Sour Dough Starter

Recipe from the kitchen of Jan Plummer.

1 C. LUKEWARM WATER
1 C. FLOUR

In a glass container, blend the water and the flour. Cover with a plastic wrap and a towel over the wrap. Place in a warm place, 70-80 degrees. This allows the yeast naturally present in flour to grow rapidly. Temperature over 100 degrees with kill it.

Every 24 hours, feed the starter.

To feed the starter

1. Pour the starter into a large measuring cup

2. Find out how much half of it would be and throw it out.

3. then add ½ c. flour and ½ c. water to the remaining mixture.

Within 3-4 days (it could take longer) you should start getting lots of bubbles throughout and a pleasant sour or beery smell. The starter may start to puff up too. This is good.

When your starter develops a bubbly froth, it is done.

After the starter is developed, keep it in the refrigerator, with a lid on it. Allow a little breathing space in the lid. If you use a mayonnaise or canning jar, punch a hole in the lid.

Once the starter is refrigerated, it needs to be fed only once a week. If a watery liquid forms on top, pour it off or stir it back in. Do not drink it

When you finish with the glass container be sure to wash with boiling water. You don’t want other things growing in there.

When your starter is done you may use as directed in your recipes.

