
Sourdough Basic Bread Amounts for 2-lb loaves (1 loaf, 2, 4 or 6) 

Use home-grown, grass-fed and organic ingredients whenever possible.       
 

This is a very basic recipe, especially good for beginners! 

 

  

Ingredients   1 loaf  2 loaves (4 lbs)      4 loaves (8 lbs)   6 loaves (12 lbs dough)  

Active sourdough starter  60 gm  120 gm      240 gm (1 cup)   360 gm   

Warm water   1 1/3 cup 2 2/3 cup      5 cups    8 cups  

  

Fat*    2 TBSP  ¼ cup (56 gm)      ½ cup (112 gm)   ¾ cup (168 gm)  

Honey, locally sourced 1 TBSP  2 TBSP (42 gm)       ¼ cup (84 gm)    6 TBSP (126 gm) 

Himalayan pink salt  1 1/3 tsp  2 2/3 tsp      5 tsp    2 TBSP + 1 tsp 

 

Flour of choice**  580 grams  1160 grams      2020 gm    3080 gm 
= 4-5 cups = 8-10 cups      = 15-17 cups   = 24-26 cups 

 

* Olive oil, avocado oil, or gently heated butter or coconut oil  

**Choose 100% whole grain, 100% unbleached or a combination of both 

 

 

Directions by hand or using a Bosch Mixer: 
1. If mixing by hand, mix the 1st set of ingredients with ½ of the total flour mixture and beat very hard for a 

few minutes. Then mix in the remaining flour, kneading as you go, to obtain a dough that is soft and 
supple.  

2. If using a Bosch Mixer, put all of the ingredients including flour (withholding 1-3 cups, according to which 
batch you are making) in the bowl, using the dough hook, and mix on low (speeds 1 & 2) until all the 
ingredients are combined. If using the Bosch Compact, continue to knead on speed 2. If using the Bosch 
Universal for 6 loaves, go from speed 1, to 2, to 3, and knead dough for 3-5 minutes (length of time will 
depend on which recipe you are making – longer for the larger batches). The quality of the dough will tell 
you when it has kneaded “enough.” Dough should be moist but not sticky, and should hold its rounded 
shape. Too much flour = dry, cracked loaves. Too little flour = flat, sunken loaves. You can always use 
sub-par dough for a pizza crust or for crackers, or make croutons. 

3. Move dough to a greased bowl 2-3x larger than the dough amount; flip so that smooth side is up. Cover 
with plastic wrap across the top of the bowl and put in a warm place for 7-10 hours. This rising time 
varies, based on the temperature in your house. You can slow it down (cooler temps) or speed it up 
(warmer temps). Dough should show good signs of rising, but not be fully doubled in size when ready.  

4. Shape dough into a loaf or other desired shape(s); cover with plastic wrap or a damp towel. Allow to rise 
until it nicely fills the pan – but don’t overrise, or bread will “fall” when baking. This could take 30 minutes 
– or 2 hours, again depending on the temperature in the house. Do not allow the surface of the dough to 
dry out, or rising cannot take place (crust forms).  

5. Place in cold oven* and set temperature to 350 degrees. Bake 40 minutes, or until internal temperature 
of loaf registers 195-200 degrees. Remove from pan and place on a rack to cool. Cool completely before 
placing in a plastic bag or Ziploc. Sourdough will not mold for 1 entire week on the counter if fully cooled 
when put in the plastic bag! 

 

*If bread has over-risen, quickly preheat oven and put loaves in a hot oven. The hot temperature of the oven 

will arrest (stop) the rising action. Bake time might be 5 minutes less. Check internal temp. 
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Bosch Compact Mixer:  

Capacity for 2-3 loaves 
 

Bosch Universal Mixer:  

Capacity up to 6 loaves 

 

http://www.keepithome.com/

