
 

 

  

 

SOURDOUGH 

INTRODUCTION 

WORKSHOP 
Workshop Notes 

SUMMARY 
This workshop booklet is designed to 
support you on your sourdough journey; 
blending great ingredients, a little magic 
with the science behind sourdough. Inside 
you’ll find simple explanations, practical 
tips, and handy tricks to help make 
sourdough feel achievable, flexible, and 
enjoyable. Use it as a guide, a reference, 
and a reminder that great bread comes 
from curiosity, practice, and ease, not 
perfection. Happy Baking 
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 Sourdough starter overview 
How to create a starter  

 



 

Queensland Cheese Artisan  (Copyright 2026).    
Suzanne Sinclair    0466 373 216    pg. 3 

Creating a sourdough starter table  

 

Your take home starter / Sourdough in Container 
This sourdough starter has been feed and can rest in the fridge, whilst you dream of 
your next bake.  Remember starters in the fridge require feeding approx. 7-10 days.   

Feeding your sourdough starter 
Feed your starter regularly to be kept it active and to maintain its ‘strength’. If is not 
fed regularly with flour and water, the wild yeast ‘community’ eventually die.   

To feed your sourdough starter, firstly use a clean jar and utensils, remove all but 
approx. 50g of the sourdough starter from the jar.  Add equal parts flour (50g) and 
filtered/boiled/spring water (50g) and stir well until all ingredients are combined.   
Seal the jar and store either: 

 Room temperature (if you are going to bake)  
 or in the fridge (if you are not going to bake). 

Note : Your sourdough starter jar needs to be clean. However, reduce the use of 
disinfectants and other chemicals, as these products will kill your starter.  I use my 
dishwasher or eco-friendly dishwashing liquid. 
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Sourdough Lifecycle (Activate Starter, Maintain, Storage) 

 

Storing your sourdough starter 
There are 3 ways to store sourdough starter if you won’t be using it: 

1. In the refrigerator (between bakes, quiet and easy access) 
2. In the freezer (e.g. as a backup in freezer, going on holiday, having a break from 

baking) 
3. Dried and stored in sealed container in the kitchen cabinet/freezer (as a backup, 

going on holiday, having a break from baking etc) 

A sourdough starter can either be kept at room temperature or in the fridge. 

If you aren’t intending to use your sourdough starter every day, it is best kept in the fridge. 
ALWAYS FEED BEFORE GOING INTO THE FRIDGE.    Feed your starter, seal the jar and 
leave at room temperature for approx. 2 hours before placing in the fridge to store.  

Feed the starter in your fridge approx. once a week to maintain good starter health.   Starter 
from your fridge may have a strong yeast smell, this is normal.  

Can you leave your starter a room temperature, this will require regular feeding approx. once 
a day.   
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Increasing the volume of your sourdough starter 
If you want to increase the amount of sourdough starter you have, for gifting to a friend or to 
increase the amount of sourdough baked.   You just need to ‘feed’ your start more (equal 
parts,  200g starter, 200g flour, 200g water), without discarding any starter.   I often increase 
the volume for workshops and I double numerous times over 2-3 days. 

  

Fridge Sourdough : Grey liquid on Top and Smelly Sourdough  
If your starter has a grey liquid on top and it’s very smelly, it means your starter is hungry.  I 
drain the liquid (aka ethanol), before I feed the starter.  Some people stir the liquid back into 
the starter, this increases the flavour of your starter and therefore your bread.  Starters can 
be very smelly at times, its normal. 

Baking Sourdough Bread timeline 

 

 

Using your sourdough starter/Activate your starter for baking 
When you want to use your sourdough starter in a recipe, feed it and stand at room 
temperature for 4-8 hours before you intend using it. It should at least double in volume (use 
a rubber band or marker pen as the starting level indicator) and bubbles will start breaking 
the surface in this time, which will indicate that it is strong and ‘active’ enough to use. The 

Preparing to Bake / Feed your starter
Feed your starter (from the fridge) at room temperature 
(e.g.50g starter, 100g flour, 100g Water)

Wait at room temperature for starter to double in size (approx 
4-8hours/overnight in the cooler months) if it has not doubled 
in size, feed again until it doubles in size

Mix sourdough recipe   You will have some starter leftover 
from the recipe (called discarded starter).   This discarded 
starter is what you use for your future bakes.

Feed Discarded starter (remaining starter not used in the 
recipe).  Mix starter (e.g. 50g), flour (50g) and water (50g) well.  
Stand for approx 2 hours.

Storage :  Fridge (if you are not baking) and feed once a week 

Room temperature if you are baking daily. Feed daily. 
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time will vary depending on whether it has been stored in the fridge and the temperature at 
which it is standing. If it doesn’t, repeat the feeding and standing process until it does. 

Remove the amount you require for the recipe and then repeat the feeding process and 
either stand at room temperature to use again or transfer to the fridge to store. (as per the 
above chart) 

Once your starter is ready to use, you can begin your sourdough baking. 

Active starter — quick check 
 Rise: Doubles (or more) in 4–6 hours after feeding (mark the jar). 

 Peak: Bubbly surface, just starting to level or fall. 

 Float test: A teaspoon floats in water. 

 Look & smell: Thick, airy, elastic; smells pleasantly yeasty/sour. 
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Recipes  
Basic Sourdough Loaf 
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Spelt Sourdough Loaf  
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Overnight Sourdough Loaf 
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Timings Summary Sheets  
These sourdough timing sheets give a clear, visual guide to where you are in the 
process and what to do next. 
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Fermentation & Proofing Process  
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Change your sourdough starter flour  
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Troubleshooting & Baking Tips 🍞 
Is Your Starter Ready? 

 Rise: Doubles (or more) in 4–6 hours after feeding 

 Peak: Bubbly surface just starting to level or fall 

 Float test: A teaspoon floats in water 

 Look & smell: Thick, airy, elastic; pleasantly yeasty/sour 

Common Problems & Easy Fixes 
쒇쒈쒉쒊 Dense or heavy loaf 

 Starter not active enough → bake closer to peak 

 Under-fermented dough → allow longer bulk ferment 

 Dough too dry → increase hydration slightly 

菻菼菽菾菿萀萁萂萃萄萅萆萇萈萉萊萋萌 Poor oven spring 

 Dough over-proofed → shorten final proof 

 Not enough steam → add steam at the start of baking 

 Loose shaping → build more surface tension 

꽅꽆 Pale crust 

 Oven not hot enough → preheat longer 

 Bake uncovered for the final stage 

쓲쓳쓴쓵쓶쓷쓸쓹쓺쓻쓿씀씁씂씃씄씅씆쓼쓽쓾 Crust too thick or hard 

 Bake slightly shorter 

 Reduce oven temperature after oven spring 

 Increase hydration a little 

���������������������������� Tight crumb (few holes) 

 Increase hydration gradually 

 Handle dough gently when shaping 

 Ensure dough is fully fermented 

荩荪 Sourness control 

 More sour → longer, cooler fermentation 

 Less sour → shorter fermentation, warmer temperatures 
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Pro Tips 
 Temperature matters more than the clock 

 Watch the dough, not the recipe 

 Take notes  every bake teaches you something 

 
Shaping  
Shaping Sourdough — quick summary 

Shape after bulk fermentation, when the dough feels light, airy, and relaxed. Use 
minimal flour and handle gently to avoid knocking out gas. Pre-shape to organise 
the dough, rest 15–30 minutes (Pre-shape is optional, I often just final once), then 
final shape by folding to build surface tension. Aim for a smooth, taut outer skin, this 
helps hold structure and improves oven spring. 

Shaping tips 

 Watch the dough, not the clock 

 Use confident, gentle movements 

 If the dough resists, rest it and try again  

 Good tension = better rise and crumb 

Shape for a loaf tin or long Banneton  
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Shape for a round loaf  
 

 

 

Flavouring Sourdough — Workshop Overview 
Adding flavour to sourdough is a great way to get creative, but a light hand goes a 
long way. Think balance, not overloaded. Don’t add too much additional moisture 
(drain items like olives etc).  

Flavour ideas 

Liquids (replace all or part of the water): 

 Coffee, tea, chai, or turmeric-infused water 

 Pineapple juice (50/50 with water) 

 Beetroot juice, carrot juice (small amounts) 

 Curry-spiced water or stock (watch the salt) 

Dry additions (mix into dough): 

 Activated charcoal 
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 Turmeric, curry powder, paprika, cumin 

 Seeds: sesame, sunflower, pumpkin, linseed 

 Nuts: walnuts, pecans, hazelnuts (toast first) 

Chunky add-ins (best added late): 

 Olives, cheese, sundried tomatoes 

 Roasted garlic, rosemary, herbs 

 Red onion (raw or lightly sautéed) 

 Dates 

 Berries  

 Chocolate  

 Pumpkin (cube or mashed) (use drier varieties, not butternut) 

Key tips 

 Don’t overload the dough; less is more 

 Watch salt levels (olives, cheese, sundried tomatoes all add salt) 

 Avoid very wet ingredients (eg. butternut pumpkin) 

 Add chunky ingredients during the last stretch & fold to protect dough 
structure 

 Adjust hydration if using juices or wet add-ins 

Flavoured loaves are about curiosity and balance, experiment, take notes, and 
have fun with it 菻菼菽菾菿萀萁萂萃萄萅萆萇萈萉萊萋萌 

 


