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Preface

If there is the one food from Germany it is probably bread. There are thou-
sands of different varieties of bread in Germany. Making bread has been
an integral part of our culture. Beginning my studies in Gottingen for the
first time I was faced with buying bread on my own. In Germany that is
no easy task as the varieties of bread are endless. I started to check the
packaging of different bread types and noticed how there were surprisingly
many ingredients in most of the breads found in a common supermarket.

Vil



viii PREFACE



Acknowledgements

This book would not have been possible without the help of the community.
Thank you very much for all the support.

All supporters sorted by name

Name

Abu

Adam

Alicia
Andreas Schmid
Anna G.
anonnn
aomanor
Aurore
Beatriz

Bee
BigWaullie
Blixikan
Blusie
Brigitta
Brockman
BTSkete

C Fazio

Cal Kotz
Case
Charlene Adkins
Chris DuBosq
Chris G
Christiane B
Christine

1X



ACKNOWLEDGEMENTS

Name

Chrysanna
Colleen Guidone
Danieel

Daniel

David

Dee

Desiree S
DKitSeattle
dlenkes
douglas.penna
DRey
Duivelsjong
Ellie

Ethan

Francois le Danois
Geoff

Guillermo
HansAndreManfredsson
Heather Currier
Hito

IlseFA

Inma McLeish
Jackie

Jan Chrillesen
Jane

Jenny

Jessicat

JimJo

John E Bergman
Jonathan
JorisBelmans
Jose Lausuch
Judith Roth
Julian

Justin Dybedahl
JZ

Kankiti

Kathy Goldstein
kathy word



Name

Ken Miller

Kirill Sivy
Kuchengnom
Leon

Lili1232000

Lise W

Lizabeth Kelly
lou

Lukasz G

Manse

Marcel

Mariana Marianito
Marie

Marijke

Mark

Martin

Medea

Meghann

Melissa

Michaela
MichaelaGalikova
mieke

Mimi

moj shar
MonicaKS

Nancy Anne Martin
Nancy Keary
Nick

nirpf

Pascal H

Paula Jean McKenney Valadez
Pauline Roberts(Capyboppy)

Pitdepitis

Rachelle and Omar
RaptorRich

Rich

RiztheBread
RoijalBaker

Rori

el



patl

ACKNOWLEDGEMENTS

Name

Sander

Sandy

Sarah

Scooter

Scott Mattson
SebastianKlocke
Sharon Eicher
ShelleyMierle
SheriK
Spencer
strambinha
Sue

Sue

Sune

Susan

Sven
thonewilly
Thales Mello
TheRealBruce
Usliv

Vassil Dichev
Vladimir Smirnov
Voicu

Zika

Zoltan




Chapter 1

The history of sourdough

1.1 Sourdough bread in ancient times
1.2 How modern bread is made

1.3 Sourdough in modern times



CHAPTER 1. THE HISTORY OF SOURDOUGH



Chapter 2

How sourdough works

2.1 Enzymatic reactions
2.2 Yeast
2.3 Lactic acid bacteria

2.4 Acetic acid bacteria



CHAPTER 2. HOW SOURDOUGH WORKS



Chapter 3

Making a sourdough starter

3.1 Baker’s math

3.2 The process of making a starter
3.3 How flour is fermented

3.4 Determining starter readiness
3.5 Maintenance

3.6 Longterm starter storage



CHAPTER 3. MAKING A SOURDOUGH STARTER



Chapter 4

Sourdough starter types

4.1 The regular starter
4.2 Stiff starter

4.3 Liquid starter

4.4 Lievito madre



CHAPTER 4. SOURDOUGH STARTER TYPES



Chapter 5

Flour types

5.1 Wheat like

5.2 Non gluten binding
5.3 Gluten free

5.4 Blending flours



10

CHAPTER 5. FLOUR TYPES



Chapter 6

Bread types

6.1 Wheat bread basics
6.2 Non wheat bread basics

6.3 The simplest way to make bread

11



12

CHAPTER 6. BREAD TYPES



Chapter 7

Wheat sourdough

7.1
7.2
7.3
74
7.5
7.6
7.7
7.8
7.9

The process

Readying your starter
Ingredients

Hydration

Autolyse

Fermentolyse

Dough strength
Controlling fermentation

Optional Preshaping

7.10 Shaping

7.11 Proofing

13



14

CHAPTER 7.

WHEAT SOURDOUGH



Chapter 8

Non wheat bread basics

8.1 Ingredients

8.2 Managing acidity

8.3 To shape or not to shape
8.4 Proofing

15



16

CHAPTER 8. NON WHEAT BREAD BASICS



Chapter 9

Baking

9.1 The role of steam
9.2 Temperature

9.3 Home oven setup

9.4 Dutch ovens

17



18

CHAPTER 9. BAKING



Chapter 10

Storing bread

10.1 Fridge
10.2 Room temperature

10.3 Frozen

19



20

CHAPTER 10. STORING BREAD



Chapter 11

Troubleshooting

11.1
11.2
11.3
11.4
11.5
11.6
11.7
11.8
11.9

Debugging your crumb structure
Baking in the tropics

My bread stays flat

I want more tang in my bread

My bread is too sour

Fixing a moldy sourdough starter
My bread flattens out after shaping
Liquid on top of my starter

Why does my starter smell like acetone

21



