
 

 

  

Sourdough tin loaf recipe  
   

 
 

Leaven  
  
80 grams starter (discard the rest)  

60 grams water at 30℃ 
30 grams fine wholegrain wheat flour  
30 grams strong white bread flour  
  
  

Ingredients for final dough  
  
100 grams fine wholegrain wheat flour  
400 grams strong white bread flour  

400 grams of water at 30℃  
10 grams finely ground sea salt  
100 grams leaven  
  
You will need a 1kg/2lb loaf pan  
  
In the morning start making the leaven  
  
Take 80 grams of your starter and mix with 60 grams water, then add 30 grams of white bread flour 
and 30 grams of rye flour.  
  
Mix well in a bowl, then cover with a clean cloth and allow the leaven to mature for 2-4 hours in a 
warm spot in your house. By this time it should have roughly doubled in size. If you are unsure if it 
is ready it is possible to test it by dropping a teaspoon of leaven into a glass filled with room 
temperature water. If it sinks it is not ready and needs more time. When it floats on the surface it is 
ready to use to make the dough.  
  
When the leaven is ready begin to make the final dough.   
  
First pour 350 grams of warm water into a large bowl.  
  
Dissolve 100 grams leaven in the water with your fingers. Keep the rest of the leaven in a jar with a 
lid in the fridge. It is now your starter.*  



 

 

  
Now add the flours to the leaven and water and mix it all together with your hands. Gather the 
dough by scraping down the excess from the edges with a spatula. Cover the bowl with a kitchen 
towel and let it sit for an hour.  
  
Next pinch in the salt  
  
Sprinkle 10 grams of salt and the remaining 50 grams of water over the dough. Wet your hand with 
water and use your thumb and forefinger to pinch the dough together.   
  
This video gives you an example https://www.instagram.com/p/B-KiT7GC6IU  
  
Let dough rest for 30 minutes.  
  
Now you are ready to do your first ‘turn’ of the dough.   
Dip your hand in a bowl of warm water, then push your fingers between the dough and the side of 
the bowl and grab the underside of the dough. Stretch it slightly and fold it over.   
  
I think this video does a good job of showing the basic method.   
 
https://www.youtube.com/watch?v=QnqnG1oyB5s  
  
Repeat this process, working your way around the bowl, 5 to 8 times. Cover and let rest for 30 
minutes. Repeat the stretching and folding twice at 30 minute intervals. After the last folding allow 
the dough to rest until it has increased in volume by about a third. (about one hour.)  
  
By this time your dough should have increased in volume and feel billowy and elastic. You may 
also see a few bubbles erupting on the surface.  
  
Pour the dough onto a clean work surface. Be very gentle. Make sure not to punch the dough 
down to de-gas.   
  
 
Pre-Shape 
 
You now need to ‘pre-shape’ the dough - using a dough scraper makes the process easier…. 
  
Using a circular motion with your hands work the dough into a round. The surface tension should 
build as the dough anchors itself to the surface. Again remember to be very gentle to preserve the 
bubbles that have formed during the fermentation. When well-shaped the dough should have a taut 
smooth surface.  
  
I hope this video is helpful.  
  
https://www.youtube.com/watch?v=O6INjgO91mg  
  
Sprinkle flour over the dough, cover with a tea towel and let it rest for 20 minutes.  
  
During this time grease a 1kg/2lb loaf pan with plenty of vegetable oil or lots of butter and set 
aside.  
  
 
Final Shape  
  
Flip the dough over so that the floured part is face down on worktop. Grasp the top of the dough 
and fold it in towards the centre. Take the left side of the dough and fold it in towards the centre, 
then do the same with the right side and finally the underneath until you have a square. Grab one 



 

 

corner, stretch it gently and fold it in towards the centre. When all four corners are folded in, grasp 
the topside and flip the dough over so the seam is down against the surface and the smooth side is 
facing up. If the dough feels loose, tighten it up with the dough scraper.   
  
Video example below.  
  
https://www.instagram.com/p/B-M-rFOju0D/  
  
Lift the dough and gently place it seam side down in the greased pan. Cover the pan in a plastic 
bag making sure there is space above tin for dough to rise, you don’t want it to stick to the bag.  
  
(cold proof) for 12-14 hours. The bread will rise just a bit above the pan.  
  
  
Baking  
  
Organise your oven so one rack is in the middle, with another rack directly underneath it. Place a 
half-sized baking sheet on the lower rack. Turn the oven to the hottest setting. Allow the oven to 
warm up for 45 minutes.     
  
When the oven is hot take the bread from the refrigerator, remove the plastic bag, and place in 
oven.  
 
Reduce the temperature a little and bake for 20 minutes.  
 

When the timer goes off, reduce the temperature to 230℃ and bake for another 20 minutes.  
 
Very carefully, remove the bread from the pan and place it directly on the rack on one side and 
bake for 3 minutes, turn it over to the other side and bake for another 3 minutes. This will produce 
a dark, crusty exterior. Remove and let cool for at least 4 hours before slicing. Be patient!!   
  
  
*(If you want to bake bread regularly then continue to feed your starter daily as described before. If 
you want to save your leaven for long periods without use then put the leftover in a clean jar and 
seal tightly with lid. When you want to use it again keep it at room temperature for at least two days 
 and do three to four feedings to refresh and reduce the acid that builds up while it is stored in the 
fridge.)  


