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¢ Container: “It doesn’t really
matter, as long as it keeps the start-
er from drying out,” he said. “Glass,
plastic, Mason jars, deli containers.
It’s nice to have a clear, straight-
sided container, so you can see when
it'’s doubling and tripling.”

¢ “Feeding” vs. “refreshing” the
starter: “Think about pets,” he said.
“You put food in a bowl, and they eat
it. That’s feeding. But here, you're
moving your culture through fresh
food and water each time. Rather
than continually adding water and
flour to the same container, it’s the
idea of taking a portion of the old
culture and using it to inoculate a
fresh container — you want the ac-
ids that they produce to be relative-
ly dilute — so they can propagate in
that new environment.”

® The schedule: “Those first two
to three days are to get it alive,” he
said. “After that, you start refresh-
ing it daily. After about seven days,
it should be going enough so that
you can do it twice a day. That’s
the typical schedule of a starter at
a bakery: once in the morning and
once in the evening. By that point,
it should grow two to three times in
volume every 12 hours or so.”

¢ Preserving leftovers: During
the build-a-starter period, Janjigian
advises against discarding the extra
culture. “Save it,” he said, reserv-
ing it for a day (in the refrigerator)
as backup insurance; once you've
refreshed the following day, and the
need for backup has passed, the
backup can be scraped into a collec-
tive “discard” jar in the refrigerator.
“There’s a whole world of cooking
using sourdough discard,” he said.
“You can’t use it to leaven bread, but
you can use it for pancakes, waffles,
quick breads, pasta dough, all kinds
of things. I'm going to try some

Korean-style pancakes.”

¢ Storage: Once it has hit its
bread-making stride, the starter
can be stored in the refrigerator,
untouched, for a few months. “But
remember, the longer it goes with-
out being refreshed, the longer it
takes to get back to its full vigor,” he
said. “Bring it to room temperature
and refresh it a few times before
using it.

Bakeability and storeability are
the two goals, so don’t put it in the
refrigerator until it’s healthy. A
three-week starter isn’t as vigorous
as a six-month starter. Just keep
refreshing it on this small scale
to keep it getting healthier and
healthier. If you get to the point
where you're using it once or twice
every one to two weeks, and you
refresh it before you put it back in
the refrigerator, it will keep going
forever”

THE BASIC FORMULA

Creating this sourdough starter
is a simple process: In a small con-
tainer, stir about 1 heaping table-
spoon flour with 2 to 3 teaspoons
lukewarm water (for exact measure-
ments, it’s 10 grams flour and 10 to
15 grams water). Tightly cover, set
aside in a warmish spot and wait
three days.

After that, it’s “refresh” mode.
Follow the same formula — mix
together 1 heaping tablespoon flour
with 2 to 3 teaspoons lukewarm
water — but add another step:

Stir in 1 teaspoon (5 grams) of the
ever-developing starter (and don’t
discard the rest; see story for other
uses). Cover, and then repeat, daily,
for about a week.

After that, double down on your
efforts and follow the procedure
twice a day, in the morning and the
evening. By the end of another week
or so, you'll have a starter strong
enough to bake bread.

Simple No-Knead
#quarantinystarter

Sourdough Bread

Makes 1 loaf.

Note: This dough must be pre-
pared in advance. If your starter
is already on a large enough scale
to yield 30 grams — plus extra for
refreshing, don’t forget that! — then
you can skip the levain hydration
step and mix it into the dough
directly. If your kitchen is very cold,
you can increase the amount of your
levain to 50 grams. In the heat of
summer, you can get away with as
little as 5 grams.”

For 100% hydration levain (see Note):
40 g (1/3 c.) bread flour or high-
protein all-purpose flour (see Note)
40 g (3 thsp.) lukewarm
(75 degrees) water
20 g (4 tsp.) sourdough starter
(see the formula below)

For dough:

360 g (12/3 c.) lukewarm water
(75 degrees), divided

30 g (1 thsp.) levain (from above)

500 g (3" c.) bread flour or high-
protein all-purpose flour (see Note),
plus extra for shaping dough

10 g (2 tsp.) salt

To prepare levain: In a small con-
tainer, combine bread flour, lukewarm
water and sourdough starter. Stir
until uniform, then cover tightly and
let proof at room temperature until
between double and triple in volume,
about 6 to 12 hours.

To prepare dough, step 1: Place 10
grams (2 teaspoons) water in a small
bowl and set aside. In a medium
bowl, whisk together remaining 350
grams water (1 2/3 cup water minus 2
teaspoons) with levain until levain is
mostly broken up. Add flour and stir
with your hands or a wooden spoon
until no dry flour remains. Cover bow!

and let sit at room temperature for 30
minutes.

Step 2: Sprinkle salt over top of
dough, then sprinkle remaining 10
grams (2 teaspoons) water over
dough. Working in the bowl, knead
dough gently by hand until salt is fully
incorporated and dough is uniform in
texture (it will remain shaggy). Cover
bowl and let sit at room temperature
for 30 minutes.

Step 3: Using wet hands, reach
under dough, pull it up and fold it over
itself, turning a quarter-turn after each
fold and folding 8 times, until dough is
tight and uniform.

Step 4: Cover bowl tightly and let
dough sit at a cool room tempera-
ture (68 to 75 degrees) until dough is
puffy, jiggly and bubbly, about 12 to
16 hours. (You can generally move to
Step 5 anytime within this window, as
long as the dough looks right and as
long as ambient temperatures aren’t
much higher than 75 degrees.)

Step 5: Flour the top of the dough
and a clean work surface liberally
and evenly. Reach under the dough
from the bottom and transfer it to
the prepared counter. Pat the dough
gently to form a 7-inch disc. Fold the
dough's edges over the center, turning
the dough a quarterturn at a time, to
form a round ball. Leave dough on the
counter and cover with an upside-
down bowl or loosely with plastic
wrap and let the dough sit at room
temperature for 30 minutes.

Step 6: Line a proofing basket or a
colander with a large linen or cotton
dish towel and dust liberally with
flour. Flour the top of dough ball and
the working surface around it. Using
a bench knife, carefully unstick the
dough from the work surface. Repeat
patting and folding as in Step 5 to
form the dough into a tight round.
Pinch the seam tightly to seal and
transfer the dough to the floured
towel, seam-side up. Flour the top sur-
face of the dough and fold the towel’s

edges over the dough to cover. Place
colander in a large plastic bag and
cover loosely but completely.

Step 7: Let dough sit at room tem-
perature for 1 hour, then transfer to
refrigerator for 8 to 24 hours, depend-
ing upon what is more convenient
with your schedule. (Or proof at room
temperature until the dough has about
doubled in size and does not readily
spring back when poked with your fin-
ger, about 2 to 4 hours. But note that
retarding the dough in the refrigerator
for 8 to 24 hours will result in better
oven spring, easier and better scoring
and less worry about when it's ready
to be baked.)

Step 8: 30 minutes before baking,
place a large covered cast-iron Dutch
oven on the middle rack of the oven
and preheat oven to 500 degrees.

Step 9: Fold back edges of towel
and dust top of loaf liberally with flour.
Lay a 12- by 12-inch piece of parch-
ment paper on a clean work surface.
Gently invert loaf onto the center of
the parchment paper and remove the
towel. Using a sharp knife or a razor
blade, make a single Ya-inch deep
slash from edge to edge across the
center of the dough.

Step 10: Carefully remove the Dutch
oven from the oven and remove the
lid. Holding the edges of the parch-
ment paper in both hands, carefully
and gently place the dough in the
Dutch oven. Cover the Dutch oven,
return it to the oven and reduce the
oven temperature to 450 degrees.

Step 11: Bake for 20 minutes. Care-
fully remove the lid and continue to
bake until loaf is golden brown, 15 to
20 additional minutes. Carefully re-
move Dutch oven from the oven. Care-
fully remove the loaf from the Dutch
oven. Return the loaf to the bare oven
rack and continue to bake until deep
golden brown, 5 to 10 additional min-
utes. Remove loaf from oven, transfer
to a wire rack and allow to cool for at
least 2 hours before serving.
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[®®K HERE!

You too can use this
ATTENTION GETTER!
Ask how you can get your ad
to stand out like this!

CHECK YOUR AD
ON THE FIRST DAY OF
PUBLICATION
We make every effort to avoid
errors, however mistakes do
slip through.

PLEASE check your ad(s)
the first day of publication and
call us immediately
if you find an error.
Northeast Oregon Classifieds
will cheerfully make your
correction & extend your ad 1 day

*x Kk ok Xk

THE DEADLINE
for placing a
CLASSIFIED AD
is 11:00 A.M.

ONE BUSINESS DAY
BEFORE PUBLICATION
Publication Days:
Tuesdays
Thursdays
Saturdays

S/
¥,
RONALD MCDONALD
HOUSE CHARITIES®
2 IDAHO

AT THE FOLLOWING
BAKER CITY LOCATIONS

« Baker City Herald

< Dollar Tree

« Black’s Distributing
Ryder Bros

VFW

Baker Elk’s Lodge
Main Event

Lefty’s Tap House
Little Bagel Shop
Baker City Fire Dept.
Haines Sell-Rite
Idle Hour

Salvation Army

GET QUICK CASH
WITHTHE

CLASSIFIEDS!

Sell your unwanted car, prop-
erty and household items
more quickly and affordably
with the classifieds. Just call
us today to place your ad and
get ready to start counting
your cash. The Observer 541-
963-3161. The Baker City Herald
541-523-3673

114 Self-Help
Group Meetings

WALLOWA COUNTY
AA MEETINGS

Enterprise

MONDAYS
« Enterprise Group
7:00 pm
113.5 E Main St.

TUESDAYS
 Enterprise Group
12 - 1:00 pm
113.5 E Main St.
« Enterprise Group
7 - 8:00 pm
(Big Bk Study)
113.5 E Main St.

WEDNESDAYS
* Enterprise Group
7:00 pm
113.5 E Main St.

THURSDAYS
« Enterprise Group
12 - 1:00 pm
113.5 E Main St.
« All Saints (Mens Mtg)
7:00 pm
113.5 E Main St.
» Grapevine Meeting
301 S. Lake; 5:30 pm

FRIDAYS
« Enterprise Group
7:00 pm
113.5 E Main St.

SATURDAYS
« Enterprise Group
7:00 pm
113.5 E Main St.

City of Joseph

MONDAYS
» Grace and Dignity
(Womans Mtg)
Joseph United
Methodist Church; 6:00 pm
301 S. Lake St,
Corner 3rd & Lake/Side Stairs, Lake St

WEDNESDAYS
» Grace and Dignity
(Womans Mtg) 12 pm
301 S. Lake St.,
Church Basement

City of Wallowa

SUNDAYS
e Church of Christ
504 w. 2nd St.; 5:00 pm

SATURDAYS
» Church of Christ
504 w. 2nd St.; 12:00 pm

Questions call
AA Hotline:
541-624-5117
www.oregonaadistrict29.org

La Grande - 541-963-3674
Baker City - 541-523-6426

114 Self-Help
Group Meetings

AA HOTLINE
Questions: Call 541-624-5117
www.oregonaadistrict29.org

AL-ANON, Cove. Keep coming
back. Mondays, 7-8pm. Calvary
Baptist Church. 707 Main, Cove.

AA MEETINGS
Wednesday Nights, 7-8:15pm.
Fort Union Grange Hall, corner
of McAlister & Gekeler Lanes.
For more info, call 541-786-1222

AL-ANON Attitude of Gratitude.
Wednesdays, 12:15-1:30pm.
Faith Lutheran Church. 12th &
Gekeler, La Grande. 541-786-

Call
541-963-3161
or
b41-523-3673
to place your ad.

Drug Problem? We can
help!
Narcotics Anonymous
Phone: 541-805-2229
WWW.neo-na.org

NARCOTICS
ANONYMOUS:
Monday, Thursday, & Friday
at 8pm. Episcopal Church
2177 First St.,

Baker City.

OVEREATERS ANONYMOUS
Tues., Noon - 1 PM
Baker County Library
(Archive Room)

2400 Resort St
541-540-5326

DO YOU HAVE....
HURTS, HABITS
and/or HANG UPS?
12 Step Biblical Support
Harvest Church
3720 Birch St. Baker City
Thurs., 6:30 - 8:30 PM

These little ads really work!
Join the thousands of other
people in this area who are
regular users of the classi-
fied. See how simple and
effective they can be. We're
open from 7:30 a.m. to 5
p.m. for your convenience.

When the search is serious
- go to the classified ads.
There's a variety to choose
from in our paper.

Publication Date

114 Self-Help
Group Meetings

LA GRANDE NOW HAS A
GAMBLERS ANONYMOUS
MEETING!

Every Friday Night @5pm, 2107
Gekeler Ln, LG, Church of Christ
basement. For more info please

call 971-219-8411

NARCOTICS ANONYMOUS
Goin’ Straight Group
Meetings:

Mon., Tues. Thurs. & Fri.
Start at 8 PM
Episcopal Church Basement
2177 1st Street, Baker City

BAKER COUNTY
AA MEETINGS
BAKER CITY

MONDAYS
Survivor’s Group
12 -1:00 pm
Baker Presbyterian Church
1995 4th St.
(4th & Court, Side Door)

TUESDAYS
K.l.S.S.
(Keep it Simple Sister)
12 - 1:00 pm
1645 Eldon St. Eldon Court
Apts Community Room

WEDNESDAYS
Survivor’s Group
12:05 pm
Baker Presbyterian Church
1995 4th St.

(4th & Court, Side Door)

THURSDAYS
Survivor’s Group
12:05 pm
Baker Presbyterian Church
1995 4th St.

(4th & Court, Side Door)

FRIDAYS
Been There Done That
(Grapevine Meeting)
5:30 -6:30 pm 2970 Walnut
(Corner of “D” & Grove St.)
Grove Apts. Community Rm

A.A. Book Study
6:00 - 7:00 pm

SATURDAYS
As Bill Sees It Group
10:00 am 2970 Walnut
(Corner of “D” & Grove St.)
Grove Apts. Community Rm

SUNDAYS
Been There Done That
5:30 pm 2970 Walnut
(Corner of “D” & Grove St.)
Grove Apts. Community Rm

Questions call AA Hotline:
541-624-5117
www.oregonaadistrict29.org

Classifieds get results.



