
Creating a Sourdough Starter From Scratch: 

Don’t have time? See the recipe at the bottom for “quick 

starter” you can make the night before class. 

Materials:  

1 lb. Whole rye flour ( dark or regular) 

1lb. All purpose or Bread flour 

Water 

Small bowl 

Small rubber spatula 

Cup measures (1/2 c & 1/4 c) 

Tablespoon measure 

Clear glass jar approx. 16oz.  

or clear plastic container with lid 

Rubber band 

notebook/pencil  

Your nose!  

Before we start: 

-Blend together 3 cups all purpose flour with 1 cup rye flour and 

place in a container-Reserve (We will use this later in the 

process) 

Do NOT eat or taste your starter at any point. 

 Day 1: 

In a small bowl, mix together 1/2 cup 100% rye flour + 1/2 cup 

water until thoroughly mixed with no lumps or dry flour. 

Note: should be the consistency of a thick pancake batter; if 

it’s too loose/runny, you can add a spoon or two more flour 

Step 1: 

Using a spatula, scrape this mixture into your glass jar. 

Place a rubber band around your jar and adjust it to sit just at 

the height of your newly mixed batter. Cover with a lid or paper 

towel with a rubber band. 



Step 2: Take a few notes. 

In a notebook, record the date and time 

Observe the aroma of your starter on day 1-this is useful and 

will help later! 



Step 3: 

Find a warmish spot (75-90*F) in your house and place your 

starter there for 24 hours.  We will use this spot 

over the course of building our starter AND when we 

make our first loaf of sourdough! If you can’t find 

a good spot, I would suggest wrapping your starter 

in a kitchen towel and keeping it in the warmest room 

in the house away from drafts or try wrapping it in a 

blanket-just make sure to put a sign up so no one sits on it!  

Set a reminder to return to your starter 24 hours from the time 

you mixed it. Make sure to pick a time that’s repeatable. Hint: 

lunch time and dinner time are great times since you’re feeding 

yourself too! 

Day 2: 24 hours later.. 

Drum roll!  Pop the lid and see what’s afoot-  

What do you see? What do you smell? 

Grab your notebook, record the date and time. 

Record observations on activity? Did it rise? How high from the 

rubber band? No activity?   

You should see some activity, bubbles, perhaps a little rise. 

Record two or three words about the aroma? Hint: Don’t despair, 

it will get funky! 

This may sound odd, but by giving your starter a good sniff each 

day, you are training your nose for the subtle shifts happening 

in the microbial community. Use the Sourdough Aroma Wheel 

(below) as a reference or your own words. 

Step 6:  Refresh/feed your starter 

Note:Begin using our flour blend we made at the start 

If you observed activity in your starter then it’s time to 

refresh your starter with fresh food and water: 

Hey! 

Starter
 

Here!



Now we begin the process of building strength and weeding out 

the “undesirable” components.  Counterintuitively, we must 

first discard and “refresh” with a new feeding of flour and 

water.  If you did not observe any activity at all, let sit 

another 12 hours and continue. 

Scoop out enough starter to fill a 1/4 cup measure, KEEP THIS! 

Rinse the jar out, discarding the remaining starter-Do not 

wash. 

Now add that 1/4 cup back into your jar, this will be your “seed” 

-To your jar with the starter,  add 1/4 cup flour blend (all 

purpose/ rye) + 2-3 T water to make a thick batter. 

Cover and set aside for another 24 hours in that warm spot. 



Day 3: After another 24 hours.. 

Repeat step 6 discard/feed with fresh flour and water. 

Things to remember: 

It’s still a little funky but don’t toss it, Have Faith! 

Remember to record your observations and don’t give up!  

 And last but not least NAME YOUR STARTER! LEROY, BUD, RUFUS?? 

Day 4: 12 hours later.. 

Begin feeding twice a day/Repeat step 6 discard/feed with fresh 

flour and water and setting in a warm spot for 12 HOURS- 

Check the aromas? Hopefully, now you will observe a drop off in 

activity and the arrival of some aromas of alcohol and acidity, 

vinegar/ fruitiness. A good schedule is to feed in the morning 

and evening-breakfast and dinner! Don’t worry you this isn’t 

forever.  

NOTE: Before the second feeding, It should be full of air 

bubbles, and smell slightly of vinegar.  If not, let it sit for a 

few more hours in a warm spot.  Then feed again. 

Day 5:  

Remove lid, observe aromas? Activity? Did it rise and fall over 

a period of hours? Hopefully you should be getting some pleasant 

acidity, fruitiness, a little alcohol, slightly sweet wheat 

aromas.  

Day 6: 

Begin observing your starter a few hours after feeding to see if 

it is beginning to predictably rise and fall, is full of air 

bubbles (Co2) and has an increasingly pleasant “healthy” aroma. 

Day 7: 



By Day 7, feeding twice a day, you are observing predictable 

rise and fall, lots of Co2 bubbles, then you are ready to make 

your first loaf! See the accompanying recipe for A Simple 

Sourdough loaf. 

Continue to feed your starter for a few more days to continue to 

build up a strong starter.  Afterwards, you can go to a 

maintenance stage which we will discuss in class.   

  

Alternate recipe  

Biga  

(quick starter) 

1/8 t instant yeast 

1 cup all purpose flour 

3/4 cup water 

Mix everything, cover and let sit for 18 hours 

Use in place of starter for your sourdough recipe 


