The type of flour you use will greatly affect the flavor and texture of your sourdough bread. Even
incorporating a small amount—either in your starter or in your recipe—can make a big impact and
help create unique flavor profiles.

You can introduce specialty flours in two ways:

1. By creating an offshoot starter or levain (a starter fed with a specialty flour instead of bread
flour)
2. Replacing a percentage of the bread flour in your recipe with a specialty flour.

Most sourdough recipes that include ancient grains or specialty flours use them at around 20% or
less, with the remaining 80% as bread flour. This is to ensure that factors like color, rise, and crumb
remain not as impacted.

That said, feel free to experiment with higher percentages—just be prepared to adjust your
expectations. These loaves will be quite different from those made with 100% bread flour. Whole
grain flours tend to be heavier, more absorbent ("thirsty"), and can lead to a denser crumb. |
encourage you to put on your scientist hat and play with different ratios to find what works best
for your goals and your palate. You may discover a high-percentage whole grain loaf you absolutely
love.

A note on Gluten-Free Sourdough:

For gluten-free sourdough bread success, be prepared to invest time and patience. Since
sourdough relies on the strength of gluten, removing it introduces more complexity and a lot of
trial and error. The process can be rewarding, but it may take some experimenting to figure out
what works best for you.




Using different flours in your recipes is a great way to add new flavor and
texture to your bread. Start by replacing 10-20% of the bread flour in your
recipe with one of the flours listed below. You may find your hydration
needs to increase depending on the flour used.

You can also create different “off-shoot” levains by taking a portion of
your mother starter and feeding it one of the specialty flours listed below,
then baking with it. I love this method for observing how my starter reacts

to different flours—it’s also a great way to discover your favorites.
Experiment and have fun!

Whole Wheat - An umbrella term for flour that contains all of the bran,
endosperm, and germ. Hard red wheat (both spring and winter varieties) is the
most common, known for its nutty flavor and strong gluten.

Dark Rye - Has less gluten than bread flour and produces dense, dark loaves.
Flavor is mild, earthy, nutty, and slightly malty.

Einkorn - An ancient grain that has never been hybridized. Highly nutritious
with a deep, nutty flavor.

Spelt — A primitive relative of modern wheat. Slightly sweet and nutty, and often
easier to digest than conventional wheat.

Buckwheat (Gluten-Free) — A grain-free flour with a coarser texture and
hearty, earthy flavor. Popular in gluten-free baking.

Amaranth (Gluten-Free) - A mild, sweet ancient grain similar to quinoa.
Naturally gluten-free and protein-rich.



