
Traditional Whole Grain 
Sourdough Bread

A Labor of Love



Our Purpose
• To pass on three years of 

research on old German, 
French, and Russian 
sourdough techniques.

• To translate authentic methods 
into recipes that can be 
reproduced in your kitchen.

• To make bread that is faithful to  
sourdough traditions and is 
delicious, healthful and 
satisfying to make and eat!



Why are we fascinated with baking 
bread?

Chögyam Trungpa, comparing meditation to bread baking 
in Glimpses of Abhidharma:

“It is like a good baker handing down his 
knowledge of bakery.  The knowledge is old, but 
each time the bread is baked, it is hot and 
fresh…There is that knowledge of bakery which 
is very established, even though the bread is 
baked on the spot…Once one is committed to 
the teachings, this living and inspiring quality is 
there continuously.”

And this fascination is a projection of something 
deeper:  the everlasting joy of Divinity.



Tools and materials



Home baker’s wooden dough bowl



Why do we use a wooden bowl…and why do we 
never wash it?

Although you may use ceramic, glass or even stainless steel for 
your bread making bowl, wooden bowls or troughs were 

traditionally used as vessels for fermenting sourdough.  Over time, 
the wood supports your sourdough culture, as the culture 

penetrates into the porous structure.  It is not necessary to wash 
the bowl—ever!  Just scrape off pieces of dough clinging to it, 

drape with a clean kitchen towel and store it in a cool, dry place 
until the next time you bake.





We use a hand-powered grain mill as we want the 
advantage of a slow grinding speed which 

generates less heat than electric grain mills.  Less 
heat means the fragile oils in the grains will not be 
damaged. There are some electric mills that keep 
this principle in mind, however,  and may be totally 

satisfactory.  And there are several choices of 
hand mills out there—take the time to do the 
research so that you and the mill are a good 

match! Good mills are fairly expensive, and you 
want to make a wise investment.





The dough spatulas are homemade (and never 
washed) just for fun.  You can of course use any 

sort of wooden spoon to help stir the dough.  
The room thermometer helps you keep track of 

the ambient temperature (most sourdough 
cultures prefer cool weather and rooms—
approximately 55º-70ºF) and the candy 
thermometer is for checking the internal 

temperature of your finished loaf. Properly baked, 
it should be from 195º-205ºF inside.





Resting on the cotton oven mitt is a sharp, curved 
blade for slashing the loaves before baking, called 

a lame.  Slashing the loaves is essential to help 
the crust open evenly during the rapid expansion it 
will undergo in the hot oven.  This bloom of the loaf 

is called “oven spring.” Curved blades, like this 
lame, are usually used with baguette-type loaves.  

A straight-edged blade is commonly used on round 
loaves, such as we are baking in this 

demonstration.





This kitchen scale is calibrated in ounces and 
grams.  Our recipe is measured in metric weight, 
rather than volume, as weight provides greatest 
accuracy (your cup of flour might not weigh the 

same as my cup of flour).  Also, metric 
measurement (because it’s based on parts of 10) 
is easy to calculate when you want to multiply or 

divide to increase or decrease a recipe.





Next to the oven mitts is our baking vessel—called 
“la cloche.” (“Bell” in French.)  This ceramic baker 
(produced after a design made by the renowned 
English food writer Elizabeth David in the 1960s) 
produces a moist crumb, and beautiful, crackly 
crust in your gas or electric oven.  It comes very 
close to producing the sort of loaf a wood-fired 
masonry oven would.  Sourdough breads were 

made to be baked in hot masonry, and this is our 
home compromise—a very successful one!  Other 
options to la cloche baker would be Römertopf or 

other clay bakers of sufficient accommodation.





This is a look at the mix of four types of 
grains used in our recipe—measured before 
grinding into flour.  Let’s talk about what they 

are.



The Qualities of Grains



Organic grains 
used in our recipe

• Hard red winter wheat:  Moderate protein 
content, red pigment in bran makes it slightly 
bitter, higher in minerals

• Hard red spring wheat:  Highest protein bread 
flour (more gluten), lower in minerals

• Hard white winter wheat:  Similar to hard red 
winter wheat but with no pigment, sweeter flavor

• Rye:  Low in gluten, high in pentosans
(polysaccharides) which attract water and help 
keep bread moist and fresh longer



Our bread is fermented using a  
3-stage leavening process

• Long, slow fermentation neutralizes phytates in 
grains, releases endogenous enzymes

• The full nutritional content of grains is made 
available in the finished loaf

• Flavor and aroma are developed to the full 
complexity potential of the grains—developing a 
pleasing sour taste

• Keeping qualities of the bread are enhanced



What are natural leavens?
They are stable combinations of native yeast and 

one or more strains of beneficial bacteria.  In 
other words, they are mixed ferments cultured 
from the environment (yours or mine) and 
sustained with repeated inoculations.  Keep in 
mind that the culture has a perfect memory, 
even if you don’t!  Therefore, all changes made 
to the dough or starter will be revealed in the 
next bread.  For this reason, recordkeeping 
serves to keep you in charge of the results, not 
the reverse.  Do keep notes of times, 
temperatures, and other observations that will 
help your experience and knowledge grow.



The Recipe



To See the Recipe Please 
Purchase our Ebook!

Click here to go to order page

http://realsourdoughbreadrecipe.com/order-natural-sourdough-recipe.php

