My Go To Sourdough
Bread Recipe

INGREDIENTS: MATERIALS/TOOLS:

100G SOURDOUGH STARTER SCALE

360G WATER DOUGH BOWL

500G BREAD FLOUR BANNETON

10G SALT BOWL COVER
BREADMAT OR PARCHMENT
DUTCH OVEN

TOPPING: BREAD LAME/RAZOR BLADE

~1 TBS THAI RICE FLOUR (OPTIONAL &
FOR DECORATION)

NOTES: 1LOAF, 2 DAYS TO MAKE. This is the base recipe | use for all my artistic loaves. It has just the right amount of
hydration to hold up well for intricate scoring. All the materials/tools needed for this loaf can be found in the ‘Tools’
section (pg. 9) along with Be sure to plan ahead and read thoroughly before beginning.

Day 1- Prepare the Dough

Add your active starter to a bowl. Add 360 grams of warm
water. Mix starter with the water until it is milky. Add the
flour. Mix those ingredients together for 2-3 minutes with
your hand.

Cover the bowl with a cloth cover or towel and let it sit for
30 minutes. Add the salt and splash of water (~1 Tbs). Mix
the dough for about 3 minutes with your hand, until the
water and salt are fully incorporated. Cover again and let
rest for 30 minutes.

Over the next 1.5-2.5 hours, perform 3-5 sets of stretch
and folds, covering and letting the dough rest after each
set. If your dough feels weak, do 5 sets. After your final
set, cover the dough and let it rest at room temperature.
The duration of rest at this stage will vary depending on
your starter, climate, and dough temperature. The best
way to know is to practice!

For example, in my San Diego kitchen, in the summer, and
with this recipe, it typically takes about 6-7 hours from
when [ first mix ingredients. Watch your dough though.
You'll know when it's ready the more you bake sourdough.
Some good signs are if it has grown in size, has big air
bubbles, and is wobbly.
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https://youtu.be/kU8EzvKnd_0?si=DXP7IZZ75VUKVPcN
https://wiremonkey.com/?rfsn=7002616.b61b6c

Shaping and Cold Proofing

(You can Download my Shaping Guide Visuals for a Boule

and for a Batard (or see pages 16-17). Dump
the dough out onto a lightly floured clean counter. Spread
the dough into a square shape, and fold It like a
brochure. Fold the left side to the center, fold the right
side to rest on top of the left, then roll it up from the top
down like a burrito. (The dough will be a little sticky, you
can add flour if that helps! A bench scraper is an
excellent tool for shaping as well.)

Once rolled up, push it away from you, and then pull
towards you to build tension. Do that 3-4 times until your
dough is round and bouncy. Dust the top with flour, then
gently, with a bench scraper, pick the dough up, flip it
over and place it into a floured banneton. Allow the dough
to rest in the banneton for 15 minutes and then stitch up
the bottom (see photo left) and cover with plastic or
cloth cover. (Shower caps work well). Place the dough in
the fridge anywhere between 12-72 hours.

Day 2- Score and Bake

When you are ready to bake, preheat the oven (with your
Dutch Oven inside) at 500° F for at least 30 min, ideally
an hour. You want that Dutch Oven HOT. Towards the end
of the preheating time, take your dough out of the fridge
and flip the dough out of the banneton and onto a
Breadmat or sheet of parchment paper. Note: If you are
doing an Intricate score you can freeze your dough while
the oven preheats for 30-45 min.

Score your bread, then use the parchment paper or
baking mat, to lift the dough. Carefully place it into the
hot Dutch Oven and then into the oven. Lower the temp
to 430°F and bake for about 20 minutes with the lid on
and about 20 minutes with the lid off. Note: baking times
and temps can vary. Some dutch ovens perform better
with 450°F. Watch your dough closely during the last 10
minutes and drape foil over it if it browns too much.

Remove from the oven and let cool on a cooling rack at
least 30 min before slicing into it. Enjoy!
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https://drive.google.com/file/d/1QXVqnkceFtA3Rk8AQAUnyzRMDEdaCZ_i/view?usp=sharing
https://drive.google.com/file/d/1LTCeu5jpUGN4WGlXaAUs_R-b5072bdSy/view
https://youtu.be/kU8EzvKnd_0?si=DXP7IZZ75VUKVPcN

