
Sourdough Baking Guide
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AUTOLYSE
BAKE
BAKING
BANNETON
BREAD

CRUMB
CRUST
FERMENT
FLOUR
GLUTEN

KNEAD
LEAVEN
LOAF
OVEN
PROOF

RECIPE
RISE
SOURDOUGH
SOURDOUGH
STARTER

Sourdough is a fermented dough used as a natural leavening agent.
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