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by Bread, Baking and More 

 

Below is my recipe for a San Francisco style sourdough loaf.  Don't be put off by the 
length of it. It is actually very easy and only takes a couple of minutes every couple 
of days. By the end of the week you'll have a really tasty loaf. And, even better, you'll 
have no waste from your starter and some dough which you can save to make your 
next loaf. 

 

On my website, I've photographed the recipe step by step as I really like to see what 
I'm doing at each stage, particularly when it's a more complex recipe. This is the 
printable version, which I’m happy for you to pass on. I’ve not included the pictures 
within this (other than the finished loaf) as I didn’t want the document to be too big. 

The first stage of the recipe is to make 'just enough' starter for your loaf. If you've 
already got a starter on the go you can skip that part and go straight to step 4. 

Step 1 - First stage of the starter  
• Time = A couple of minutes to prepare, 1-2 days to ferment. 
• Ingredients = 25g of plain flour (not bread flour) and 1 - 2 tbsp of warm 

water. 

1. In a small bowl, mix the flour and water together until it forms a firm but moist 
dough. 

2. Knead for a minute in the bowl, just to bring it all together . 
3. Cover with a damp tea bowl (not cling film - it needs to breath) and leave for 

1-2 days until it's got a crust on (see images on my website). Mine did take 2 
days but if your kitchen is cold, this step could take three days. 

Step 2 - Second stage of the starter  
• Time = A couple of minutes to prepare, 1-2 days to ferment. 
• Ingredients = 50g of plain flour (not bread flour), 2 tbsp of water, 1tbsp 

of milk, and the first stage starter. 



1. Place the flour, water and milk in a clean small bowl and mix together - don't 
worry it'll be really crumbly at this point. 

2. Peel the crust off the top of the stage 1 starter and discard that crust. I know, 
it looks disgusting before you peel the crust off, but you can't deny that it 
smells great when you peel it back. The starter underneath should be quite 
gooey and stringy (see image on my website). You can compost the crust. 

3. Add what's left into the bowl with the second stage ingredients. 
4. Knead it all together for a minute just to form a firm but moist dough again. 
5. Cover with a damp tea bowl (not cling film - it still needs to breath) and leave 

for 2 days until it's got a crust on (see images on my website). Again, mine did 
only take 2 days but if your kitchen is cold, this step could take three days. 

Step 3 - Third and final stage of the starter  
• Time = A couple of minutes to prepare, 8-12 hours to ferment. 
• Ingredients = 175g of strong white bread flour, 6 tbsp of water, 1- 2 tbsp 

of milk and the second stage starter. 

1. Place the flour, water and milk in a clean medium sized bowl and mix together 
- don't worry it'll be really crumbly at this point. 

2. Peel the crust off the top of the stage 2 starter and discard the crust as above. 
3. Add what's left in the bowl to the third stage ingredients. 
4. Knead it all together for a minute just to form a firm but moist dough again. 
5. This time, cover with oiled Clingfilm and leave for 8-12 hours in a warm place. 

You will get a rise (honest) and it's perfectly normal for the dough to rise up 
and then drop back down. I did leave mine for the full 12 hours and to be 
honest I don't think it would've mattered if I'd left it a bit longer. 

Step 4 - First stage of the dough 
• Time = A couple of minutes to prepare, 8-12 hours to ferment. 
• Ingredients = 175g of strong white bread flour, 100ml of water and 200g 

of the third stage starter (this was all of mine, but you may have a tiny 
bit left over). 

1. Place the flour and water into a clean large bowl and mix together. Note that 
you'll be using this same bowl to incorporate the final dough, so make sure it's 
big enough. 

2. Peel the crust off the top of the stage 3 starter and discard the crust as above. 
Notice how lovely it smells now and how gooey it is now you've peeled the 
crust off. 

3. Measure out 200g of what's left into the bowl with the first stage dough 
ingredients. For me the 200g was all of what was left, but you might have a bit 
left over - it will keep in a jar for a day or so, or just add it to any other loaf you 
are making. 

4. Knead it all together for 10 minutes to form a nice firm dough (it can be quite 
sticky so don't be tempted to add more flour). If making in a stand mixer, mix 
on slow for 5 minutes. 

5. Cover with oiled Clingfilm and leave for 8-12 hours in a warm place. 

Step 5 - Making the final loaf 



• Time = A couple of minutes to prepare, 4 - 5 hours to rise and 35 - 45 
minutes to bake. Note that each rise may take longer depending upon 
the heat of your kitchen. I've given you the timings of how long mine 
took at each stage. 

• Ingredients = 175g of strong white bread flour, 50g of strong wholemeal 
bread flour, 100ml of water, the first stage dough, 1.5tsp of fine salt, 1tsp 
of granulated sugar, flour for dusting. 

1. After the first stage dough has rested for 8-12 hours, (I left mine for 12), 
sprinkle over the flours for the final dough then add the salt, sugar and water. 

2. Mix it all together, it's quite sticky at first. Knead it all together for 10 minutes 
to form a nice sticky dough. Again, don't be tempted to add more flour. If 
making in a stand mixer, mix on slow for 5 minutes. 

3. Important! At this point, cut about 50g of your dough off and place into 
an airtight container in the fridge. This will be your starter next time. You 
can also add this dough into any loaf to improve flavour and texture. 
When making your next loaf, take the old dough out of the fridge and 
bring to room temperature. Always save about 50g of the dough from 
your next loaf - that way you'll always have a starter ready. 

4. Cover with oiled Clingfilm and leave for about 2 hours in a warm place until it's 
well risen. 

5. After the 2 hours tip it out onto a floured work surface and knock it back 
gently. Don't be too rough with it at this stage as we really don't want to 
completely degas the dough. 

6. Shape it into a large ball, place on a baking tray covered with parchment and 
sprinkled with flour to stop the bottom sticking. Cover with a large bowl and 
leave for another 2 hours until it's doubled in size (mine took 2 hours but my 
kitchen was very warm). 

7. After the first hour and a half check to see how your dough is coming along. 
Give it a little (gentle) prod and if it springs up a bit then it's almost there. If it 
is, set your oven to 230 degrees (210 fan) and place an empty roasting tin at 
the bottom. 

8. Once the dough is fully doubled and springs back when gently prodded, slash 
the top however you like, sprinkle with flour. Boil the kettle and pour a mug full 
into the empty roasting tin at the bottom of your pre-heated oven. Quickly pop 
in the baking tray with the loaf. 

9. Bake for 15 minutes at the higher temperature then turn the oven down to 200 
(180 fan) and bake for a further 20 - 30 minutes until it sounds hollow when 
tapped underneath. If your oven is quite fierce, check after 10 minutes and 
turn down then if it looks like it's going too dark.  Leave to cool on a wire rack 
and enjoy. 

I hope you enjoy making this loaf, I certainly did. I have lots of other recipes on my 
website www.breadbakingandmore.com. 

 


