
BREAD MADE FROM SOURDOUGH
How do you make sourdough for the first time?

Dissolve 6 full tablespoons of flour in 11 tablespoons of hot water (45 °C or 113 °F). 
Let the mixture rest covered  in a warm place (30 °C or 86 °F) for 2 days.

On the third day add another 6 tablespoons of flour and 11 tablespoons of hot 
water (45 °C or 113 °F), knead and let it rest for one more day in a warm place (30 
°C or 86 °F). Sourdough is now ready to be used.

How do you make bread with sourdough?

Dissolve the yeast (sourdough) in 250 grams (or 0.6 pounds) of warm water, add 500 
grams (or 1.2 pounds) of flour. Then knead and keep it in a warm place (25 °C or 77 °F) 
for 8 hours. 
Now dissolve the dough so leavened in 450 grams (or 1 pound) of hot water, add 900 
grams (or 2 pounds) of flour and knead. Remove from the dough so obtained 200 
grams (or 0.44 pounds) of dough and place it in a cold place, even in the refrigerator: 
this will be the natural yeast of the next time that you will want to make bread. Every 
4-7 days, if you do not use the yeast to make more bread, it is good to refresh it,
by adding some flour and hot water, so it will continue to stay active, and then you
should put it back in the refrigerator.
The bulk of the dough can be divided into 2 halves of about 1050 grams (or 2.3
pounds) each. One half for the bread and the other half for a natural dessert. To the
half that will be used to make bread, you can add 1 tablespoon of salt, 3 tablespoons
of olive oil and a few tablespoons of flour to make the dough the right consistency (it
shouldn't stick to the fingers). Prepare the shape and put it in the oven turned off,
previously heated, just to rise, for 2 hours and 1/2.
As for the cake, add to the other half of the dough 250 grams (or 0.6 pounds) of whole
cane sugar or honey or maple syrup, 100 grams (or 0.2 pounds) of raisins, 100 grams
(or 0.2 pounds) of hazelnuts, almonds, cashews, nuts, sesame seeds or pine nuts, 50
grams (or 0.1 pounds) of coconut flour, 1 tablespoon of vanilla powder, the grated
peel of a lemon and 2 tablespoons of olive oil.
Knead well, without worrying if the dough can stick to the fingers; possibly add some
more flour to make the dough workable. Store the dough in a greased form and place
it to rise with the bread always for 2 hours and 1/2. Cook both, the bread and the cake,
at 200 °C (or 390 °F) for about 1 hour and 10 minutes.
BON APPETIT or ENJOY!




