
HOW TO MAKE SOURDOUGH BREAD: 
A STEP-BY-STEP GUIDE FROM 
ALISON PATT

Hello and welcome! I’m Alison Patt, President and CEO of 
Thomas Cuisine. A few years ago, my family decided to leave 
processed, store-bought bread behind and embrace the art 
of baking our own bread at home. Before long, that simple 
experiment turned into a true passion—one I’ve been 
overjoyed to share with friends, colleagues, and clients ever 
since.

Many of them have asked for my sourdough recipe, so I 
created this detailed, step-by-step guide to help you bake 
your own nourishing, delicious bread. Bread-making is 
as much about the tactile experience as it is about the 
ingredients. Let me walk you through the entire process, 
from preparing your starter to shaping and baking your loaf.
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HOW TO FEED A 
SOURDOUGH STARTER (BIGA)

A “biga” is a stiff sourdough starter, offering a convenient, low-
maintenance way to bake consistently. 

INGREDIENTS

• 5g old biga (starter)
• 35g water
• 50g flour

DIRECTIONS

1. Mix: Combine the old biga, water, and flour in a bowl or 
jar. Ensure your container is large enough to allow for 
expansion.

2. Ripen: Let the mixture sit at room temperature for 7–24 
hours to ripen. If you don’t plan to use it soon, refrigerate it 
after ripening.

3. Feed Weekly: Feed your starter weekly, even if you’re not 
baking.

4. Night Before Baking: Set the starter on the counter 
the night before you bake so it can come to room 
temperature.

SOURDOUGH BREAD 
RECIPE

Ingredients for 900g Loaf (70% Hydration)

• 50g biga starter
• 350g water
• 12g salt
• 3.5g diastatic malt flour (optional)
• 500g flour

Ingredients for 600g Loaf (70% Hydration)

• 35g biga starter
• 270g water
• 8g salt
• 2g diastatic malt flour (optional)
• 330g flour
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MIXING THE DOUGH 
(10–15 MINUTES)

1. Combine Liquids and Starter: In a large mixing bowl set on a zeroed-out scale, weigh the 
biga, water, salt, and malt flour (if using). Whisk together until the biga breaks into lumps.

2. Add Flour: Add the flour and mix until you achieve a shaggy dough (no kneading 
required).

3. Rest: Cover the bowl with plastic wrap or a shower cap and let the dough rest for 15 
minutes.
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BULK FERMENTATION 
(5–10 HOURS)

1. Turn the Dough: After resting, pull one side of the dough and fold it over the center, rotating the 
bowl as you go. Go around the dough twice.

2. Repeat Folds: Turn the dough a total of three times, 10–20 minutes apart.

3. Add Mix-ins (Optional): If adding nuts, dried fruit, cheese, or other ingredients, incorporate them 
during the second fold.

4. Ferment: Cover the dough and let it ferment at room temperature (68–74°F) for 5–10 hours.

SIGNS IT ’S READY:

• The dough increases in size by about 50%.
• Gas bubbles form beneath the surface.
• The dough jiggles slightly when shaken.
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PRE-SHAPING AND SHAPING YOUR DOUGH: 
CRAFTING THE PERFECT LOAF 
(10–20 MINUTES)

PRE-SHAPING

1. Turn Out the Dough: When your dough is proofed, turn it out onto a damp board or counter. 
(If you mixed your dough in the morning, this will be in the evening; if you prepared it late in 
the evening, this will be in the morning.)

2. Divide and Weigh (If Necessary): If making multiple loaves, divide the dough into equal 
portions and weigh each for consistency.

3. Bench Rest (Optional): Stretch and turn each portion (similar to the bulk ferment technique) 
to form a smooth ball. Allow the dough to rest for 5–20 minutes. This helps create structure 

but can be skipped if your dough has already proofed longer than desired.

FINAL SHAPING

4. Prepare Proofing Containers: While the dough 
rests, prepare your bannetons or cloth-lined bowls by 
dusting them with flour. 

5. Choose Your Shaping Technique:

Oval Loaf (“Batard”):
• Lightly flour the counter and the top of the dough.
• Flip the dough over, stretching both the right and 

left sides to elongate it.
• Perform a trifold by folding each side toward the 

center, overlapping them.
• Roll the dough away from you, creating a smooth, 

oblong shape.

Round Loaf (“Boule”):
• After the bench rest, flour your hands and gently 

cup them around the dough.
• Twist the dough into a tight ball, creating surface 

tension.
• (Optional) Roll the dough in seeds or toppings at 

this stage.

Final Proofing:
• Place your shaped dough into the prepared banneton 

or bowl.
• Cover and refrigerate overnight (12–24 hours) or allow 

to rest on the counter for 2 hours.
• Note: The dough won’t double in size during this 

period. At room temperature, it will become softer.
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SCORING AND BAKING YOUR LOAF 
(35–50 MINUTES)

PREPARING TO BAKE

1. Preheat Your Oven: Heat your baking vessel in the oven at 475°F for 30 minutes.

2. Score Your Dough:
• Turn the dough out of the proofing vessel onto parchment paper.
• Dust the top of the dough with flour and use a bread lame to score a long slash 

along the length.

• (Optional) Experiment with decorative scoring designs.

BAKING

1. Create Steam: Add 1/3 cup of water to the base of your hot baking vessel to create 
steam.

2. Bake:
• Place the parchment paper with the dough into the vessel and cover with a 

lid. Bake for 20–25 minutes.
• Remove the lid and bake for another 10–20 minutes, checking periodically for 

a golden, crispy crust

3.  Cool: Transfer the baked bread to a cooling rack and let it rest for at least 45 
     minutes. This allows the moisture to redistribute, resulting in the perfect texture.
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WHY MAKE SOURDOUGH BREAD?

Sourdough baking is an art and a science that brings families together while promoting 
gut health through its natural fermentation process. Whether you’re a first-time baker or 
an expert, the joy of crafting and sharing homemade bread is unmatched.

From my kitchen to yours, I hope this recipe brings as much happiness to your table 
as it has to mine. Happy baking, and don’t forget to tag us (@ThomasCuisine) in your 
creations!

SOURDOUGH BREAD MAKING SUPPLIES

•  Bread Lame
• Dough Whisk
• Banneton
• Kitchen Scale
• Shower Caps
• Bread Pan for Cooking
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https://www.amazon.com/FEYKOONS-Homemade-Sourdough-Slashing-Baguette/dp/B0BYZ69VDY?th=1
https://www.amazon.com/Maxjoy-Stainless-Traditional-Sourdough-Supplies/dp/B0D4GWRCT5/ref=sr_1_1?crid=119Z16MVX3DKY&dib=eyJ2IjoiMSJ9.z3zG1J0ayrgbChZj32WId_liaZ9QTQDZldOkKXYa4ZGPrVNoTFswFSw1HGjQ_PW10_XHs9RpifCPxF5kPxkCttg_RhVDxl7OzFC4vQ-Tz_ZiCa2Ov9w0q09YvJrMVDYT2PcDTAJABOIZzYmRiaR7nwQ8TJoGGLJ_qQtocioPyJQmUKTwngbjTY4-tsgw2wZH8V2dqDPcIok0fiLHVvkbcQCkixpABqCe_tZHAhC2G33JCQyDnL-LJk1JOYoIPaa75-FzkIEtjFARHV3EaAOYa2QtpG00doJxLyO95QjSrHvrK1WQrm6dXWjxdgy4tVke9Uzemr82CEfia1F7V_M6hJjSP-0_vfu-sg2JtzK_g4g.2ObcQjCgVznR-6BXHGJvlmyhWZ4Tf2iSisc8Rd_LEiw&dib_tag=se&keywords=Amazon.com%3A+Maxjoy+Danish+Dough+Whisk+Wooden+Bread+Whisk+with+Stainless+Steel+Dough+Hook+%E2%80%93+Traditional+Dutch+Whisk+%E2%80%93+Dough+Mixer+Hand+Tool+%26+Sourdough+Bread+Making+Tools+and+Supplies%3A+Home+%26+Kitchen&qid=1735840320&s=home-garden&sprefix=amazon.com+maxjoy+danish+dough+whisk+wooden+bread+whisk+with+stainless+steel+dough+hook+traditional+dutch+whisk+dough+mixer+hand+tool+%26+sourdough+bread+making+tools+and+supplies+home+%26+kitchen%2Cgarden%2C186&sr=1-1
https://www.amazon.com/Saint-Germain-Bakery-Premium-Banneton/dp/B0DFXSL2G6/ref=sr_1_6?crid=29O4ZS89VK804&dib=eyJ2IjoiMSJ9.rgC3HV_b10hxC83P81j5Fn5912NmrsSrAfMUqM8tbZTrQkKbqp4ZBturTId9_cdEC5NB6n5W-flhyeO1zslq39EtV1tw4PaFgj1iJCWMJezKLDjHtnXM-EfnMYO8_loIfyTcoMhVY3KvE49ECErZDBJpfylLiuK7C4jZ-fzBo2-T4IH51KgIvMOsgxr6VxiZW21p5HflMrd-0Vvaru71oOCRC3B7NXhn0sdsV4RZDIhll7ntdLlrPm21iCSw_ILSmc5ZbCoDCrT24BvGWsXfBkKTd1HMowMSzDL-TEJEK3ZBxFzJz_vJptugHzPI8M2DDNHNANya2hfLgY1tfsgMKs7WArqVq3690Lu56cxJ0_A.3z963V9Qz5nBWVAEcBEAt0CWozS33EI38plYmTLk6f8&dib_tag=se&keywords=Amazon.com%3A+Saint+Germain+Bakery+Premium+Round+Bread+Banneton+Basket+with+Liner+%E2%80%93+Perfect+Brotform+Proofing+Basket+for+Making+Beautiful+Bread+%2810+inch+Oval%29%3A+Home+%26+Kitchen&qid=1735840351&s=home-garden&sprefix=amazon.com+saint+germain+bakery+premium+round+bread+banneton+basket+with+liner+perfect+brotform+proofing+basket+for+making+beautiful+bread+10+inch+oval+home+%26+kitchen%2Cgarden%2C207&sr=1-6
https://www.amazon.com/AmazonBasics-Stainless-Digital-Batteries-Included/dp/B06X9NQ8GX/ref=sr_1_1?crid=2MYK04RQZIJMP&dib=eyJ2IjoiMSJ9.JRvnw_9K9V5T57H-ZH5cBBooWQJolxVHIVT7x051cGjpUOF7s-k1wZRCPItGRMGivUwQLCe3eJfHVZn3SgjKXWCWqqG7zxEU8sP5SU2tjLwY8dY_L0Z6wzMl-cT6fytc3CSRKvukUIWZb9rpDY87v9EYEt4oeKbUMbMir1TyzHk1XFq8w4H1gMm8qT8vssvQaupyqiZ2tgnXZT5wjDmgofG24OLUt0Oskt_FmDViYRbZUqtZU65QmhlL0vk49-86g6MM_32Zm1AoXDM9URKmXhUeedjuscBHdjN1ofk7XOtK2EAM_sgiV-vaL3rCCO0tYo2lNQvzB-5lfdPydRaysPeSM8zpFO3RWrqMpuM0P7U.A-b9e92rg4DX3C3mWk0P7hprcV3yvXaNEbvQAn4Tlhc&dib_tag=se&keywords=Amazon.com%3A+Amazon+Basics+Digital+Kitchen+Scale+with+LCD+Display%2C+Batteries+Included%2C+Weighs+up+to+11+pounds%2C+Black+and+Stainless+Steel%3A+Home+%26+Kitchen&qid=1735840395&s=home-garden&sprefix=amazon.com+amazon+basics+digital+kitchen+scale+with+lcd+display%2C+batteries+included%2C+weighs+up+to+11+pounds%2C+black+and+stainless+steel+home+%26+kitchen%2Cgarden%2C188&sr=1-1
https://www.amazon.com/Ortarco-Disposable-waterproof-Conditioning-Multi-use/dp/B0D5LH8R3Z/ref=sr_1_1?dib=eyJ2IjoiMSJ9.g_YAMxRcumBl-_saPOb9lTuZ-OBkustSYwYdUqpmKZL-B-Ik_puY3snur0O8YYOQ7jN7jyeL-gju607mlur-LicqxJxL3AYmLt4o9qHkcxJeOnAaWbCZ5iQpzsZR1ZoXRl7ps2XIJf6W5v0Nzk7UNoglPAlD_c3ujklYqmneHuPmN3f1lKoc_AqIsgdM3sKbSA8vcZvDTSwKD3hoGqPFmpjfmMBm1-QsGIf59DH9BC4.9CTWTuqAFq6IadcnWR1sh4woiQTzMODFTvxb6zitJJE&dib_tag=se&keywords=Amazon.com%3A+LEOBRO+Disposable+Shower+Caps%2C+100PCS+Shower+Cap+for+Women+Waterproof%2C+Disposable+Clear+Plastic+Shower+Cap+for+Women%2C+Thick+Plastic+Caps+for+Hair+Treatment%2C+Regular+Size+17.3+INCH%3A+Beauty+%26+Personal+Care&qid=1735840430&sr=8-1
https://www.amazon.com/Deli-Co-Pre-Seasoned-Multicooker-sourdough/dp/B09V1MQ8VC/ref=sr_1_1?crid=1E2CC9YN3GVJO&dib=eyJ2IjoiMSJ9.oNGHAU7ZGbVuu9gwIQkPd4-o0ycysWXbQXDF7PYmymt-1qehEp5OsPwp6L9Z7TjclSsuZHzDg2z7zmv_ovvWUI38Q7xaiLEQ-z4254mTngkaR9BND2YV1CVP7Gj1zYlY0rNuKw-nyWGnI0DWPmsBDB3KhE3A5iOGA_Wh7ql2q1QR4fL8UcUl5c6KyYktw2y5BOrMHypNuQygvArPKrQHJRaf1SUWZ46YBj7MkVLg-X4.-93CTGTtuHI9bTvm_BeV_hH1bUNtsbZ6_tPZql9cnZU&dib_tag=se&keywords=Amazon.com%3A+Deli%26Co.+Baking+Pre-Seasoned+Cast+Iron+Bread+Pan+Multicooker+%7C+Bake+sourdough+bread%2C+grill+steaks+and+cook+stews+%7C+Seasoned+with+canola+oil+with+a+smooth+surface+finish%3A+Home+%26+Kitchen&qid=1735840466&sprefix=amazon.com+deli%26co.+baking+pre-seasoned+cast+iron+bread+pan+multicooker+bake+sourdough+bread%2C+grill+steaks+and+cook+stews+seasoned+with+canola+oil+with+a+smooth+surface+finish+home+%26+kitchen%2Caps%2C186&sr=8-1
http://www.thomascuisine.com

