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Disclaimer: The photo above shows a loaf of Mark’s sourdough similar to the ones he made when writing this book. The actual recipe and method, though, come from his later book Smart Sourdough.
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Books by Mark Shepard



Cookbooks



Smart Yogurt ~ Smart Sourdough ~ Simple Sourdough



Music



How to Love Your Flute ~ Simple Flutes



Alternatives



Gandhi Today ~ The Community of the Ark ~ Mahatma Gandhi and His Myths



Poetry


Songs of Flesh, Songs of Spirit


For updates and more resources,


visit Mark’s Sour Foods Page at


www.markshep.com/‌sour


Following: Maurice, shaping sourdough loaves at the Community of the Ark, France, 1979
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First Words



This booklet tells how to make the best bread in the world. If you don’t believe me, try it! No matter how much of this bread I’ve eaten, I’ve never grown tired of it.



What’s amazing is that it’s made from wheat, water, and salt. That’s all!
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