Sourdough Bread method
Method 1
Ingredients:

500g flour
100g bubbling sourdough (doublecream consistency)
125g +195g warm water
Olive/sunflower/nut oil
desertspoonful salt.
Method:
Add 100ml sourdough to 125g warm water.
Add about 110-120 g flour to this, and stir well with a fork. Leave for about an
hour, by which time the mixture should be bubbling well.
Add the bubbling preferment to the rest of the flour in a bowl, then add the rest
of the water and mix thoroughly. Turn onto an oiled board to complete the
mixing, oil, then oil the bowl and return to the bowl, and cover with clingfilm.
Leave the dough for ½-¾ hour (the amylisation process). Then turn it back onto
a well-oiled board, and spread the dough flat to about 1½cm thick. Spread the
salt on top of the dough and fold it over. Fold the dough in two ten more times,
rotating with each fold. This will create 1024 layers and thus mix the salt
thoroughly.
After this, divide the dough and form into loaves, either using a bannetones, or a
tin lined with baking paper. Put these loaves into a polythene bag and leave in a
warm place for 5 - 8 hours until the dough has risen, preferably at least doubled
in size. If there is a lot of rye in the mix, you may have to settle for a little less.
For dough in a banneton, turn it upside down onto baking paper. For dough in
the tin, you may lift it out of the tin using the edges of the paper, and bake on the
paper. The baking should be at about 420-430°F, 220°C for 25-35 minutes;
(ovens vary).
The Flour. I use Shipton Mill organic white, or a mixture of 250g rye type 997
and 250g Canadian strong white. If baking with a rye mix, add some ground
and roasted caraway seeds.
Good luck and think flexibly! :)

Ingredients:

Method 2

500g flour (of any type/blend)
200g bubbling sourdough (doublecream consistency)
270g warm water
Olive/sunflower/nut oil
desertspoonful salt.
Method:
1) Add the water, sourdough and 200g of the flour to a bowl: mix well with a
fork, cover and leave in a warmish place for a couple to 5 hours. (You could
leave it overnight, but then you'd need to add a little more flour about half an
hour before the next phase)
2) Add the rest of the flour to the bowl, and blend the mixture together: I use a
knife with a broad blunt blade. Cover and leave for half an hour for amylisation
3) Add the oil and salt and blend well (Try the power of 2 folding method of
Method 1, above). Divide into loaves/buns. Either grease and flour baking tins,
or line them with baking parchment. Put them all in a roasting tin and put that in
a giant polythene bag somewhere warmish for 3-5 hours, after which the bread is
usually ready to bake. (25-30 minutes in an Aga on 220° in my case)
The loaves in greased/floured tins can be baked directly, or you can lift the loaves
enclosed by baking parchment out and bake them on the parchment on a flat
tray for a less formal shape.
White wheat/spelt mix

60/40 mix of Rye type 997 and strong white wheat

Rye mix before/after rising

Beware - like Tiffany Aching's Lancre Blue cheese, Horace, sourdough
can sometimes acquire a life of its own!

