The Sourdough Journey: Baking Worksheet

Starter/Leaven Prep
Starter
Water
Flour
Total

Ingredients
Flour 1:
Flour 2:
Flour 3:

Total Flour
Starter/Leaven
Water
Salt

Total Ingredient Weight
1. Mix/Autolyse

w/ Leaven Y/N

2. Add Salt
w/ Leaven Y/N

3. S&F and Bulk Rise

4. Additional Bulk Rise

Bulk Fermentation Done

5. Divide and Preshape

6. Final Shaping

7. Final Proof/Cold Retard

Date:
Baker:
————————————————————————— NOTES e Bake No.
Qty (g) Ratio Loaves:
Flour Type and Blend
Qty (g) | Bakers % Flour 1 |
Flour 2 |
Flour 3 |
Hydration including Starter (@ 100% hydration)
Start Time| End Time Temp Autolyse Time
Start Time| End Time Temp Salt Rest Time
S&F 1 S&F 2 S&F 3 S&F 4 S&F 5 S&F 6

Time Temp S&F/BF Time
D Temp
PC Temp
Start Time| End Time Temp | Additional Bulk Rise
Temperature Avg Temp| Total Ferment Time
Time
Percent Rise
Bubbles on Top
Bubbles on Sides
Domed on Top
Wobble Test
Windowpane
Smell Test
Start Time| End Time Temp Bench Rest Time
Start Time|End Time Temp Shaped Rest Time

Start Time|End Time

Temp

Final Proof Time




8. Scoring and Baking Loaf 1 Loaf 2 Loaf 3 Loaf 4 Temp Baking Time
Preheat Start Time
End
Bake - Lid on Start Time
End
Bake - Lid off Start Time
End
Cool Start Time
End
Notes: Scoring Patterns
Crust:
Crumb:
Taste:

Other Notes:
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