Sourdough Bread

Modified from www.instructables.com/id/Sourdough-Bread/step2/Gather-the-ingredients/

You need chlorine-free water. If your tap water is chlorinated, let 3-1/2 C sit for one hour.
For Starter, see instructions or links below.

Equipment:
8 qt. dutch oven or covered metal roasting pan, with its top diameter as big as, or bigger than, its bottom diameter.
8 qt. mixing bowl and 6 qt. mixing bowl
Cloth towel to cover bowl
Large spoon
Wire whisk
Measuring cups & spoons
Wire cooling rack
Veg. oil for coating bowl
Non-stick spray for coating sides of pan

Ingredients:
1 C Starter
[bookmark: _GoBack]8 C Flour (bread or all-purpose, optional 1/2 wheat & 1/2 white) (1 C is for replenishing Starter)
3-1/2 C Water (1/2 C is for replenishing Starter)
1 Tsp. salt
1/4 tsp. yeast (for winter prep. only)
1/2 C. course corn meal or oatmeal  (for bottom of pan to prevent sticking)
20 hours of time, total (best to start at night, but you can refrigerate the dough at any point and resume later.)

Instructions:
1) Pour two cups of room temperature tap water (not warm) into the 6 qt. (smaller) mixing bowl. 
2) Stir in 1 C. sourdough starter, stir or whisk it together vigorously to aerate.
3) Replenish your starter right now w/ 1/2 C. (chlorine-free) water and 1 C. flour.
4) Stir in 3 C. bread flour (and 1/4 tsp. yeast, optional).  Mix until smooth.
5) Add 1 C. water, stir and whisk again
6) Stir in the salt and the remaining 3 C. flour until completely mixed.
7) Cover w/ a towel and set aside for 12 hours (15 hours in the winter).
If the bubbles start popping, it’s time to proceed.
8) “Turning out the dough" involves several steps:
Coat your hands with flour.
Sprinkle 1/4 C flour in the bottom of the 8 qt. (larger) mixing bowl.
Pour the dough out of the smaller bowl on top of the flour. 
Sprinkle 1/4 C flour across the top of the dough and poke and pinch the flour in.
Sweep your hand around and under the dough. 
Coat your hand with flour again, sprinkling more on top. 
Scoop the dough up and over.  
Coat your hand with flour again, and sprinkle more on top. 
Scoop and roll the dough over.  Repeat these steps until the dough starts feeling elastic.
Knead and add pinches of flour until it becomes a workable (but goopy) dough.
Turn the dough back out into the smaller bowl.
9) Wash and completely dry the larger bowl, coat sides and bottom well with oil.
10) Place the dough back in the larger bowl, cover, and rest for 5 - 6 more hours (2 – 3 in summer) to allow to rise.  Don’t let the center collapse. 
11) When rising is finished, refrigerate for an hour to cool dough.
12) Pre-heat oven to 450° with rack on lowest rung.
13) Spray sides of covered pan with non-stick spray and place in oven for at least 10 minutes, or until oven is pre-heated.
14) Remove pan from oven, carefully uncover, and sprinkle 1/2 C. cornmeal or oatmeal in bottom of pan.
15) Gently roll the dough into the pan (again, carefully – it’s easy to burn yourself here), cover, bake at 450° for 40 mins.
16) Remove cover and bake for another 15 mins. until top is nicely browned.
17) Tip bread out onto cooling rack.  Do not cut for at least 15 mins. 

Starter:
On Day 1, in a 1-qt. size ziplock bag, mix together 1/2 C chlorine-free water and 1/2 C flour with ¼ tsp. dry yeast.  (optional 1 Tbsp. sugar, honey, etc.), release air and seal, then place in a warm dark place.  For 21 days, kneed the mixture and release gas. Twice per week, add another 1/2 C chlorine-free water and 1/2 C flour.  After 10 days, divide into separate bags and follow instructions for each bag.
Kneed starter, release gas

Starter links:
http://mysisterskitchenonline.com/2006/11/04/sourdough-starter/
http://mysisterskitchenonline.com/2007/04/18/sourdough-starter-redux/
http://www.instructables.com/id/Making-Sourgough-Starter/
http://www.instructables.com/id/Catching_wild_yeast_and_making_sourdough/

