
Sourdough for Beginners - Printable Pack 
From Sourdough for Beginners by Laura Bennett (Oro Enigma Publishing). Print as many copies 

as you need. 

The baking log (one loaf per column) 

 Loaf 1 Loaf 2 Loaf 3 

Date and recipe    

Flour(s) and grams    

Water grams and %    

Starter: grams, %, 

hours since feed, 

risen how much? 

   

Water temperature / 

dough temperature 

after mixing 

   

Room temperature    

Folds (how many, 

when) 

   

Bulk: start, finish, 

hours, rise % 

   

Preshape / shape 

time; shape (boule, 

batard, tin) 

   

Proof: fridge or room; 

hours 

   

Oven temperature; lid 

on / off minutes 

   

Internal temperature; 

crust colour 

   

Result: height, crumb, 

crust, flavour (1 to 5 

each) 

   

What to change next 

time 

   

 



From Sourdough for Beginners by Laura Bennett (Oro Enigma Publishing). Free for personal use. oroenigma.com/sourdough  

The starter tracker 

Date Fed at 

(time) 
Ratio Flour used Room 

temp 
Doubled 

by (time) 
Peak 

height 

(mark) 

Smell Notes 

         

         

         

         

         

         

         

         

         

         

 

The schedule cards 

Weekend (bake 

Sunday) 

Working week (bake 

Wednesday) 

Same day 

Fri 8 am and 6 pm: feed Tue 7 am: feed 1:5:5 Night before: feed 1:5:5 

Sat 9 am: mix flour and 

water 

Tue 5.30 pm: mix flour and 

water 

7 am: mix with warm water 

Sat 10 am: starter and 

salt 

Tue 6 pm: starter and salt 7.45 am: 30% starter and salt 

Folds 10.30, 11, 11.30, 

12 

Folds 6.30, 7, 7.30, 8 Folds 8.15, 8.45, 9.15, 9.45 

Bulk to about 3 pm Bulk to about 10.30 pm (or 

fridge the bowl) 

Bulk somewhere warm to about 12 

3 pm preshape; 3.30 

shape; fridge 

10.30 pm preshape, shape; 

fridge 

12 preshape; 12.30 shape; prove 1.5 

to 2.5 h at room temperature 

Sun 7.30 preheat; 8.30 Wed 6.30 preheat; 7.30 2.30 preheat; 3.30 bake; slice by 6 
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bake; 9.15 cool bake (or evening) 

 

The troubleshooting card 

The loaf is... Do this next time 

Dense, gummy, pale Longer, warmer bulk; starter at peak; bake darker 

Flat, spread Watch the bulk (aliquot jar); tighter shape; 5% less water; hotter pot 

A cavern under the crust Ferment fully; gentler shaping 

Too sour Feed 1:5:5, use at peak; 12-hour proof 

No ear, burst at the side Score cold dough, 1 cm deep, blade flat; seal the seam 

Burnt on the bottom Middle shelf; tray below; foil under the parchment 

Stuck in the banneton Rice flour; a liner; drier dough 
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