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Master Sourdough  
Making



Master Sourdough Making 
 

Let’s face it, we all have some time on our hands so why not try to master sourdough making and follow our 
simple recipe below. We’d love to see your final carby creations so why not share your loaf on social media 

with the hashtag #BSMgetsloafy

For the Starter: 

100g strong white bread flour
100g organic dark rye flour

0.5 x 7g sachet fast-action dried yeast 

For the Main Dough: 

400g strong white bread flour
0.5 x 7g sachet fast-action dried yeast

Ingredients
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STEP 1
To make your starter, place all the ingredients in 
a bowl and add 250ml cold water. Mix together 

thoroughly with a spoon until you have a spongy 
mixture, then cover with cling film and leave at 
room temperature at least overnight, but up to  

24 hours if you have time.

STEP 2
To make the bread dough, tip the ingredients into 
a clean bowl and add 1 tbsp fine salt, 200ml cold 
water and your starter. Bring all the ingredients 

together to a dough, adding a splash more water 
if too stiff, then tip out onto a lightly floured 

surface and knead for at least 10 minutes until 
smooth, elastic and springy (this will take 5-7 

minutes in a mixer with a dough hook). Place the 
dough in a clean, lightly oiled bowl, cover with 

cling film and leave until doubled in size – about  
1 hour at room temperature, 3 hours in the fridge.

Method

STEP 3
Tip the dough onto a floured surface and gently 

shape into a round – you don’t want to knock too 
much air out of the dough. Dust a piece of baking 
parchment heavily with flour and sit the dough on 
top. Cover with a tea towel and leave to prove for 

1 hour until doubled in size.

STEP 4
Heat oven to 220C/200C fan/gas 7. Place a 

sturdy flat baking tray on the middle shelf of the 
oven and a smaller tray with sides underneath. 

Dust the dough with flour and slash with a utility 
knife. Slide the bread onto the hot tray on top 
and throw a few ice cubes (or pour some cold 

water) onto the tray below – this creates a burst 
of steam, which helps the bread form a nice crust. 

Bake for 25-30 minutes until the loaf sounds 
hollow when tapped on the bottom. Leave the 

bread to cool completely.

Master Sourdough Making
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Get that Facial Glow 
from the Kitchen 

Cupboard for Free



Get that Facial Glow from the Kitchen Cupboard for Free

1/2 Avocado      ·      1 tablespoon of honey      ·      A handful of oats or oat bran

What you’ll need

Mix all the ingredients together and spread onto your face. Honey is an excellent humectant, which 
means it helps skin retain moisture without feeling oily. The Oats have healing and moisturising 

properties and are brilliant at nourishing, calming and soothing the skin. While the mashed  
avocado will banish any roughness, leaving your skin silky smooth.

Leave it on for 15 minutes for a glorious glow!

How it works
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Get the Garden 
Ready for Spring



Get the Garden Ready for Spring 
 

Winter is the time for pruning and tidying. For wisteria cut back summer side shoots to 2 or 3 buds  
and rose bushes should be cut back to just above a bud and remove any crossing or dead branches.  

Tidy up perennials by cutting down the old stems, being careful not to harm any new growth.  
Everyone loves a bit of dead-heading so remove any dead flowers you have like winter pansies,  

to ensure long term flowering.

A really great gardening tip is to avoid walking on your lawn whenever it’s covered in heavy frost  
or snow, as this will damage the grass beneath. You can also get a head start on removing any  

weeds lurking in borders – roots and all.

Finally feed the birds in your garden this winter by hanging homemade feeders  
(see overleaf for instructions on how to do this)!
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Feed the Birds this Winter
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Wire or String      ·      Bird Seed      ·      Scissors     ·       
Feeder – This can be a plastic drinks bottle, yoghurt pot or milk carton  

(make sure they’re clean)

What you’ll need

Stay safe
Don’t do this if you are allergic to 
nuts. Be careful with knives and 

scissors. Ask an adult if  
you need help.



Join the Big Garden 
Birdwatch

29th - 31st January 
 

www.rspb.org.uk/get-involved/
activities/birdwatch

STEP 1
Cut a hole in the side of your feeder large 

enough to allow a free flow of seeds, but in such 
a way that it won’t all fall out on the ground in the 
slightest puff of wind, and won’t get wet if it rains.

 
STEP 2

Make a few small holes in the bottom of your  
feeder to allow any rainwater to drain away.  

Add the seeds to your feeder.
 

STEP 3
Hang it with wire, or even strong string  

from a tree or your washing line.
 

STEP 4
If your feeder starts to wear out or the food in it 
goes mouldy, recycle it and make another one! 
Remember to keep your feeders well stocked, 
especially in winter. Birds come to rely on them 

and will go hungry if you forget.

How it works

Feed the Birds this Winter
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Take the Kids on  
a Winter Walk  

Scavenger Hunt



How many things on the list can you find

Take the Kids on a Winter Walk Scavenger Hunt
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ROBIN

BARE TREE

GLOVES

BROWN LEAF

HOLLY BUSH

SPIDER’S WEB

MUD

MUSHROOM

BOOTS

FENCE

WOOLLY HAT

GREEN TREE


