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— COMPANION GUIDE —
e v -

to Start, Feed,
Bake & Share
Homemade
Sourdough Bread

to yours...

e
ﬁ Let's keep these

old traditions

Sage
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THE HEART OF #
HOMEMADE BREAD

~e<o INGREDIENTS o>~

Keap it simple. Keep il pure. Keep it tradtional.
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BREAD FLOUR ~ | MASONJAR |

Unbleached, unbromated Use a clean 32 oz. A good Dutch oven gives you that beautiful

flour works best for a (1 quart) jar with a crust, perfect rise, and old-fashioned bakery

strong, healthy sarter loose ld or cloth quality right from your own oven.
cover.

FILTERED WATER
Use filtered or spring water.
‘Tap water can vary and

KITCHEN SCALE
Weighing i the key
to consistency and
success.

& el
~~<o TOOLS YOU’'LL NEED o=2-

Ghese lools makke the process casict and mote enjoyable! | My personal favorite for baking sourdough!

may slow your starter.

| Enameled Cast Iron Dutch Oven

=1 i 6 Quart, Sage Green
£24

j (See link in the description box)
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e B candls & \‘E s | BEAUTIFUL COLORS FOR

STARTERJAR  SILICONE SPATULA  DIGITAL SCAL BANNETON BASKE

Tlove jars with Perfect for mixing Your best friend Helps your dough | EVERVCOUNIRY KITCHEN

measurements. and scraping. in sourdough. rise beautifully. % é ' i
1 al Sage Lake lsland Spmo Cream Matte

Green Blue Black

¥-——— AVAILABLE SIZES ~——~¥

35 5.5 on\ @5\ @Y
Quart Quart Quzrl Quart Quart
DOUGH SCRAPER  BREAD LAME Gl BEESWAX BREAD BAGS
Simple and so Forthatperfect g ool emperatwre Kecp yourbread | Nany colors. Many sizes
handy. artisan score. o pestict g fresh naturally. | One perfect loaf every lime.
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HANNAH’S FAVORITE SOURDOUGH TOOLS
Al of my favorile loals atre linked in the descriplion of cach day video!
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| STARTER KIT FOLDING PROOFING BOX BREAD LAME BANNETON BASKET BREAD KNIFE BEESWAX BREAD BAGS
‘ Everything you need Perfect temperature control Easy scoring for Helps create structure Clean, even slices Keep your homemade
L for sourdough success. for rising dough every time. beautiful loaves. and a beautiful rise. every time. bread fresh naturally.

As an Amazon Associate, I earn from qualifying purchases. If you choose to purchase through my lin

I may receive a small commission at N DITIONAL COST TO YOU. Thank you for supporting The Appalachian Sage.




You've nurtured your starter—now it's time to bake!
Follow this guide for a beautiful loaf every time.

€% DAILY FEEDING CHEAT SHEET \, |
S

o MIX THE DOUGH
100g active starter, 350g warm water,
500g bread flour, mix until combined.

DAY 1 50g flour e oo Rty
The Beginning | 50g fitered water | This is normal ADD SALT =
- o Add 10g sea salt and mix U
et untilincorporated. ot
B} pav2 D M:’;_" :‘;ﬂi“g Tiny bubbles may appear.
Tiny Bubbles il W‘ A few may float. 9 STRETCH & FOLD
(| g o Every 50 sinutes for:2 hours.
< “The dough will strengthen.
F3 Dayss.s | Disordallbus0y | More bubbles e
e A Add 50g flour Starter begins to I
[} AddSOgwater | rise and fall. Ui ried i Sinre spdt il ieadly
doubled and pufy.
_F’{ DAYS 6-8 Discard all but 50g Rises higher. Ll
Add 50g flour Smells pleasantly e SHAPE
g SO ad 50g water tangy. “Turn dough onto a floured surface.
= Shape into a tight ball
3 Discard all but 50g | Doubles i size g
[ Z:Yoﬁ 3[12’ Add 50g flour within 4-8 hours @ rroor é*
- ot Add 50 water after feeding. Place in a floured banneton. S
- Let rise until pufy (may take 2-6 hours). ‘
Every starter is different. Some are ready in 7 days,
others in 10-12. Watch for the signs, not the clock. (7] -5 e et et ey R,
e the top about % inc %
/ with a bread lame.
[
START A SECOND STARTER (DAY 6+) Place in preheated Dutch oven.
Once your starter is active and healthy | 450°F for 20 minutes (lid on).
(around Day 6),take 50g of discard | Remove lid and bake 20-25 minutes
and begin asecond jr | until deep golden brown.
Feed it the same way. the description
eey oing wit e cooL f each
Jeebothgang w2h | Coollon a wire rack for at least dzys video. |

daly feedings.
Y 1 hour before sicing.

el
strong, gift it to a friend,
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» Theit's Row Giaditions. lay alive. DUTCH OVEN: THE SECRET TO A PERFECT CRUST &
e ¥ — =F. .

MANY BEAUTIFUL COLORS. MANY SIZES.
ne perfect loaf every ti

seecw

~ COUNTER OR REFRIGERATOR? -4

ﬁ - P LKE AN R WaTIE
Keep on the Counter Refrigerate your starter. BHIE S SEICERED) BLACK

Feed every 24 hours. Foed before your next bake > _ AVAILABLE SIZES - ~

Use when bubbly and andletit cometoroom | | Ol 40k gl o o b £

doubled. temperature. [ oten rapaieare) @350 (550 (o) (s (ol

|| iving you that beawitul oven sring | \quakr) - \aun) | quaer) - Lauier) | quner)

Ahappy starter s active, bubbly, and fed regularly. g and artisan crust. =
Treat it with love—it will return the favor in every loaf. Enameled cast iron gives you the mmmt velention |

/o a beauliful rise and perfect

Che Baker ;‘/uv{/'ﬂg Anethen

Thank you for letting me be part of your sourdough journey!



THANK YOU

— FOR JOINING MY —

THE FINAL
CHAPTER

My Friend,
If you've made it this far... congratulations!
Twelve days ago we started with nothing more
than flour, water, and a little faith that we could
do this together. Today you've learned how to
care for a living sourdough starter, bake
beautiful homemade bread, and preserve one of
the oldest kitchen traditions in the world.

1 hope this guide becomes something you
reach for often and reminds you that
homemade bread doesn’t have to be 2
complicated. Just simple ingredients,

a litle patience, and a whole lot of love. sy SV
4 s

If this course blessed you, please pass it on.
Teach your daughter, your son, a grandchild,
a neighbor, or a friend.

One baker teaching another...
that’s how traditions stay alive.

e
Q) HANNAH’S COUNTRY KITCHEN FAVORITES
Visit TheAppalachianSage.com and click
Hannah's Country Kitchen Favorites to see my
favorite Dutch ovens, proofing boxes, bread bags,
bannetons, starter jars, bread knives, and more.

"\ WHEN YOU SHOP, PLEASE REMEMBER:
§5  To make sure I receive credit for your purchase,
please copy and paste my Amazon affliate link
below into your main browser.
f Do NOT search for items in the Amazon app
or Amazon search bar.

This is the ONLY way I receive credit.
T :
L https://amzn.to/4f0fe4R »

AS AN AMAZON ASSOCIATE, I EARN FROM
QUALIFYING PURCHASES AT NO ADDITIONAL
COST TO YOU. AL
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‘Thank you for allowing me to be part of your sourdough journey. %M W (7
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