
Here is a small gift of sourdough – some dried starter budded off from our 13 year old Priscilla. I hope 

it gives you many years of baking joy! 

A couple of requests: 

 Please rename your starter. That way it becomes truly yours, and over time, it will evolve to be 

unique to your kitchen.  
 

 Secondly, if you do end up using the starter to bake sourdough bread, please consider sharing 

it with others. Part of the joy of a starter is being able to share it around. 

The starter has been dried. Please keep it in the fridge until you’re ready to revive it. To bring it back 

to life: 

1. Early in the morning (say 8am), empty the sachet of dried starter into a medium sized bowl. 

Whisk in ¼ cup each of flour and water.  Note that it has to be bread (bakers) flour, as that has 

the higher protein content that the yeast organisms need. Also, we’ve had more success with 

standard white bread flour than the organic stonemilled varieties. The water should either be 

filtered, or boiled and then cooled tap water. Cover the bowl – I use a plastic shower cap.  
 

2. Repeat step 1 at lunch time or mid-afternoon. Cover the bowl. 
 

3. Before going to bed, whisk in ½ cup each of flour and water. Cover the bowl. 

Hopefully by the following morning, you will have a bubbly starter to play with, but if not, continue 

feeding the starter until it perks up (it might take a couple of days).  Once the starter is alive and 

active, pour off a portion into a container, give it a small feed of flour and water, cover and pop it into 

the fridge. From now on, you’ll need to feed your fridge starter regularly (say once a week) to keep it 

alive. If you’re not baking every week, discard a bit of the starter each time to prevent too much dead 

matter building up in the container (you can use it to make pancakes – there’s a recipe on my blog). 

I’d also recommend drying a bit of active starter as backup – there are instructions in my tips post 

(link below). 

Here’s a link to my new sourdough tutorial: 

https://figjamandlimecordial.com/2018/01/19/sourdough-cooking-class-2018-step-by-step-

instructions/ 

For more information on managing your starter, please have a look at these post: 

http://figjamandlimecordial.com/2015/02/03/priscilla-sourdough-tips-and-suggestions/ 

https://figjamandlimecordial.com/2019/02/08/sourdough-dos-and-donts/ 

Thank you for adopting our starter! Have fun! 

Celia x 
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