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HOW TO REVIVE
DEHYDRATED

neDou
(Mother) gll

SOURDOUGH STARTER

BAKED WITH LOVE

REHYDRATE FIRST FEED KEEP FEEDING
In a clean jar, combine Add 30 g bread flour Discard half and feed |
10 g of dehydrated and 30 g warm water. 50 g bread flour |
Jane Dough (Mother) Mix well, cover loosely, + 50 g warm water.
with 30 g of warm and let sit at room Repeat every 12-24 hours
(80-90°F) water. temperature (70-75°F) until it's bubbly, active,
Stir and let sit 1 hour. for 12-24 hours. and at least doubled |

in size within 4-8 hours. H

IT’S ALIVE! READY TO BAKE KEEP IT HAPPY
Your Jane Dough (Mother) Once consistently Store in the refrigerator
should be bubbly, smell doubling in 4-8 hours and feed at least once
slightly sweet and tangy, for 2-3 feedings, a week. For regular baking,
and double in size Jane Dough (Mother) keep at room temperature
within 4-8 hours is ready to use in and feed every 12-24 hours.

of feeding. your favorite recipes!

TIPS

Use filtered or non-chlorinated water.

Feeding Rallo

1 PART STARTER
1 PART WATER v,
1 PART FLOUR

(EXAMPLE: 50 G EACH)

¥ Keep jar loosely covered.

Room temperature is best (70-75°F).
It may take 3-5 days to be fully active.
¥ A little separation (hooch) is normal—just stir it in! \

GOOD DOUGH GROWS GOOD THINGS — l




