
 

 

Recipe suggestions for discarded starter 
 

 
 
When you first get a sourdough starter going, you will end up with a lot of discarded 
starter. This can be used in so many ways besides ending up in your compost bin.  
 
Sourdough starter can be used for much more than just bread. It is possible to 
recycle it to make delicious pancakes, biscuits, cakes and muffins. Here are a few 
recipes to get you going. 
 
 Golden Sourdough Starter Waffles 
 
Ingredients 
 
460g buttermilk 
110g water 
126g butter, melted and cooled 
100g ripe sourdough starter 
250g any type of wheat flour 
7g (1 1/2 teaspoon) sugar 
2 eggs 
5g (1 teaspoon) sea salt 
3g (1/2 teaspoon) bicarbonate of soda 
 

Method 
 
The night before: 
Add buttermilk and the melted and cooled butter to a large mixing bowl. Then add your ripe 
sourdough starter and mix thoroughly (use a whisk and your hands if needed). Sprinkle the sugar 
on top and whisk in your flour, a little at a time, until incorporated. 
If necessary, use some of the 100g reserved water to break up the batter until it resembles a 
traditional pancake batter.  
Cover the bowl and let sit at room temperature overnight. 
 
In the morning: 
Warm your whole eggs to room temperature by letting them sit for a few minutes in a bowl of warm 
water. Sift the baking soda and salt onto the top of the batter. Crack the eggs and place the whites 
in one clean bowl and the yolks in another. Whisk the egg whites until they form stiff peaks. Lightly 
scramble up the egg yolks in the second bowl. Pour the yolks into the batter and gently stir 
through. Then, using a spatula, fold the eggs whites into the mixture until just incorporated (and no 
more). 
Cook in a hot frying pan until done to your liking. 
 



 

 

Sourdough Starter Pancakes 
 
Ingredients 
 
2 large eggs 
245g whole milk 
61g   Greek yogurt (optional) 
250g sourdough starter 
4g (1 teaspoon) vanilla (optional) 
180g any type of wheat flour 
6g (1 teaspoon) bicarbonate of soda 
4g (1 teaspoon) baking powder 
5g (1 teaspoon) sea salt 
50g granulated sugar 
63g melted butter 

 
Method 
 
Beat eggs in a medium bowl. Add milk, yogurt (optional), sourdough starter, and optional vanilla. 
Stir to incorporate. 
Sift together flour, bicarbonate of soda, baking powder, salt, and sugar. Add dry mix to the egg 
mixture, mixing well. Stir in melted butter. Wait about 30 minutes to let your sourdough starter get 
going just a bit. 
Lightly grease a hot frying pan. Drop the batter onto the pan and cook until light brown and bubbles 
start to appear on top, then flip to cook the other side. Refrain from flipping multiple times. 
You might need to adjust the amount of milk depending on the stiffness of your sourdough starter 
and your preferred batter consistency - you might want to add a little more milk. 
 
 

Baker’s Banana Bread (Makes One Loaf) 
 
Ingredients 
 
240g any type of flour 
3g (1/2 teaspoon) bicarbonate of soda 
3g (1/2 teaspoon) sea salt 
125g chopped walnuts (and/or pecans) 
126g butter, at room temperature 
100g  brown sugar 
2 eggs 
125g  sourdough starter 
42g (2 tablespoons) raw honey 
3 super ripe medium mashed bananas (black and mushy) 
28g (2 tablespoons) extra virgin olive oil 
4g (1 teaspoon) vanilla 
zest of 1 lemon (optional) 
Bake in a 9″ x 5″ loaf tin. 

 
Method 
 
Preheat your oven to 350ºF. 
In a large mixing bowl combine flour, baking soda, and salt. 
In a small bowl mix a handful of chopped walnuts and a few pinches of sugar. Set aside to be used 
as the topping later. 



 

 

In another bowl (or a stand mixer) cream butter and sugar until fluffy. Add the eggs, one at a time. 
While mixing, scrape down the sides of the bowl. Add in sourdough starter, honey, mashed 
bananas, and olive oil. Add in the vanilla. Then, add in the flour mixture slowly, pausing to scrape 
down the sides if necessary. By hand, fold in the remaining walnuts and lemon zest. Pour the 
batter into the 9” x 5” baking tin and smooth the top with a spatula. Sprinkle on the reserved 
chopped walnuts and sugar. 
Bake for 55-65 minutes. It’s better to undercook this than overcook: you want it moist. Let cool in 
pan for 10 minutes and then gently remove onto a wire rack to thoroughly cool. 
 
 
If you get into a good rhythm, and with a little extra planning, you can make a superb breakfast 
each day. While not technically a breakfast food, banana bread is perfect in the morning… 


