
Friendship Bread 
The Story of Sourdough:  

Once upon a time,  
in a land far, far away 
there was a bread 
that made 
and given away.  

Some thing started 
back in Egyptian ancient times 
and was carried throughout  
California gold mines.  

Sour dough,  
this bread is called 
because before it is made 
with flour and balled… 

into dough,  
it must ferment.  
To let yeast come from the air 
into the mix to supplement  

to add texture 
and a slight sour flavor  
so when baked 
your mouth can savor 

And because it’s a starter,  
it can be passed on  
and for years and years 
it can live on.  

But if it is pink,  or orange 
or smells really bad 
throw it out,  
don’t make your stomach mad.  

But if it is white,  
cream or a bit brown,  
it is fine,  
just stir it around.  

And if you want,  
turn it into friendship bread,  
share it with a neighbor 
and let the goodness spread!  

Making your own starter is incredibly easy, 
and the starter is not difficult to maintain. 
2 cups all-purpose flour 
1 packet dry yeast (or 2 teaspoons) 
3 tablespoons sugar 
1 teaspoon salt 
2 cups water 
Using a wooden or plastic spoon and a glass 
or plastic mixing bowl, mix the dry 
ingredients. Never use metal spoons or 
mixing bowl with sourdough starter. Acid and 
metal don't mix. 
Gradually stir in water, and mix until it forms 
a thick paste. Don't worry about lumps. 
They'll disappear. 
Cover bowl with a dishtowel, and let it sit in a 
warm place for 2 to 3 days, stirring the 
mixture a couple times a day. It's ready when 
it develops a pleasant sour smell and looks 
bubbly. 
Store in the refrigerator. (I keep mine in a 1-
quart glass Mason jar covered loosely with a 
plastic sandwich bag.) 
The night before using starter in a recipe, 
remove about a cup of starter and mix it in a 
bowl with equal parts water and flour. (Some 
recipes, like my pancake recipe, specify how 
much starter and additional flour and water to 
use.) 
Cover bowl with a towel and let mixture sit 
on counter overnight. The next day, return at 
least 1/2 cup starter to container in 
refrigerator and stir. Use the rest in the recipe. 

Story and starter taken from:  
http://www.npr.org/templates/story/story.php?
storyId=6061648 
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This basic bread recipe is a great one for 
beginners or those who want simple.  
Taken from: http://
www.culturesforhealth.com/learn/recipe/
sourdough-recipes/basic-sourdough-bread/ 
INGREDIENTS: 
 • 2 1/3 cups fresh sourdough starter 
 • 3 1/3 cup flour 
 • 1-1 1/2 cup water 
 • Scant Tbsp. salt 

INSTRUCTIONS: 
 1 Mix sourdough starter, flour, and salt 

together. Use enough water to make 
bread dough. (A moist dough is 
preferable to a dry dough.) 

 2 Knead dough until it passes the 
“window pane test”: a small piece of 
dough will stretch between four 
fingers without breaking thin enough 
to allow light to pass through. 

 3 Shape the dough into a loaf. Place in 
a pan or proofing basket, or on a 
board. Cover lightly with a towel and 
allow the dough to rise for 4-24 
hours. If desired, a short (4-12 hours) 
proofing period can be used and the 
dough can be punched down, 
reshaped, and allowed to rise a second 
time, but a second proofing period is 
not required 

 4 Slice an X shape in the top of the loaf 
with a very sharp knife or razor blade. 

 5 Bake at 400°F until the internal 
temperature reaches 210°F. (Use a 
meat thermometer inserted into the 
bottom or side of the loaf.) Bake 
30-60 minutes (depending on loaf 
size). Cool before slicing. 

24 servings    200 cals 

Cracked Wheat Sour Dough 

3/4 cup cracked wheat  
1 cup hot water  
1/4 cup margarine, melted  
2 tablespoons molasses  
2 tablespoons honey  
3/4 cup milk  
1/2 cup flax seed  
1/2 cup raw sunflower seeds  
2 1/2 cups sourdough starter  
2 cups whole wheat flour 
3 1/2 cups bread flour  
1 egg, beaten  
   
  In a medium bowl place cracked 

wheat and pour hot water, (does not 
need be boiling), over wheat. Add 
melted margarine, molasses, honey, 
nonfat milk, flax seed and sunflower 
seeds and mix well. Cool to lukewarm 
and stir in the sourdough starter. 

  With a large wooden spoon start 
stirring in the flours, 1 cup at a time, 
beginning with the whole wheat then 
the bread flour. When dough is stiff 
enough to work, turn out onto a 
floured surface and knead a good 10 
to 12 minutes, working in as little of 
the remaining flour as necessary. 

  When smooth and elastic, shape 
dough into a ball and put it into a 
greased bowl, turning to coat all sides. 
Cover, place in a warm, draft-free 
spot, and let rise until doubled in bulk, 
about 1 1/2 hours, punch down risen 
dough and set aside again to rise in a 
warm spot until doubled, about 1 hour. 

  When the second rising is complete, 
punch down the dough and shape into 
two loaves. Place dough in two well-
greased 9x5 inch loaf pans, cover and 
let rise again until doubled in bulk, or 
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until the dough reaches the tops of the 
pans, about 1 hour. Brush tops with an 
egg wash, made by whisking one 
tablespoon water into one whole egg 
until well blended. 

  Bake in a preheated 375 degree (190 
degrees C) oven for 30 minutes, after 
15 minutes rotate pans and spray with 
cold water, continue baking until the 
loaves test done by the hollow sound 
made when tapped on the top and 
bottom. Cool on racks in the pans for 
10 minutes, then turn out onto the 
racks to cool completely. 

This recipe taken from:  
http://allrecipes.com/recipe/7225/cracked-
wheat-sourdough-bread/?
internalSource=hub%20recipe&referringId=3
49&referringContentType=recipe%20hub&cl
ickId=cardslot%2036 

Sourdough Chocolate Cake 
Set 1/2 cup sourdough starter on counter for 
about an hour. You'll use it later in the recipe. 
When ready to bake, preheat oven to 350 
degrees. Grease and flour 13-inch by 9-inch 
baking pan. 
Makes 12 servings 
For the Cake: 
1 cup water 
1 cup butter 
3 tablespoons Dutch process baking cocoa 
1 1/2 cups all-purpose flour 
1/2 cup cake flour 
2 cups granulated sugar 
1 teaspoon baking powder 
1 teaspoon baking soda 
1/2 teaspoon salt 
1 teaspoon vanilla extract 
2 tablespoons cold coffee 
2 eggs, room temperature 
1/2 cup sourdough starter that you set out 

Preheat oven to 350 degrees. 
Bring water, butter and cocoa to a boil in 
saucepan or in microwave. Set aside. In a 
large mixing bowl, combine all-purpose flour, 
cake flour, sugar, baking powder, baking soda 
and salt.  
Add cocoa mixture and mix well. Beat in 
vanilla, coffee and eggs until thoroughly 
blended. Gently stir in sourdough starter. 
Pour into prepared pan and bake at 350 
degrees for about 25 minutes, or until top 
springs back when lightly pressed with 
fingertip. Cool on wire rack. Frost when 
thoroughly cooled. 
For the Frosting: 
3 ounces softened cream cheese 
1/2 cup butter, softened 
4-5 cups confectioner's sugar 
2 teaspoons vanilla extract 
Dash of salt 
With an electric mixer, beat cream cheese and 
butter until smooth. Gradually add 
confectioner's sugar until thoroughly blended. 
Stir in vanilla extract and salt.
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