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SOURDOUGH CHEAT SHEET

TIMING GUIDE FOR THE HOMEBODY

DAY 1
9:00 PM

DAY 2
8:00 AM

8:45 AM

9:30 AM

10:00 AM

10:30 AM

11:00 AM

1:00 PM

1:30 PM

3:00 PM

3:30 PM

3:50 PM

4:10 PM

5:00 PM

Refresh starter & make leaven

Perform float test/check readiness
Mix together dough; rest for 30 min
(5009 flour, 350g warm water, 100g leaven)

Add 10g salt & 25g warm water; pinch & mix
Bulk fermentation begins; folding every 30 min

Turn #1
Turn #2
Turn #3
Turn #4

Finish bulk fermentation untouched
Add any additional turns & time if needed

Pre-shape & bench rest

Final shaping & final rise
Place in fridge for overnight rise or bake today

Preheat oven with pan at 500° F

Score, turn oven to 450°F, bake for 20 min
Take lid off in oven; bake for additional 20 min
Remove from oven; transfer to cooling rack

Bread is ready for dinner!

5 minutes

7 minutes
5 minutes

5 minutes

T minute

1T minute

T minute

T minute

5 minutes

5 minutes

1T minute

5 minutes

T minute

1T minute
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SOURDOUGH CHEAT SHEET

TIMING GUIDE FOR THE WEEKENDER

DAY 1
10:00 PM

DAY 2
10:00 AM

10:45 AM

11:30 AM

12:00 PM

12:30 PM

1:00 PM

3:00 PM

3:30 PM

DAY 3

7:00 AM

7:40 AM

8:00 AM

8:20 AM

8:30 AM

Refresh starter & make leaven

Perform float test/check readiness
Mix together dough; rest for 30 min
(500g flour, 350g warm water, 100g leaven)

Add 10g salt & 25g warm water; pinch & mix
Bulk fermentation begins; folding every 30 min

Turn #1
Turn #2
Turn #3

Turn #4

Finish bulk fermentation untouched
Add any additional turns & time if needed

Pre-shape & bench rest

Final shaping & place in fridge

Or rest for 2 hours and bake tonight

Preheat oven with pan at 500° F

Score, turn oven to 450°F bake for 20 min
Take lid off in oven; bake for additional 20 min
Remove from oven; transfer to cooling rack

Bread is ready for breakfast or brunch!

10 minutes

Z minutes
5 minutes

5 minutes

1 minute

1T minute

1T minute

1 minute

5 minutes

5 minutes

1T minute

5 minutes

1T minute

1T minute
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SOURDOUGH CHEAT SHEET

TIMING GUIDE FOR THE BUSY WEEKDAY

DAY 1
7:00 AM

5:30 PM

6:15 PM

7:00 PM

7:30 PM

8:00 PM

8:30 PM

10:30 PM

11:00 PM

DAY 2
6:30 AM

7:10 AM

7:30 AM

7:50 AM

8:30 AM

Refresh starter & make leaven

Perform float test/check readiness

Mix together dough; rest for 30 min

(500g flour, 350g warm water, 100g leaven)

Add 10g salt & 25g warm water; pinch & mix
Bulk fermentation begins; folding every 30 min

Turn #1
Turn #2
Turn #3
Turn #4

Finish bulk fermentation untouched
Add any additional turns & time if needed

Pre-shape & bench rest

Final shaping & place in fridge

Preheat oven with pan at 500° F

Score, turn oven to 450°F, bake for 20 min
Take lid off in oven; bake for additional 20 min
Remove from oven; transfer to cooling rack

Bread is ready before the busy day begins!

5 minutes

Z minutes

5 minutes

5 minutes

1T minute

1T minute

1T minute

T minute

5 minutes

5 minutes

1T minute

5 minutes

1T minute

1T minute
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