredients

1 cup sourdough starter (unfed,
leftover starter at room tempe)

11/2 cups milk (whole or 2%)
1large agg
2 tablespoons granulated sugar

2 tablespoons avocado oil or
melted butter

1 teaspoon vanilla extract

2 cups all-purpose flour

2 teaspoons baking powder
1/2 teaspoon salt

Optional

Zest of 1 orange

P\R H PBxoil to aid with browning /7.

Directions

1. In a large mixing bowl, whisk
the starter, milk, agg, sugar, oil
and vanilla extract. Add the flour,
baking powder, salt, and optional
orange zest to the mixing bowl, then
stir until combined.

2. For best flavor, cover and let

the batter rest at room tempeare
for up to 2 hours. For thinner

pancakes, add the full amount of
milk. For thicker pancakes, use |
less milk. |

3. Heat a nonstick pan over low

heat for 2 minutes. Once the /| |
pan is ready, add a little butt_giff" Il

..Sroop the batter ontosth
5]l gently spread it imodnn}|
the edges are sefyand

it has formed air bubblés, about 2 to
3 minutes.




