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Ebook Guide


Select one of the chapters from the main contents list and you will be taken straight to that chapter.


Alternatively, jump to the index to browse recipes by ingredient.


Look out for linked text (which is blue) throughout the ebook that you can select to help you navigate between related sections.


You can double tap images to increase their size. To return to the original view, just tap the cross in the top left-hand corner of the screen.





Introduction


As I took my simple sourdough tin loaf out of the oven, the expressions on Judith and Helen’s faces were priceless. I’d made the loaf in just eight minutes and thirty-nine seconds of actual work (we’d timed it!). I had travelled to meet Judith, my editor, and Helen, my book designer, to begin work on editing my fourth book, The Sourdough School: Sweet Baking. The evening before, they had both confessed to never having actually made sourdough, despite the fact they were each absolutely integral to producing my bestselling bread books. As soon as they told me, I realised that I needed to show them just how easy it can be to bake sourdough.


For many years, I’d been using a particular method at home, one that I had nicknamed ‘the cheat’s method’ because it requires very little actual hands-on time and effort. After talking with Judith and Helen, I knew this method could be the key to helping extremely busy working people make their own bread. But in so many ways, throwing a loaf of bread or a cake together in a hurry was the exact opposite of everything I’d been teaching. At the heart of my love of sourdough is the idea of slowing down and connecting. I’ve always tried to share the importance of using your hands, your heart and your mind, of being in the moment and really taking the time to think about the provenance of the grain, the soil the wheat was grown in, and the people involved in producing the flour. Sometimes it can be difficult to disconnect from the world we live in, but making bread gives me the opportunity to slow down and be in the moment. Bread is very much a chance to ground yourself.


And so this ‘cheat’s’ quick bread was something I’d kept to myself, hidden from the world, as though I was slightly embarrassed by just how easily I could produce a nourishing and delicious loaf. But with three children, a home to run, my writing and research, and running a business, the truth is that this is my go-to technique for when I just need to get bread on the table.


Three weeks later, Judith contacted me to say she and Helen had both used my recipe and finally made bread. They felt that my ‘cheat’s bread’ could be just what was needed to encourage anyone and everyone to turn their hand to sourdough baking, no matter how busy they were. ‘10-Minute Sourdough is a book we all need,’ Judith told me. ‘You have to write it!’


So, here it is.
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How to use this book


The sourdough process involves creating and nurturing a colony of symbiotic microbes called a starter. This is simply a pot of flour and water, in which naturally occurring wild yeast and lactic acid bacteria create a microbially active environment. A starter is what makes your bread rise. Creating one is much easier than it sounds! There’s a tendency to think of making sourdough as a long and complicated process. In reality, it involves just a few short steps. They take a matter of minutes, but are carried out over a period of 24 – or sometimes 36 – hours. These steps can be separated into three very distinct stages, which I will explain in a moment. There are five easy master recipes in the book:


A sourdough tin loaf


A sourdough cake


A sourdough ciabatta


A sourdough pizza


A sourdough boule


All the other recipes in the book are based on these master recipes and so follow the master timings and techniques. Each master recipe includes a baking schedule that you can refer back to as you begin baking the other recipes in the book. This schedule is based around mixing your dough in the evening and baking in the morning, but you can adjust it to suit your lifestyle. Becoming familiar with the timings and techniques in these master recipes is key to making sourdough in 10 minutes.





A NOTE ON 10-MINUTE SOURDOUGH


All of the recipes in this book are about sharing nourishing food with the people you love. It’s crucial that you work through the master recipes in the same order as they are listed in the book. They have been designed to take you, step-by-step, through the techniques you will need to master to make sourdough successfully. The first time that you use a recipe, it may take you a little longer than 10 minutes. This is natural because you will not be familiar with the process. But once you get into the rhythm and begin to use the shortcuts on here, you’ll find that very little active time is required to produce home-baked bread – just a few minutes, in fact. And please note, I haven’t included the washing up in the 10-minute timeframe. In our house, if someone bakes or cooks, someone else gets to do the washing up!



Stage 1: Creating your sourdough starter


The first step is the creation of your sourdough starter – I’ll guide you through this process on here. It’s important to know the difference between creating and maintaining a starter. Creating a starter can take anything from a few days to up to a week. Once you’ve created a starter, you have a living culture, and it is at this stage you need to move on to the next step, which is maintaining it.



Stage 2: Maintaining your starter


The second stage involves ‘refreshing’ your sourdough starter before you bake. Most domestic bakers store their starter in the fridge between bakes to slow it down and reduce the need for daily refreshments. If you do this, you will need to build up your starter’s microbial activity again before you can bake with it. The best way to revive your starter is to use a double refreshment, which we also call a second build.



Stage 3: Mixing the ingredients


The final stage is the mixing of the ingredients. Every recipe in this book is based on pretty much putting all the ingredients in a bowl and mixing. Sometimes you will need to rest the dough after the initial mixing, then adjust the hydration by adding a small amount of water. All flours are different, and depending on their protein or bran levels, some may need a little more hydration than others.





So, the basic process for the recipes in this book is to double-refresh your sourdough starter, put your ingredients in a bowl, mix them, leave them to prove, and then simply preheat your oven and bake.





How to create a starter


A strong starter is essential to baking successful sourdough. It’s very simple to create a sourdough starter. All you need is warm water, organic flour – and a little time.


INGREDIENTS


warm water at 28°C – tap water is fine


organic stoneground wholegrain flour


EQUIPMENT


a measuring jug


a thermometer


2 clean jars


a spoon


NOTE


Use the best organic flour you can afford. Although it can be a little more expensive, using organic flour will give you a better result and a more robust starter as the microbes needed for sourdough will not have been compromised by fungicides, pesticides or herbicides.


Day 1 8am


Place 110g warm water (28°C) and 100g organic stoneground wholegrain flour in a clean jar and stir until they are well combined and no dry flour remains. Mixing vigorously adds oxygen to the mixture, which the yeast needs in order to thrive. Cover the jar with a loose-fitting lid and pop it somewhere warm for 24 hours.


Day 2 8am


Refresh the starter. Add 50g organic stoneground wholegrain flour and 60g warm water to a new, clean jar. Add into this jar 100g of the original starter (which by now is hopefully starting to bubble) and stir well. This is now your starter. Discard the remaining starter from the previous jar (see here). Wash the jar with hot water so it’s ready for the next time you refresh. This will give you 210g of starter. Cover your new starter loosely and leave somewhere warm for 12 hours.


Day 2 8pm


Repeat the refreshment process above to refresh your starter again.


Continue to repeat this refreshment process twice a day for a further 3–6 days until your starter is ready.


WHEN WILL MY STARTER BE READY?


This can vary depending on your environment and how microbially active your flour is. You might start to see activity in your starter within a few days.


Your starter is ready when it’s bubbly and lively and doubles in size within about 5 hours of being refreshed. Once you reach this stage, you have successfully created a starter and you’re ready to bake. Now it is important to switch to maintaining your starter.


WHAT IF SOMETHING GOES WRONG?


If your starter is not lively and bubbly after a week, there are a number of things you can look at:


◗ Ensure you are using an organic, stoneground flour.


◗ Ensure the water you are adding is at 28°C.


◗ Ensure you are leaving your starter at an ambient temperature of about 22°C.
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Maintaining your starter


Your starter needs to be at peak activity for successful baking. If you aren’t baking every day, you will need to build your starter before you bake. This is a two-stage process, known as a double refreshment, which will leave you with a second-build starter.


INGREDIENTS


30g starter


60g water at 16–18°C


100g organic stoneground wholegrain flour


Day 1 8pm (first build)


Place your 30g starter in a clean jar with the water and whisk together well – this will oxygenate the water. Add the flour and stir vigorously to combine the ingredients. Cover the jar with a lid, keeping it loose so that the gases produced during fermentation can escape. Leave the jar on the kitchen work surface at an ambient temperature of 20–22°C.


Day 2 8am (second build)


Take 30g of your starter and refresh it again following the instructions for the first build. Leave the jar for a further 12 hours before baking. This process builds up the microbes in your starter so that it is ready for baking.


DISCARD


Because I bake every day here at the School, I don't need to discard often, because my starter doesn’t need rebuilding. The instructions in this book are for people who bake once or twice a week, so your starter will need rebuilding when you take it out of the fridge, especially if you have not used it for a long time. This is a ‘belt and braces’ approach.


I know many people feel uncomfortable about discarding surplus starter each time they refresh, but it’s a process that is often misunderstood. In my experience, keeping slightly more starter in your jar (about 200g) cultivates a more active starter. However, the conundrum is that this means you will have surplus, and you will need to discard some starter in order to control the acidity – and therefore the activity – of the yeast.


When you are storing starter, it is good to have a larger amount in the jar. The hooch (vinegary liquid) that forms on top will deter pathogens, and the starter will stay healthy. However, when you are ready to bake, you will need to shift your starter into leavening mode. This means it needs to be activated, and you need to lower the acidity in order to build up the yeasts so that the starter will be able to raise the bread. The easiest way to do this is to reduce the amount of starter that is refreshed by discarding some of it, so that the yeasts grow faster than the bacteria. Once you understand this, the refreshment process makes more sense.


Discarding starter doesn’t necessarily mean throwing it away. Leftover starter can be used in other recipes, such as the Poppyseed & Onion wrap. You can also put it to great use on the compost heap. Either way, there is no need to ‘waste’ your discarded starter.
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Starter Q&A



Q. Is it best to make my own starter or get one from another baker?


A. You can make your own starter following the instructions, but you could also just ask another baker for a small portion of theirs. You’ll find that most bakers are very generous and will be happy to share some of their starter. Once you have an established starter, you can begin baking with it almost immediately.


If you are new to sourdough, you may find an established starter is easier to maintain and gives you better results when you begin baking, because it will already have a stable population of yeast and bacteria.






Q. Can I use different flours to refresh my starter?


A. I would always recommend that you use an organic, stoneground flour if possible. If you can get hold of freshly milled flour, even better. This helps ensure the microbes in your starter get the nutrients they need to thrive.






Q. Why does my starter smell bad?


A. You can use different flours when you refresh your starter but, especially when you are getting it established, I would recommend using the same flour. Feeding your starter with the same flour helps it to build a strong population of microbes.






Q. Can I convert a wholegrain starter to white or rye?


A. I recommend you start a new culture with organic wholegrain flour. The naturally occurring enzymes and nutrients in the flour are just what you need to get the microbial populations growing strongly. And, to begin with, I would encourage you to stick with one starter and become familiar with it. Once you have a little experience and an established culture, it’s easy to convert this to a white or rye starter: you just need to change the flour you use to refresh it. But it’s important to be aware that changing the flour will affect the rate of fermentation. To keep to the timings suggested in this book, you will also need to adjust the temperature of the water you use when you refresh your starter. For example, for white roller-milled flour, I recommend using water at 27°C; for rye, I would use cold water at about 16°C.






Q. Why doesn’t my starter float?


A. If you are using your starter regularly, you will soon learn how the way it smells changes from the time you refresh it to the time it really needs feeding again. But it should not smell bad at any time. If it does, this is a sign that things aren’t right.


It may be that you aren’t refreshing your starter often enough. Try refreshing more often – at least once a week is ideal. If you notice a smell of nail-polish remover or old cheese, this really is a sign that your starter needs some attention. Refresh it at least three times before you bake with it again. If your starter smells of fruit (which isn’t necessarily a bad smell) this is also a sign that it needs refreshing.






Q. What kind of flour should I use to refresh my starter?


A. You might have read in some baking books that a starter is ready to bake with when a teaspoonful floats in water. This is true of white starters – but be aware, they will also float when they are past the best point to bake with. If you have a rye or wholegrain starter, it will not float at all.






Q. My starter has mould on it – what should I do?


A. If you see mould on top of your starter, the best thing to do is discard it entirely and start again. It is possible to rescue a mouldy starter, but you need to be careful and ensure you remove all of the mould. I recommend you do this outdoors because the mould spores may hang in the air and could resettle into your fresh starter. Look for creamy coloured, uncontaminated starter at the bottom of the jar, then try a double refresh and see if that brings your starter back to life.


Occasionally, your starter might develop small clumps of yeast on the top, which can look like mould. This is nothing to worry about, but you need to be sure it is yeast. If it smells bad, your best course of action is to discard the starter entirely and start again.






Q. I’m going on holiday – what should I do with my starter?


A. You can safely leave your starter for a couple of weeks in the fridge as long as the microbes are in the best of health before you do so. Refresh your starter twice a day for two days before you leave it, then put it in the fridge and enjoy your holiday. When you return, feed your starter twice a day for two days before baking with it.


Alternatively, you may have a friend you can leave your starter with, returning the favour when they go on holiday.






Q. My starter has a layer of grey liquid on it – what should I do?


A. Don’t worry. This liquid is called ‘hooch’ and it is a protective layer which forms when your starter hasn’t been refreshed for a while. It’s a sign that your starter needs some attention. If there is just a little bit of hooch, stir it in and refresh your starter twice a day for two days. If the hooch has formed a thick layer, pour it off and refresh your starter, adding a little extra water as required.






Q. How long can I leave my starter without refreshing?


A. Ideally, you should be refreshing your starter at least once a week when you are in the maintenance stage. It can be left for longer (see ‘I’m going on holiday’), and can even be kept in the freezer and then revived.


If you have left your starter for a long time, it might be worth trying to revive it, especially if it has emotional or nostalgic significance. Otherwise, it may be quicker and easier to simply start a new culture.






Q. My starter is too stiff to whisk – what should I do?


A. If your starter is very stiff and hard to whisk or mix when you come to mix your dough, you can add an extra 10g water as you mix to help loosen it.





Essential tips for making your bakes in 10 minutes


When I first tell someone they can make sourdough in just 10 minutes, I always see a certain look in their eyes, along with a slightly raised eyebrow and a tip of their head to the left. I know they’re thinking, ‘You’re joking, right?’


Well, I’m not. It is absolutely possible to make sourdough with 10 minutes of hands-on work. Making bread in 10 minutes doesn’t mean cleaning up for 20 minutes. To achieve sourdough in 10 minutes, I use the techniques below. These are not repeated each time in the recipe instructions, so please take a moment to read through these time-saving suggestions.





Tips for refreshing your starter fast


◗ Set an alarm on your phone to go off every Thursday evening reminding you to refresh your starter. This will ensure you are ready to bake every weekend.





◗ Find a scoop that measures out exactly 100g flour, and a small jug or jar that holds 60g water. Keep these to one side and use them each time you refresh your starter. This saves you having to weigh out the right amount each time.





◗ Keep two jars for your starter, so that you always have one in use and one clean and ready to use. The starter can become sticky and form a hard, crusty layer around the edge of the jar. When the jar in use needs cleaning, refresh your starter into the second jar and leave the dirty jar to soak in water for 3–4 hours. The crusty starter will then rinse off easily – no need to scrub.





◗ You don’t need to wash your starter jar every time you refresh. I wash mine every second or third refreshment, although I always wash it if I am about to store my starter in the fridge for a few days.





Tips for kitchen set-up


◗ If you are going to be baking every day, or two or three times a week, it’s worth having a corner of the kitchen where all your ingredients and equipment are ready to use. This saves a lot of time, as everything you need is there ready for you, and you won’t need to spend time hunting around the kitchen looking for equipment or ingredients.





◗ Keep a large jar of flour with a scoop inside and a pot of salt with a spoon in.





◗ Store your sourdough tools together in a dedicated space: a wooden spoon, a bowl, a jug and a clean tea towel.





◗ A set of digital scales that you can place the bowl on and set to zero is a fantastic time-saver and minimises mess, as it means you can weigh all your ingredients into the bowl in a few seconds.





◗ I recommend buying a large pack of pre-cut baking parchment. It’s then really easy to pull a sheet out, screw it up and line your tin. Screwing the paper up into a ball before lining the tin makes the paper easier to shape, and helps it hold its shape better, too. Although lining the tin might seem like an extra step that takes more time, it is very useful. It helps to stop the dough sticking and saves on washing up.
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