
Soft Sourdough Bread 
 

STARTER: 
Combine 1 pkg (1 scant Tbsp) yeast with ½ cup warm water. Set aside. 

Mix:  2 Tbsp sugar 

1 ½ Tbsp flour  

2 cups warm water 

 

Combine the two mixtures and cover with a cloth or mesh screen for 5 days at room temperature. (It will bubble a lot so give it room 

to grow—half gallon container.) 

Stir down any dark liquid (discard only if liquid is pink); stir daily. After 5 days, refrigerate for 3-5 days, then feed and use. If not 

baking at least once a week, feed the starter weekly anyway, or freeze a portion. 

 

TO MAKE BREAD: 

 

Day One (Morning): 

 

Take starter from refrigerator. Stir in: 

¾ cup sugar 

3 Tbsp potato flakes 

1 cup warm water 

Let stand 8-10 hours. 

 

 

 

 

 

 

 

 

 

 

Day One (Evening): 

 

Mix: 1 cup starter 

 ½ cup oil 

 1 ½ cups warm water 

Add to: 

 1/3 cup sugar 

 2 tsp salt 

 6 cups bread flour (or part   

                       wholegrain) 

Mix to make a stiff batter (I use Bosch 

Compact dough hook).  

Grease a large bowl (Tupperware Fix & 

Mix), put dough in, turning to grease 

top. Cover tightly with lid or saran wrap 

(or both, since gases may pop the lid). 

Let stand out overnight or 8-10 hours. 

 

 

Day Two (Morning): 

Deflate dough with greased hands. Gently knead (fold/turn) 8-10 times on greased 

counter, then divide dough into three parts. Shape into loaves (be sure to grease top while 

shaping), then put into 3 greased loaf pans. Let rise in lightly covered pans (8-10 hours) 

 

Day Two (Evening): 

Bake at 350 for 30-40 minutes until lightly browned (check at 30 minutes for 190-200F 

internal temperature). Remove from pans and brush tops with butter. Cool on rack. 

 
 

Originally from Kathy Williamson (and her mother-in-law) at Fort Lee, Virginia. For more bread recipes (and more!),  
see Everyday Cooking, almost 200 pages of tried-and-true family-friendly recipes!   www.EverydayHomemaking.com  

 

 
 

 

http://www.everydayhomemaking.com/

