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Learn how to make the easiest homemade sourdough bread recipe perfect for beginners. All
you need is a few ingredients, some time, and patience. You’ll never want to go back to
store-bought bread again.

What is sourdough bread?
Sourdough bread is a fermented bread that uses natural wild yeast from the environment
that has been captured to rise and ferment, rather than relying on commercial yeast.

Sourdough Health Benefits
As the grain is fermented, the gluten and phytic acid are broken down, making it easier to
digest and more nutritious. Those who are sensitive to gluten (not celiac) may be able to
tolerate sourdough products (especially long fermented), due to the fermentation of the
grains. Phytic acid (that is naturally present in wheat), is an anti-nutrient that blocks
absorption of the nutrients found in wheat. During the fermentation, this gets broken down
and the nutrients are more bio-available to the body. A sourdough bread perfect for
beginners. This delicious recipe has a soft chewy crumb and crusty exterior. All you need is
a few ingredients, some time, and patience.

Ingredients

475 grams all-purpose flour 3 1/2 cups
100 grams starter active and bubbly (1/2 cup)
325 grams water 1 1/3 cups
10 grams salt 2 teaspoons

Instructions

Feed a sourdough starter 4-12 hours before starting the dough, ensuring it is active
and bubbly.
Combine warm water, active starter, salt, and flour with a wooden spoon or even just
your hands in a large mixing bowl.
Cover with plastic wrap or a lid and allow to rest for 30 minutes for the water to
hydrate the flour.

Stretch And Fold

Grab the edge of the dough and pull up stretching it out as you pull upwards. This may
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be difficult and you may need to kind of bounce the dough to get it to stretch. Place
dough that is in your hands back into the center. Turn the bowl about a quarter turn
and complete another stretch and fold. Repeat two more times. This is considered one
round.
Thirty minutes later, complete another round of stretch and folds. Cover and allow the
dough to rest another 30 minutes.
Complete one last stretch and fold round.
Cover with a lid, damp towel, or plastic wrap. Let the dough bulk ferment in a warm
place until it has doubled in size. This could be anywhere from 6-12 hours (or longer)
depending on the temperature of your kitchen, maturity of your starter, etc. Be careful
not to let it over ferment.

Shape

Place the dough on a clean work surface that has been lightly dusted with flour. Fold
the dough onto itself and roll up. Then shape into a ball by gently spinning it toward
you.
Optional – Let the dough sit out for 15-20 minutes uncovered. This prevents the dough
from sticking to the tea towel during the overnight rise.
Turn over and shape. I do this by folding the two sides over to meet in the middle,
pinch together and then repeat on the other two sides. This creates surface tension
which helps give it more oven spring (a good rise).
Transfer to a floured banneton or bowl with a floured tea towel (typically floured with
rice flour, this is not necessary and all-purpose will work just fine) seam side up.
Cover with plastic or place in a plastic bag and tie the ends. Let the dough rest for
12-15 hours in the refrigerator. You can also let the bread rise at room temperature for
3-4 hours. I like using the longer rise time in the refrigerator because it is easier to
score and feel like the oven spring is better.

Bake

Preheat a dutch oven to 500 degrees for 1 hour.
Remove dough from the fridge right before baking. Place dough on a piece of
parchment paper.
Dust with flour, if desired, and score with lame or razor blade. I like to do one large
score (called an expansion score) and then a cute design for the other score.
Carefully, transfer the piece of parchment paper with the dough into the hot dutch
oven. Careful not to burn your fingers.
Place the lid back on and place the dutch oven into the hot oven. Bake for 20 minutes.
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Remove the lid with oven mitts, turn the oven temperature down to 475, and bake an
additional 15-25 minutes or until golden brown.

Notes

You will need a very active sourdough starter that passes the float test. Check out how
to make your own sourdough starter and how to care for one here.
The dough may seem dry when it is first coming together. Resist adding more water.
Use wet hands during the stretching and folding if the dough is too sticky.
The amount of time it takes for your dough to double can be determined by many
environmental factors, such as the temperature in your home, the maturity of your
starter, and the hydration status of the loaf.
The most accurate way to create consistent results is by using a kitchen scale. I’ve
included both gram measurements and cup measurements in the recipe.

Nutrition

Calories: 152kcal | Carbohydrates: 32g | Protein: 4g | Fat: 0.4g | Saturated
Fat: 0.1g | Polyunsaturated Fat: 0.2g | Monounsaturated
Fat: 0.03g | Sodium: 325mg | Potassium: 42mg | Fiber: 1g | Sugar: 0.1g | Calcium: 7mg | Iro
n: 2mg


