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Day 2:

Begin the refreshment cycle.
(A refreshment cycle is saving
a small portion of the original
mixture, discarding the rest,
and feeding the held back
portion some flour and
water.) To refresh, discard all
but 50g of the starter (this is
the seed). To the remaining
50g, add 50g whole wheat or
bread flour (or a 50/50 mix)
and 50g water. Stir well. Mark
the top of the starter and
label Day 2. Cover and rest
24 hours.

*A dried starter reduces the time
needed to create a mature starter as
there are more of the preferred strains
present at the beginning.
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Day 3 through 6:

Repeat refreshment steps from Day 2,

marking and dating each refreshment.

You may begin to smell a fresh,

fruity aroma. Once it begins to rise
predictably, within 4 to 6 hours after
refreshing, give this live, active starter
a name and begin baking!

Established starters can be refreshed
with any combination of flours. The
seed (starter saved for feeding) ratio
to fresh flour and water will differ
depending on use.

(My starter is Daisy, Freya’s sacred
flower. Freya is the Norse goddess of
love, beauty, and fertility, and as such
the daisy flower came to symbolize
childbirth, motherhood, and new
beginnings. The daisy “sleeps” at night
by closing and “wakes"” at sunlight by
opening up again.)
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Starter maturation:

As the starter matures, the aroma will
evolve from fresh and fruity to a slight
tang, pleasingly acidic! At this point,
the wild yeast and bacteria will be
strong enough to undergo storage in
cold temperatures. Bake often and
share often.

Infrequent baking and storing the
starter in the cooler:

Reduce the frequency of feedings by
storing the starter in the fridge. You'll
want to revive and raise its activity
before using. Do this by giving it one
to two feedings a day for several
days at room temperature until it
establishes a predictable rise.

mskarenman.com for other creative ideas
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HOW TO START
AND MAINTAIN
A SOURDOUGH STARTER

by Karen Man

@mskarenman
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recipes, more detailed instructions, and
troubleshooting at bread.blog



