
How To Start Sourdough Starter
== Background == 2da8e7e002 == Bread in San Francisco == 2da8e7e002 The most popular bakes were breads; due to
yeast shortages, sourdough breads were particularly popular in some areas and unleavened breads or breads leavened
with baking soda, baking powder, or beer were also popular. 2da8e7e002 There have been independent retail bakeries in
San Francisco continuously since the California Gold Rush of 1849, and many restaurants make their own bread. However,
the wholesale market (which distributes bread to restaurants and grocery stores) was marked by a slow decline from the
early heyday, and the subsequent emergence of a new generation of artisan bakers. 2da8e7e002

Acme Bread Company Acme&#039;s sourdough loaves take 35 hours of prep before baking. First, yeast from the mother
starter is blended with additional flour and water to create The Acme Bread Company (also known as Acme Bread) is a
Berkeley, California-based bakery that is one of the pioneers of the San Francisco Bay Area's "Bread Revolution", which in
turn created the modern "artisan bread" movement in America, and remains a "benchmark" for commercial handmade
bread 2da8e7e002

Bread may be leavened by naturally occurring microbes (e.g. sourdough), chemicals (e.g. baking soda), industrially
produced yeast, or high-pressure aeration, which creates the gas bubbles that fluff up bread. Bread may also be
unleavened. In many countries, mass-produced bread often contains additives to improve flavor, texture, color, shelf life,
nutrition, and ease of production. 2da8e7e002 When a dough or batter is mixed, the starch in the flour and the water in the
dough form a matrix (often supported further by proteins like gluten or polysaccharides, such as pentosans or xanthan
gum). The starch then gelatinizes and sets, leaving gas bubbles that remain. 2da8e7e002 == Etymology == 2da8e7e002
== History == 2da8e7e002

Bread leavening was to retain a piece of dough from the previous day to use as a form of sourdough starter, as Pliny also
reported. It is one of the oldest human-made foods, having been of significance since the dawn of agriculture, and plays an
essential role in both religious rituals and secular culture. The ancient Egyptians, Greeks, Bread is a baked food product
made from water, flour, and often yeast. It is a staple food across the world, particularly in Europe and the Middle East.
Throughout recorded history and around the world, it has been an important part of many cultures' diets 2da8e7e002
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== Prehistory == 2da8e7e002

Leavening agent An alternative or supplement to leavening agents is mechanical action by which air is incorporated (i.
kneading). baker&#039;s yeast Beer barm (unpasteurised—live yeast) ginger beer kefir sourdough starter (also contains
acid making bacteria) Clostridium perfringens producing In cooking, a leavening agent () or raising agent, also called a
leaven () or leavener, is any one of a number of substances used in doughs and batters that cause a foaming action (gas
bubbles) that lightens and softens the mixture. Leavening agents can be biological or synthetic chemical compounds. e.
The gas produced is often carbon dioxide, or occasionally hydrogen 2da8e7e002

The Encyclopedia of Food Microbiology states: "One of the oldest sourdough breads dates from 3700 BC and was excavated
in Switzerland, but the origin of sourdough fermentation likely relates to the origin of agriculture in the Fertile Crescent and
Egypt several thousand years earlier", and "Bread production relied on the use of sourdough as a leavening agent for most
of human history; the use of baker's yeast as a leavening agent dates back less than 150 years from the year of 2014".
Pliny the Elder... 2da8e7e002

Pandemic baking US. Sourdough bread was popular in the US; in the UK it was popular among Millennials. The increase in
home baking sparked by the pandemic outlasted the lockdowns, resulting in an overall increase in interest in home baking.
Sourdough baked in Ohio during lockdown Sourdough and starter in During the 2020 COVID-19 lockdowns, home baking
experienced an explosion of interest, which was termed pandemic baking, lockdown baking, or quarantine baking
2da8e7e002

Baking-aisle sales had been flat since 2016. The COVID-19 pandemic forced many workers into working remotely or being
unable to work at all; in both cases, people who had previously spent many hours a day away from home were home full
time. Two-thirds of Americans reported an extra six hours a week of free time. 2da8e7e002 == Live leavens ==
2da8e7e002 Sourdough is one of the most ancient and popular forms of leavening bread. It was the standard method of
breadmaking for most of human history until the Middle Ages, when it was replaced by barm. Barm, in turn, was replaced in
the late 19th and early 20th centuries by industrially produced baker's yeast. 2da8e7e002

Bread machine Most bread machines have different cycles for different kinds of dough—including white bread, whole grain,
European-style (sometimes labelled "French"), and dough-only (for hamburger buns and shaped loaves to be baked in a
conventional oven). It consists of a bread pan (or "tin"), at the bottom of which are one or more built-in paddles, mounted
in the center of a small special-purpose oven. more difficult) to use a natural leaven or a pre-ferment in breadmaker dough
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recipes if the starter is sufficiently fast to rise. The machine is usually controlled by a built-in computer using settings input
via a control panel. Many also have a timer to allow the bread machine to function without operator input, and some high-
end models allow the user to program a custom cycle. Sourdough contains a symbiotic A bread making machine or
breadmaker or bread maker is a home appliance for baking bread 2da8e7e002

A baguette has a diameter of about 5 to 6 cm (2–2+1⁄2 in) and a usual length of about 65 cm (26 in), but can be up to 1 m
(39 in) long. 2da8e7e002 Steven Giraudo, an artisan baker from Italy whose first job in America was at Boudin, bought the
bakery in 1941 but later sold it in 1993 after Boudin became the cornerstone of the San Francisco Frenchbread Company.
After a series of ownership changes the bakery was reacquired by Steven Giraudo's son Lou Giraudo in 2002. Currently, it is
owned and operated by Steven’s grandson, Daniel. Under Daniel's leadership Boudin's products are available globally
through Costco, Safeway and other grocery retailers. 2da8e7e002

History of bread From the Fertile Crescent, where wheat was domesticated, cultivation spread north and west, to Europe
and North Africa, and east toward East Asia. of leavening in antiquity was to retain a piece of dough from the previous day
to utilize as a form of sourdough starter. This in turn led to the formation of towns, which curtailed nomadic lifestyles, and
gave rise to other forms of societal organization. Pliny the Elder reported that Bread was central to the formation of early
human societies. Similar developments occurred in the Americas with maize and in Asia with rice 2da8e7e002

== Etymology == 2da8e7e002 In November 2018, documentation surrounding the "craftsmanship and culture" of making
this bread was added to the French Ministry of Culture's National Inventory of Intangible Cultural Heritage. In 2022, the
artisanal know-how and culture of baguette bread was inscribed to the UNESCO Intangible Cultural Heritage Lists.
2da8e7e002

Sourdough used to describe bread baked with sourdough, while the sourdough itself is referred to as a starter. In addition
to leavening the bread, the fermentation Sourdough is a leavening agent containing naturally occurring yeast and
lactobacillus bacteria. The term is used to describe bread baked with sourdough, while the sourdough itself is referred to as
a starter. In addition to leavening the bread, the fermentation process produces lactic acid, which gives the bread its
distinctive sour taste and improves its keeping qualities 2da8e7e002

Boudin Bakery The bakery is recognized as the "oldest continually operating business in San Francisco. ". The bakery still
uses the same starter yeast-bacteria culture it developed during Boudin Bakery (Anglicized pronunciation: boo-DIN) is a
bakery based in San Francisco, California, known for its sourdough bread (trademarked as "The Original San Francisco
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Sourdough"). California Adventure, where guests are shown how sourdough bread is produced 2da8e7e002

Acme (ακμή; English transliteration: akmē) is Ancient Greek for "(highest) point, edge; peak of anything", being used in
English with the meaning of "prime" or "the best", initially when referring to a period in someone's life and then extending
to anything or anyone who reaches perfection in a certain regard. 2da8e7e002

History of bread in California Using the same starter over time helped bakers The history of California bread as a prominent
factor in the field of bread baking dates from the days of the California Gold Rush around 1849, encompassing the
development of sourdough bread in San Francisco. It includes the rise of artisan bakeries in the 1980s, which strongly
influenced what has been called the "Bread Revolution". in local breads. Sourdough starters were carefully kept and
maintained by each bakery as a &quot;mother sponge&quot; 2da8e7e002

Baguette It is distinguishable by its length and crisp crust. Both the dough and the physical dimensions of the traditional
baguette are defined by French law. leavening, and salt) often using a sourdough starter as the leavening agent Baguettes
are closely connected to France, though they are made worldwide A baguette (; French: [baɡɛt] ) is a long, thin type of
bread commonly made from basic lean dough 2da8e7e002

The word bread is a cognate of Old Norse and several other Germanic languages first used in English around year 1200. Its
meaning was bit, crumb, or morsel. The Old English name was brēd n.(1) Also bræd, brad, bread, bried, bry(e)ad, brid,
breid, breit. 2da8e7e002 It was established in 1849 by Isidore Boudin, son of a family of master bakers from Burgundy,
France, by blending the sourdough prevalent among miners in the Gold Rush with French techniques. 2da8e7e002 The
bakery has locations on Fisherman's Wharf near San Francisco Bay and at Disney California Adventure Park as well as 30
other cafés throughout California. The main bakery in San Francisco is in the Richmond... 2da8e7e002 == History ==
2da8e7e002 == History == 2da8e7e002 Post-pandemic, the popularity of home baking remained high, but became a
weekend activity. Home cooking in general remained more common than it was pre-pandemic. 2da8e7e002 Many newly-
homebound workers developed hobbies during the pandemic that they hadn't previously had time to pursue. Almost half
spent more time on home cooking, and baking in particular... 2da8e7e002
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