
Meet Mildred
Your Sourdough Starter

Mildred is a 6 year old, sourdough starter.  She and her 
friendly bacteria and yeasts have made us many thousands 
of loaves over the years and we hope she will make many 

more for you!

For her journey she has been dehydrated, so she's a bit 
parched. To get her ready for baking, add the dried starter to your jar and mix with 25g 
of warm water.  Let it sit for about 10 minutes, then mix well until all of the starter is 

dissolved.
Add 125g each of strong bread flour and water. Leave loosely covered somewhere warm. 

After a few hours, it will start to bubble.  

 Your starter will be ready to bake loaves in about 6-12 hours, though may improve 
with a couple of feedings.  The directions for feeding your starter,  making bread and 

maintaining your starter are in the Everyday Sourdough booklet that came with this kit.
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Pass it on...re-use your starter jar by passing on 50g of your refreshed 
starter on to a friend, along with our recipe card!



Feed her regularly, but find a schedule that works for you.  Feeding your starter at a 
regular interval helps keep it going and helps you get into a routine with it.  Ours is fed every 
night when I make the next day’s batch of bread. It then sits on the counter until we need it the 
next evening. 

Think outside the bread box. It can feel overwhelming to make bread every day or every cou-
ple of days or it can feel wasteful to throw away part of your starter when you feed it.  The good 
news is starter can be used for many things like pie crust, pizza base, scones and even cake.

Store it in the refrigerator. If you aren’t baking every day, store your starter in the fridge.  
It slows down fermentation and extends the life of your starter between feedings. You can bake 
with starter straight from the fridge but you may find that you get better bread if you take it 
out and feed it at least 12 hours beforehand

Remember, it is pretty hard to kill a starter.  Looking a bit grey, smelling like nail 
polish or liquid sitting at the top of the jar are all perfectly normal and usually a sign that the 
starter is hungry. To revive a starter that you are worried about, take about a Tablespoon out 
and place in a new jar, then add 100g each of water and flour.

Sourdough Starter Tips & Tricks

Any problems, drop us an email and we will do what we can to help! We offer a 
lifetime first aid service for all our starters and if she can't be brought back to life, 

we will post out a new starter, free of charge! Just email us at: 
hello@garturstitchfarm.com


