
Sourdough Project Day 0:  
Possible Step 1: Add 1 cups flour to a ball jar. Label it ________ Flour Control. 
(we only need one of these per flour, so most of you will skip this step) 
 
Step 1: Add 1 cup flour to a ball jar. Label it with your flour type and group name 
ON THE BOTTOM OF THE JAR.  
 
Step 2:  Add 1 cup dechlorinated water to each bell jar. Mix each with whisk or 
spoon. Mix until well combined. Consistency should be that of toothpaste or 
apple sauce. Can adjust flour and water amount slightly to achieve this. 
 
Step 3: Use pH paper to determine pH of each mixture. Record on data sheet. 
 
Step 4: Mark the total height of the flour and water mixture on the side of each jar 
with the date. Measure the height of the flour and water mixture in the jar. 
Measure the radius (half the diameter) of the jar. Record on data sheet. 
 
Step 5: Draw a 1cm x 1cm square on the side of your jar with a Sharpie and 
ruler. This square should be under the surface of the flour/water mixture. You will 
use this “window” to count the number of bubbles in your sourdough starter. 
 
Step 6: Smell the flour and water mixture. Record on data sheet (words could 
include: biscuity, no smell, sour, fruity, floral, rotten eggs, sewage.) 
  
Step 7: Place napkin or cloth cover on jars (secure with bell jar lid ring or rubber 
band.) 
  
Check point: You should have at least two bell jars with water and flour mixtures 
in them. Both should be labeled with the height of the mixture. Both should be 
covered. On your data sheet you should have recorded: date, radius of jar, height 
of flour and water mixture, pH, and aroma. 
  
Step 8:  Place Control in a freezer and all other jars in a warm location out of 
direct sunlight. Record temperature of the area. Record your geographic address 
on the data sheet. 
 



Days 1-10 
 
Step 1: Collect all jars that are at room temperature (not the control in the freezer). 
  
Step 2: Measure and Record height of each sourdough starter (from the bottom of the 
jar, not from the change in the mark.) DO NOT MARK THE JAR AT THIS POINT 
 
Step 3: Observe, count, and measure bubbles in your square and overall visual aspects 
(color, water on top, etc) and record on your data sheet. 
 
Step 4: Remove cover and record aroma. 
 
Step 5: Mix and record pH. 
 
 Step 6: Remove and discard ½ cup of the starter. 
 
Step 7: Add ½ cup dechlorinated water and ½ cup of the same flour that was used in 
that jar, mixing well. This is the ‘feeding’ step of making a sourdough starter. 
 
Step 8: After mixing, record new total height and pH. Make a new mark (with date) for 
the new height. Cover. 
  
Step 9: Return to location where the jars were stored previously. 
  
Notes: 

- Repeat feeding every 24 hours for ten days. During this time the starter should 
be doubling in size every 24 hours, bubbling, and smelling sour, not unpleasant.  

-  Once the rye starter is doubling in size every day--with clear bubbles forming 
along the sides of the jar-- it is an ‘active starter.’ Compare your active starter 
with the rye flour and water that has been in the freezer. The freezer prevents the 
growth of yeast and lactic acid bacteria. This freezer starter is your control. 

- Once the starters doubles in height every day, it can be used for making 
sourdough bread or stored and fed every two weeks. If the sourdough starter 
does not bubble, if it appears fuzzy or multi-colored, or does not smell pleasant, 
we suggest discarding it and starting the process from step one. 

Final Step: Upload data to our shared google doc! 
 
 
 


