
SIMPLE SOURDOUGH 
Makes 1 loaf | Total time: about 17-20 hours 

DIRECTIONS 

Step 1: In a large bowl, put in the flour, starter and salt. Then add 
in 175ml of the water and mix together with your hands (adding 
more water if you need to). Mix until it has become a soft, rough 
dough and all of the flour has been picked up from the sides of 
the bowl. 

Step 2: Coat a clean worksurface with a little bit of olive oil and 
then tip the dough onto it. Knead the dough for 5 – 10 minutes. 
There will be an initial wet stage but keep working the dough and 
eventually the dough will form a soft, smooth skin. At this stage, 
if you want, gently knead in the garlic and rosemary. 

Step 3: After kneading into a soft, smooth skinned dough, place it into a lightly oiled bowl and cover tightly 
with plastic wrap. Leave the dough to rise for 5 hours, or until it has doubled in size. 

Step 4: Cover a damp towel with a heavy coating of rice flour (preferably) or regular flour. Then place the towel 
into a clean, deep bowl with the ends of the towel draping over the sides of the bowl. Make sure the center of 
the towel (in the center of the bowl) isn’t touching the bottom of the bowl, this way, when the dough is dropped 
onto the towel in the bowl, it will be suspended in the air, which will help it to hold its shape when baking later 
on. Then put a rubber band around the bowl and towel, securing the towel in place. This is a homemade bread 
banneton. If you have a bread banneton, just use this, heavily floured.  

 Step 5: Tip the risen dough onto a lightly floured work surface and fold it inwards repeatedly until the dough is 
smooth and all of the air has been knocked out. Turn the dough in a circular motion on the work surface to 
form the dough into a smooth ball shape.  

Step 6: Place the dough ball into the banneton and dust with more flour on top. Put the banneton with the 
dough into a plastic bag (I use a large oven bag) and leave to rise for 10 – 13 hours, or until the dough has 
doubled in size and springs back when poked lightly with your finger. 

Step 7: When the dough is ready, put a roasting pan in the oven on the bottom rack and preheat your oven to 
400º F. Line a cookie sheet with baking parchment and bring 1 and ½ cups of water to a boil. 

Step 8: Turn the risen dough upside down so the wrinkled underside is on top. Put the loaf onto the cookie 
sheet and cut a deep slash across the middle of the loaf. 

Step 9: Place the loaf into the oven. Then pour the boiling water into the roasting pan on the lowest oven rack, 
beneath the loaf, and shut the oven door. This will create the steam in the oven needed to achieve a heavy 
crusted bread (do this step as quickly as possible as to not let out too much steam from the oven).  Bake for 30 
– 40 minutes until the loaf is golden brown and sounds hollow when tapped on the bottom. Cool completely on 
a wire rack before digging in. 

*You can also bake the bread in a dutch oven. When you start preheating your oven, place your dutch oven into the 
oven with the lid on. After 30 – 45 minutes (assuming the oven has heated up all the way), take out the dutch oven, 
line it with parchment paper and place the loaf inside. Then put the lid back on the dutch oven and put it back in the 
oven. Place a cookie sheet into the oven, as well, on the lowest oven rack (this will prevent the bottom of the bread 
from burning in the dutch oven). Bake for 20 minutes with the lid on and then take off the lid and bake for an 
additional 10 – 20 minutes, until the loaf is golden brown and hollow sounding when tapped on the bottom. 

INGREDIENTS 
375 grams white bread flour 

250 grams sourdough starter 

8 grams of salt 

175 – 225ml lukewarm water 

Olive oil for kneading 

1 tsp garlic from a jar (optional) 

1 – 2 TBS dried rosemary 
(optional) 


