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Basic Sourdough 

This will make two small (approximately 1 lb. boules or one large boule) 

Ingredients: 

 560 g. unbleached bread flour (you can experiment here and substitute in partial amounts 

of other flours) 

 280 g. room temperature water 

 330 g. levain (aka starter or pre-ferment: in this recipe I assume that it is 100%, meaning 

that it contains equal parts flour and water- see “Sourdough #1” for more on this) 

 15 g. kosher salt 

Directions: 

Mixing Day: 

 Mix the flour and water in the bowl of a heavy duty stand mixer on speed one until 

combined and allow to sit (autolyse) for approx. 20 minutes with the paddle attachment 

 Switch to the dough hook and add levain and salt and mix on speed 2 until fully 

incorporated and pulls away from the side of the bowl 

 Remove dough from the bowl to a very lightly floured bowl and knead until the gulten is 

75% developed. It should be tacky still at this point but not overly sticky 

 Place the dough in a lightly oiled bowl and cover with plastic wrap 

 After 45 minutes fold and stretch the dough, right in the bowl. Replace the plastic wrap 

 Repeat afer another 45 minutes have passed 

 After an additional 45 minutes fermentation should be done, although you could repeat if 

needed. 

 Divide the dough into two equal pieces 

 Form into two boules. It is useful to spray your hands lightly with cooking spray if 

needed to prevent sticking. You can use a small amount of flour but you really don’t want 

to work more flour into the dough if you don’t have to. 

 Place on two squares of parchment (each a bit bigger than each loaf). Place these on a 

baking sheet, lightly mist the dough with cooking spray, and cover with plastic wrap and 

refrigerate overnight.  

Baking Day: 

 Remove dough from the refrigerator and bring to room temperature 2-3 hours 
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 Preheat the oven with a baking or pizza stone in it on the center rack and a 1-2” deep 

empty roasting pan underneath it to 475 degrees F 

 Score each loaf with a very sharp knife just before placing in the oven directly on it’s 

square of parchment. Ensure that this slash is at least ¼ inch deep and should be 4-6 

inches long, or in an “X” across the top 

 Immediately pour ¼ cup of water into the roasting pan and close the oven door 

 Reduce heat to 435 degrees F and bake for about 25-30 minutes or until nicely browned 

on top and 190-200 degree F internally (use an instant read thermometer to check for this 

by sticking it in one side or into the bottom) 

 Allow to cool on a rack to room temperature before slicing. This waiting will be difficult 

but is very important!  

 When slicing a loaf use a sharp bread knife and if not all of a loaf is used at one, place it 

cut side down on your board until ready for more. Covering a crusty bread like this will 

cause it to get soggy  


