




Russian Rye Bread (Makes 1 large loaf or 2 small)

Stage 1 Refreshment
Rye Sourdough Starter - i.e. half of what you created above   50g 
Wholemeal rye flour  150 g
Water (at 40°C)  300 g
Total Production Sourdough  500 g

Mix everything together into a very sloppy dough. Cover and leave 
in a warm place for 12–24 hours.  Use this Production Sourdough 
to make your final dough.

Stage 2  Final Dough 
Refreshed Production Sourdough (from Stage 1) 440* g
Rye flour (light or dark) 330 g
Sea salt  5 g
Water (at 40°C) 200 g
Total Final Dough 975 g
* This leaves about 50 g (some gets lost on the side of bowls) 
to put back in your starter pot.

Mix thoroughly (no need to knead). The dough should be soft 
and sticky. Using wet hands, scoop the dough up and drop it into a 
well-greased large bread tin (or two small ones). Cover loosely with 
a polythene bag. Final proof until doubled in volume: 2-8 hours. 

Bake in a hot an oven (230°C), reducing temperature by 20°C after 
10-15 minutes.  Large loaf: 50-60 mins. Small: 35-45 mins. 
Leave the loaves for a day before eating - if you can.

You can use this rye starter to make wheat bread too. 
There’s a recipe on pages 198-200 of Bread Matters. 

Or go to www.breadmatters.com

PLEASE RECYCLE ME SOURDOUGH SACHET CAN BE COMPOSTED

To activate the sourdough
Sourdough starter    10 g
Rye flour (‘dark’, i.e. wholemeal, if possible)  30 g
Water (35°C)    60 g
Total    100 g
Crumble the starter into the water and mix until well dispersed. Add the rye flour and stir until you 
have a smooth, sloppy mixture.

Cover (film or poly bag) and put in a warm place (25-30°C if possible). Leave for 12-24 hours. 
The mixture should be bubbling a little and smell slightly fruity/acidic. This is an active 
Sourdough Starter.

Use this  to make a Production Sourdough as per the instructions below (or see pp.165-166 of 
Bread Matters). Or put in a lidded tub in the fridge and keep for up to a month until you are 
ready to refresh it and make sourdough bread.

Problems?
If nothing happens, your starter is probably too acidic and its yeasts can’t get going. Take roughly 10 g 
of your starter and refresh it again with 30 g of flour and 60 g of water. Keep any old starter in a lidded 
tub in the fridge. 

Join the Fungal Network
Bake the change you want to see by going to www.fungalnetwork.com

to share stories, skills and sourdough starters with a community in ferment.

What is sourdough?
Sourdough is a ferment of yeasts and bacteria that exist naturally in flour. This starter originated in 
Russia in 1990. It has been refreshed with British organic rye flour ever since. It contains no 
added baker’s yeast.

For more information on refreshing and using sourdough starters, go to the FAQ on 
www.breadmatters.com



  
Produced for R.H. Amar & Co. Ltd., 

High Wycombe, HP12 3TF 
For comments or feedback please 

contact us at info@cooksandco.co.uk
Visit our website for some delicious recipe ideas 

www.cooksandco.co.uk

PRODUCT OF TURKEY

    Net Weight:      Drained Weight:

       295g      165g
Best Before End: see side of jar.

BARCODE
5 060016 800778

INGREDIENTS
Sun Dried Tomatoes (56%), Sunfl ower Oil (38%), 

White Wine Vinegar, Salt, Antioxidant: Ascorbic Acid, 
Acidity Regulator : Citric Acid.

SERVING SUGGESTION
Enjoy Sun-Dried Tomatoes whole, sliced or diced, 
in salads, casseroles, on pizzas, or stirred into pasta. 
For a tasty sandwich, use instead of fresh tomatoes. 

Keep the oil to use in salad dressings.
STORAGE ADVICE

Store in cool, dry place. Once opened, keep  
refrigerated and consume within 14 days. 

C
C

04
3/

00

cooks&CO
®

sun-dried 
tomatoes

in OIL

NUTRITION INFORMATION 
Typical values per 100g
Energy 1713kJ/411kcal; 

Fat 27.0g, of which saturates 2.0g; 
Carbohydrate 32.0g, of which sugars 28.0g; 

Protein 10.0g;  Salt 5.8g. 
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Visit our website for some delicious recipe ideas 
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Monument Paper Bag Co Ltd

Peter Sidwell Delicious Pumpkin Bread Mix (wrights) 500g
TBC

Monument Flour Bags NA

P.Entwistle

NA

Flexo
NA EAN 13, 5020387002409 260.00 x 283.9998817 mm

9/23/2011t.hamer



 

  



 



 


	Balcheldre NEW_SMOKED_FLOUR_A-W_CP
	Bread Matters_envelope_V4 copy
	CC_sundried tomatoes 295g_175x60_18 7#1
	Doves Farm 1 2004-04-03 02.15.34
	Doves Farm 2 2004-04-03 02.15.04
	Doves Farm 3 2004-04-03 02.15.13
	Doves Farm 4 2004-04-03 02.15.19
	Peter Sidwell Pumpkin Pack Design 116489 (V3)
	Traidcraft Org Dates (2)
	Traidcraft Org Walnuts

