
Sourdough Whole Grain Bread

Ingredients & Tools

Starter
• 1 Tbsp of Whole Wheat Flour (WWF)
• 1 Tbsp of All Purpose Flour (APF)
• Enough water to make a very wet dough*

* I do not measure this, I just go with the feel. 
However, this should NOT be a batter. I also recommend 
using filtered water if the water in your location is 
not good. I used tap water and did not have any issue. 
You can google this to find out more.



Dough
• 2 Cups WWF
• 1/2 Cup APF
• 1/2 Cup Rye*
• 1/2 Cup Millet*
• 1/2 Cup Spelt*
• 500 ml of water
• 1 packet yeast with 50 ml of water, optional**
• 1 Tbsp of salt with 50 ml of water

* The mixture of flours here is entirely up to you (WWF
and APF are mandatory though). You should experiment 
with different flours that you find at your local 
(organic) store. Although, I recommend staying away 
from gluten free flours (e.g. rice flour)(unless you 
are gluten intolerant) because gluten is what gives 
your bread the structural strength to expand. 

** You only need this if your starter is weak i.e. it 
takes a long time to (or does not) rise your dough. You
can tell this with your levain. More on this later. I 
personally never had to use commercially yeast.

Levain*
• 1/2 Cup WWF
• 1/2 Cups APF
• 125 ml of water
• All of your starter

* The levain is the next step of your starter. It 
refreshes your yeast and bacteria and, get them ready 
for your dough fermentation.

Baking Vessel
• A cast iron dutch oven*

* I STRONGLY recommend this. I began to



get better results when I switched to a cast iron dutch
oven. You should google them to find out why. Hint: the
clue is in their name. Plus it doubles as a great 
cooking utensil. :) You can find inexpensive ones at 
Walmart (which I hate) or on Amazon (which I also 
hate).

Instructions

Starter
This step should be done days before

the actual baking. In a small bowl or a
tupperware, mix all the ingredients until
you obtain a wet dough. Put it in the
warmest place of your apartment. Barely
cover it to avoid bugs getting in but
still leave enough space for it to
breathe. Leave it alone. If you are
around, stir it once it a while. I tend
to do this at night right before I go to
bed, or/and in the morning before I leave
the apartment. The lighting is horrible
but this is how my starter looks in the beginning 
(Illustration 1).

Now the yeast will start colonizing
your starter. Colonization is successful
once your starter looks like it is
boiling. You should see holes created by
CO2 trying to escape. Here is how mine
looks like (Illustration 2). The duration
of the colonization depends on the
temperature of its environment. I rarely
turn on the A/C so my apartment is always
warm. Hence, my starter tend to take
about 8 hours to fully come alive. But I
found out it may take up to three days.

Illustration 1: Starter (beginning)

Illustration 2: Starter Colonized



If it goes beyond that, then something is going wrong.
Once you have an active starter, you have to 

nurture it so that it can develop deep flavor and the 
sour taste. No jokes, you have to take care of it with 
love like a pet. Here is how you feed your starter:

• Empty 2/3 of your starter*
• Add 1 Tbsp WWF
• Add 1 Tbsp APF
• Add water and stir it until you obtain a 
consistency to your original starter (wet dough)

• Leave it alone, stir occasionally if you are 
around.

* You need not to throw this away. You can mix this 
with equal part WWF and APF until you obtain a firm 
dough. Then freeze the dough, so that you can reuse it 
later.

Feed your starter regularly (about twice a day) 
until you are ready to bake. I feed mine in the morning
before I leave the apartment, and at night before I go 
to bed. The longer you nurture the yeasts in your 
starter, the more sour your bread will be. I tend to 
build my starter five or four days before  baking (e.g.
Wednesday night if I want to bake on Sunday.) 

Night before the baking day
At this stage, you should have a thriving starter. 

The night before the baking day(e.g. Saturday night for
me), build your levain by mixing all its ingredients. 
Like the starter, cover it lightly to prevent insects 
from getting in but still allowing it to breathe.

In a big bowl, mix all your dough ingredients 
except for the salt (and the commercial yeast which you
may not need). Do not be afraid to use your hands to 
mix it. Also, feel free to add a little bit of water to
make it easy to manipulate with your dough. However, do
it with parsimony. Cover lightly. I add seeds to my 
bread but this is optional. Here is the recipe for my 
seed mix (Fig 3):



• 1 cup flaxseed
• 1/2 cup chia seed
• 1/2 cup sesame seed
• 1 cup water

Mix all the seeds and water together.
Cover lightly.

Go to bed.

Baking day
This step spans a substantial duration. It requires

that you are home for more than 8 hours. So plan ahead 
to be home this day. I tend to either work from home or
relax on a baking day.

Check your starter for health. It should look like 
your starter in illustration 2. If it does not, it 
means your levain is weak or something went wrong. But 
not to worry. In a small bowl, mix 50ml of warm water 
with one packet of your commercial yeast. Stir very 
well and, set aside.

In another small bowl, mix salt and water. Stir 
very well.

In your dough bowl (the big one that contains the 
dough you prepared the night before), add your yeast 
solution, your salt solution, the seed mix(if you have 
made any), and the levain. Mix very well with your hand
until you obtain a homogeneous dough. Do not worry if 
the dough is very wet. That is okay. Cover the dough. 
Repeat the following step every hour (at least 45 
minutes) FOUR times (i.e for 4 hours):

stretch the dough – (these are from a right handed 
person. If you are left handed, do the reverse) Hold 
the bowl with your left hand. Dig in the dough with 
your right hand at the edge of the bowl. Try to lift 
the dough and stretch it toward you with your right 
hand. Once you let it go, rotate the bowl 45 degrees 
with your left hand. Repeat the process until you have 
complete two full revolutions of the bowl with your 
left hand. Cover the bowl and go do something 

Illustration 3: Seed mix



productive.
After you've stretched the dough at least four 

times (one every hour), it is time to knead it except 
that you will do it gently. Lightly flour the surface 
you will use for kneading (in my case, it is the 
kitchen counter). Place the dough on the floured 
surface and knead it for about seven minutes. Feel free
to keep flouring your surface and your hands if the 
dough is wet and sticky. You can google instructions on
how to knead wet dough. You can certainly find them in 
sourdough bread recipe videos. I recommend looking at 
those.

(this is step I personally take) After kneading the
dough, stretch it and fold it top to bottom, left to 
right. Repeat this step at least ten times.

Next, clean and dry your big bowl. Lightly oil it 
and, place your dough inside. Cover it and let it 
ferment for another 2 hours (Go do something 
productive). If the dough rises to the top, feel free 
to punch it down (LOL – push it down) so that it does 
not overflow the bowl.

After two hours of fermentation, put your dough on 
a lightly floured surface once more. Clean your bowl 
and oil it once more. However, this time dust your 
oiled bowl with rice flour or corn flour (I have always
used corn flour since that is what I always have lying 
around in my pantry). Shape your dough into a ball and 
put it back into the bowl. Cover it.

Turn on your oven to 500 degrees Fahrenheit. Place 
the dutch oven (empty), its cover in the oven on the 
middle rack.

After 15 minutes, bring the temperature down to 450
degrees Fahrenheit. Using oven mitts, take out the 
dutch oven and its cover. Grab your dough bowl and, 
gently roll the dough into the very hot dutch oven. 
Cover the dutch oven right away place it back in the 
oven.

Bake for 30 minutes (with the cover on). Rotate 
halfway (after 15 minutes).



After 30 minutes, remove the dutch cover (using 
oven mitts) and, bake for another 30 minutes or, until 
the bread obtain a dark brown color. It is up to you 
decide how dark you want your crust to be.

Once you are satisfied with the saturation of your 
bread (at least 30 minutes of baking), remove the bread
place on a cool surface. Let it cool for at least 2 
hours.

Now make yourself a bowl of guacamole, slice the 
bread (it should make highly crispy sounds) and, enjoy 
it. If you ever do this, send me pictures.


