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from start to end



Is there anything 
better ?
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Better than a freshly baked sourdough bread with butter, a 
little sea salt. Well, maybe dipping thebread in a virgine ol-
ive oil. But most of all it is the smell of the bread. Think back 
to places where you are greeted by a scent of freshly baked 
bread. How your senses set in motion.

HAPPY BAKING - GOOD BAKING
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First, a few thoughts 
about baking at home.

HAPPY BAKING - GOOD BAKING

“If you have any questions, feel 
free to use the live chat on the 

site”

www.chefmartino.dk  

Baking is a process that is affected by many factors such as tem-
perature, flour types and your ability to dare to make mistakes. 
It takes time to find your own way of baking. This recipe works 
for me and I have used it since I had the restaurant 25 years 
ago. It’s a “basic recipe” that you can play around with. Why not 
add some walnuts, some cheeses and olives or sunflower seeds? 
Of course, there are many recipes out there. But my recommen-
dation to you is find your way how to bake sourdough bread 
and don’t give up in the first place.

http://www.chefmartino.dk 


1. Use organic flour.

2. Use some oatmeal mixture in the dough.

3. Make the dough sticky – add more water.

4. Experiment with sourdough. Less bought yeast.

5. Add 25-30 g of salt per litre of liquid. 

6. Mix the dough for a long time – until it becomes shiny.

7. Let dough ferment in the cold – at least 8 hours.

8. Handle dough carefully as you shape it.

9. Preheat the oven to maximum heat – preferably with a 

oven stone.

10. Add a glass of water in the oven to create steam.
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Imagine how fantastic it is that with just water and flour, you 
are able to create a living culture of good microorganisms and 
use it to bake a bread filled with flavour and texture. Some-
times it may not go as you want, so a little stubbornness is 
good to have, it is a living process. But it is not difficult or 
expensive. I’ve had to “restart” several times before my sour-
dough starter came alive. The principle is simple, it is 50/50 
water and flour. You then continue to feed and maintain the 
fermentation of your sourdough with the same proportion of 
water and flour.

First of all - you need 
the sourdough starter 

also known as the “leaven” “chief” “chef” “head” 
“mother” or “sponge ”
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Every good sourdough bread starts with a 
good sourdough starter
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HOW TO PREPARE 
THE “MOTHER”

Day 1. 
Measure 70 grams of water and 70 grams of flour. Use an 
organic stone ground wheat flour. It helps to accelerate the 
growth of the leaven as biodynamic/organic flour does not 
contain preservatives. Use cold water, so that the flour does 
not clump immediately and use your fingers and knead the 
flour and water into a smooth running “dough”
 Put a lid -or plastic film, on your bowl and keep it in room 
temperature and let the dough rest for 24 hours. Now the 
magic begins.
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HOW TO PREPARE 
THE “MOTHER” Day 2. 
At day 2, you do not need to do anything to the dough oth-
er than lift the lid and check in on how your sourdough is 
feeling. It may have already started to get some bubbles (sign 
that the fermentation has started). But that is not at all cer-
tain, it may be necessary with a few more hours before the 
fermentation process starts. Put the lid back on and leave it 
for anoth-er 24 hours in room temperature.. 
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use cold water!

use your fingers!
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Day 3. 
Today it’s time to feed your new friend for the first time. 
Weigh 70 g of water and 70 g flour and stir into your bud-
dy. If there is still no bubbles, there is no need for concern 
so far, give it some more time. The friend (leaven) should 
now start to have a “runny” structure. Pour in a little extra 
water if you think it is too thick. Then transfer it to a larger 
jar and it put back to its place.

Day 4-5-6. 

By now your buddy hopefully is up and running and needs 
to be fed every day. Do this - every time you feed, remove 
half of the leaven (sourdough) and throw it away, then add 
100 g of flour and 100 g of water to the remaining. Stir with 
a wooden spoon or, as I do, with a wooden stick, which I 
think is the best tool to mix with.

HOW TO PREPARE 
THE “MOTHER”  
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Day 7.
 

Hurray - your new friend is finally here and is now ready for 
you to bake sourdough bread. 

Keep feeding your new friend with love. It should be full of 
bubbles and it should have increased in volume to allmoste 
double its size, and the scent should be pleasant. If you bake 
frequently, store your starter at room temperature and feed it 
1 times a day to keep it active. If you plan to bake only once 
in a while, store it in the fridge to maintain its strength and 
feed it once a week.
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Let´s start baking -   
520 g flour (manitoba flour)

220 g cold water

200 g of the oatmeal mixture*

200 g of the “mother / starter”

20 g salt

* First do the mixture of scald oatmeal - 1 dl to 5 dl water. 
Boil the water and pour over the oatmeal and allow to cool 
before you begin.

Ingrediens to make the dough:
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This is what you need: 
A Strainer, a thermometer, a dough scraper
and a proof box for the dough. And a scale.
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How to prepare the dough 

- Pour 220g of room temperature water into the dough mixer.
- 200g of the mixture with the scalded oatmeal.
- 200g of the sourdough “starter” 
- And finally 600g of wheat flour. 
Always use a scale to measure the ingredients.

step 1 - “mixing”.  
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step 2 - “hydrate”.   

Mix the ingrdiens into a smooth dough for a few minutes. 

Now let the dough rest for minimum 30 minutes to make the 
flour to fully hydrate. But if you havetime you can let it hy-
drate for 60 minnutes. 
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Don’t be afraid, 
the dough is 
“sticky”.



 In order to get a really lovely dough, the dough must be 
“kneaded” properly. Then the gluten and gliadin are bond-
ed together and the “dough threads” are created. The dough 
should be glossy and “threaded” when it’s ready. It should 
take about 15 minuts. Just befor the dough is ready, add the 
salt 2 minutes before the end. Then time to do the “dough 
test” to see if gluten and gliadin have bonded properly. If you 
can pull the dough without breaking it is ready.

step 3 - “kneading”.
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step 4 - “resting”.   

Take out your dough box and grease it in the bottom with 
a little olive oil. This ensures that the dough does not stick 
to the bottom. Scrape the dough out of the bowl with a 
dough scraper. Now it should be allowed to rest for 1 hour.

zzzzz...
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step 5 - “folding”.   
If you want to succeed with a good bread, here begins 
an important part of baking, namely “folding”. Here you 
should stretch and pull the dough and fold it 4 times over 
itself. Grab one side and pull the dough neatly and fold 
over 2/3. Repeat on the other side and do the same on both 
other sides. Turn the dough over and let it rest for another 
hour. Repeat this 3 more times. After the folding and for 
best taste, cover the box and put in a cold place (fridge) and 
let the dough proof for at least 12 hours. 
 

“If don´t have time to 
wait, you can let the 
dough proof direct af-
ter the folding. Cover 
the box and wait until 
dough has rise the dou-
ble of size. Then go to 
next below”
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Time to shape the bread!  
There are many ways to shape the dough, but make it easy if it’s 
the first time. And there are some rules of thumb. It is import-
ant to “stretch the dough” with the help of the dough scraper and 
without squeezing the air out of the dough.
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Rules of thumb!  
* Handle the dough carefully so that the air does not escape.

* Have as little flour on the table as possible.

* Don’t be frightened by the fact that the dough is sticky.

* Use your dough scraper to shape the dough.

* Powder over little flour before placing in the oven.

* And it needs to practice, practice, and practice. It may look 

simple when someone who can do it, but it takes time to find 

your own style. But do not give up - flour is cheap.
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Let´s start Baking 1.  
Make sure you have heated the oven to the highest tempera-
ture, 275 or 250 degrees. Set a owen tray at the bottom of the 
oven. 

Put in the bread and pour a glass of water into the oven tray 
to create steam, which is essential to baking good bread. This 
makes the dough rise more easily before creating a crust. 
Immediately close the door and leave it closed. After 10 -15 
minutes, open the door and release the steam. Remove the 
owen tray with water. Move the bread down at the bottom of 
the oven so the bread also gets a crust on the bottom. Maybe 
move the bread around if the heat in owen is uneven.
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Lower the temperature to 245 degrees. After 20 minutes, in-
sert the thermometer and measure the temperature in the 
center of the bread. You know the bread is ready when the 
temperature is 95-98 degrees. You can also check if the bread 
is ready by tapping the underside, which will then make a 
hazy and hollow sound.

Let´s start Baking 2! 

CONGRATULATIONS!!
You’ve made it to the end.
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Baking in a Dutch Owen!  
Baking in an “Dutch owen” has several benefits and is worth a 
try.

It causes the steam to remain in the pot. The effect is the same 
as pouring a glass of water the first 10 minutes into an oven 
tray. Also the heat becomes even in the Dutch Oven, and the 
bread becomes moist with a crispy crust. 
 Make sure to heat the pot at the highest temperature you can 
get in the owen (250-275C) about: 20-30min before the bread 
is to be put in. 



1. Make the dough as usual and shape it to your desired shape. 
2. Let the dough rise for an hour or two on a baking sheet. 
3. Then carefully place the dough in the heated “dutch owen”, 
put on the lid and quickly put in the oven. 
4. After 10-15 minutes, lift off the lid and bake the bread until 
it reaches 96-98 degrees.

Your Dutch Owen bread is ready!!

Do like this!  
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For more inspiration!  
I welcome you to sign up to my website 
to get more tips and inspiration in the kitchen 

- See you soon!

Cheers, Chef Martino!
www.chefmartino.dk
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http://www.chefmartino.dk

