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Pure, unadulterated fresh milk from the farm is a luxury few of us 

remember, but it shouldn’t be. Homemade dairy products – made the 

old-fashioned way – may be your next goal as a homesteader, and for 

good reasons.  

Arguably one of the best and most luxurious products to emerge from 

an animal is butter. Rich and creamy, butter is the perfect natural fat 

– loaded with omega-3s, Vitamin A, beta carotene, and the benefi cial 

rare fat CLA (conjugated linoleic acid) – when made from the milk of 

a grassfed cow. Contrary to popular media hype, butter is good for you; 

it completely lacks trans fats, and it’s the healthiest option in the dairy 

case, particularly when it’s organic and made from the milk of pastured 

animals – cow or goat.  

      Making 
Farm-Fresh 
 BUTTER

a simple luxury, 
homemade 

butter makes 
everything taste 

better.



Butter makes everything better. In baked goods, it 
imparts flavor and is an excellent shortening. Slath-
ered on homemade bread or fresh-picked corn on the 
cob, or used to sauté vegetables, butter can’t be beat. 

Whether you have your own dairy animal, you 
purchase milk from a local farmer, or you just want to 
try making butter from store-bought cream, it’s worth 
the effort. You’ll learn about the properties of fresh 
milk and the various products that can be made from 
it, and you’ll enjoy the unique flavor that results from 
your hard work.  

Making butter from milk or cream
Butter is made from cream. While cow’s milk is 

the easiest from which to skim cream, goat’s milk also 
can be skimmed, but it will take more time for it to 
separate because of the smaller milk-fat globules. If 
you are using fresh milk from your own cow or goat, 
follow this method. 

To separate the cream from fresh unhomogenized 
milk, allow the milk to sit in the refrigerator over-
night, or up to 24 hours. Use a wide bowl and cover 
it tightly with a lid or plastic wrap to keep unwanted 
odors from infiltrating. The cream will rise to the top 
and form a layer of milk fat. If the bowl is clear glass, 

you’ll see the “cream line,” or “top milk,” as it used 
to be called. Using a large spoon, skim the cream off 
the top, trying not to disturb the milk underneath. You 
won’t be able to get all of it, but don’t worry about 
that. Transfer the cream to a freezer container. Once 
you have about a pint of cream, you’re ready to make 
butter. If you are milking and skimming cream every 
day, use multiple small freezer containers rather than 
adding to one larger container. Smaller containers will 
defrost faster than one large solid mass.   

If you’ll be using store-bought cream for but-
ter making, look for unhomogenized heavy cream, 
preferably organic. If you can’t find it, homogenized 
cream will still make butter – it will just take longer. 
Avoid the overcooked “ultrapasteurized” cream at all 
costs because it’s naturally thinner than regular pas-
teurized cream, unless lots of thickeners such as car-
rageenan and guar gum have been added.  

Using this fresh cream, known as sweet cream, 
is one option for butter making. The other is to cul-
ture, or ripen, the cream by allowing the milk to sour 
slightly. For natural souring, place raw cream in a 
covered jar and let sit at room temperature (about 
70 to 75 degrees) for 24 to 48 hours. You should end 
up with a mild acidity and a good aroma – similar  

CLOCKWISE, FROM TOP 
LEFT: Clean your utensils 

with boiling water, then 
rinse under cool water and 

place in a bowl of ice water 
to get them good and cold; 
after butterfat forms, pour 

off buttermilk and save 
for drinking or for using in 

baked goods; add water 
and knead, or “wash,” the 

butter to force out as much 
buttermilk as possible; 
continue pressing out 

liquid until water runs clear 
and butter begins to form; 

drain butter in a bowl lined 
with paper towels; place 
drained butter in a bowl 
and refrigerate for a few 

hours or overnight.  



principles to a healthy sourdough. There is always the 
risk of spoiling the cream with this natural method, 
and if it smells rancid afterward, throw it out. Natu-
ral souring can only be accomplished with raw milk/
cream that contains no antibiotics. Pasteurization will 
have killed off all the natural souring bacteria. 

The more common method of souring, used on 
pasteurized milk, is to add a commercial bacterial 
culture – available through cheese-making suppliers. 
Cultured starters render a clean, acidic fl avor to but-
ter while also slightly increasing the yield of butter-
fat. Using a commercial starter safeguards the butter 
against unwanted invading bacteria by the sheer num-
ber of good bacteria. After the cream has been cul-
tured, refrigerate overnight, until well chilled. Now, 
you are ready to churn butter. A lovely byproduct of 
cultured butter is pure, cultured buttermilk without 
additives or preservatives – a product not available 
commercially.    

Methods of churning
An important factor in butter making is tempera-

ture control. Temperature of the cream and the am-
bient temperature of the room will factor into how 
quickly cream turns to butter, and the quality of the 
fi nished product. When researching butter-making lit-
erature, most sources advise starting with cream that 
is between 55 and 65 degrees. However, in a modern 
kitchen – which is typically kept around 70 degrees – 
and when using electric appliances like a food proces-
sor or stand mixer, the temperature of the cream will 
rise quickly due to the friction produced. So start with 
cream that is about 45 degrees, and work in a kitchen 
that is as cool as possible. Don’t attempt to make but-
ter on a hot day in a hot kitchen. Chill the cream, the 
bowl and the utensils before starting, and most impor-
tantly, work quickly.  

If you want to use old wooden butter paddles, 
molds or stamps, sterilize them fi rst by placing them 
in a pot of boiling water for one minute. Cool them by 
running cold tap water over them, then place them in a 
bowl of ice water before proceeding to butter making. 
The following methods yield about 4 ounces of but-
ter – which is equal to about 1⁄2 cup or 1 stick – with 
the exception of the stand mixer method, which yields 
about 8 ounces – equal to 1 cup or 2 sticks. Unsalted 
butter will keep up to a week in the refrigerator, and 
salted butter will keep up to three weeks.

■  STand MIXER

Refrigerate the bowl of your stand mixer for an 
hour or so before beginning. Then, place 1 quart cold 
cream in the bowl. Using the whisk attachment, beat 
on medium speed until thickened (it will go from soft 

peaks to stiff peaks). Continue whipping until the 
whipped cream disintegrates into yellow butterfat 
globules (this looks like scrambled eggs); the but-
termilk is released and sloshes around in the bowl. 
(From start to fi nish, this will take 10 to 15 minutes.) 
Place a clean bowl under a sieve and drain. Set the 
buttermilk aside for another use. Clean the mixing 
bowl and put the butter back into it. Beat for another 
minute to release more buttermilk; drain again. 

Place the butter in a large, clean bowl and “wash” 
it. To wash, cover the butter with cold water, then, us-
ing your hands, butter bats or a rubber spatula, knead 
the butter to force out as much buttermilk as possible. 
Drain the water and wash the butter two more times, 
or until the water runs clear. Pat dry the butter with pa-
per towels, then knead in salt if desired. Mold the but-
ter into sticks or place in a container or custard cups. 
Cover and refrigerate for a few hours or overnight. 

■  FOOd PROCESSOR

Place 1 pint cold cream in the bowl of a food pro-
cessor, and process until the cream thickens (this will 
happen fast). It will soon break down into yellowish 
granules. Pulse the machine until the buttermilk re-
leases and sloshes around, and you see clumps of yel-
low butter. (From start to fi nish, this will take less than 
5 minutes.) Scrape out the contents into a strainer set 
over a large bowl. Dump the butter into another clean 
bowl, and add 1⁄2 cup cold water. Using a wooden 
spoon, rubber spatula or your hands, form the butter 

Making butter with a 
stand mixer simplifi es the 
process. here, the cream 
has thickened and is on its 
way to forming butterfat 
globules and releasing 
buttermilk. notice 
the resemblance to 
scrambled eggs.

BRAD ANDERSON



into a mass and knead out any remaining buttermilk. 
Drain, then add clean water and continue washing the 
butter until the water runs clear. Pat the butter dry and 
work in salt if you like. Place the butter in a container 
or form into a stick and wrap. Store in refrigerator. 

■   By hand

If you really want to test your homesteading and 
cooking skills, try making butter by hand. This is in-
sanely laborious, but it will leave you with an inti-
mate knowledge and appreciation for butter making. 
Try enlisting a few family members to take turns at 
the whisk! 

Place 1 pint skimmed cream or store-bought cream 
in a large glass bowl that has been well chilled. Whisk 
the cream rapidly until you start to recognize whipped 
cream. Keep whisking until the cream is so stiff you 
can hardly get the whisk through it. Keep whisking 
until a thin, whitish liquid (buttermilk) seeps from the 
heavy foam, and the foam turns into a grainy yellow-
ish substance (butter). Form the granules into a ball 
and continue beating the butter with a large wooden 
spoon, butter paddles or a rubber spatula to further 
separate the liquid from the butter. Drain the butter-
milk into another container if you wish to save it, and 
keep paddling the butter to further force out any more 
liquid. Wash the butter by adding about 1⁄2 cup cold 
water and continue pressing the butter. Pour off the 
water, and keep forcing out any remaining liquid. It’s 
important to get as much liquid out of the butter as 
possible because any liquid remaining will cause it 
to go rancid quickly. Place the butter in a paper towel 
and pat dry. If you like, transfer the butter to a clean 
bowl, add 1⁄4 teaspoon pickling salt, and work it into 

the butter using a rubber spatula. Transfer the butter to 
a container and refrigerate. 

Use the buttermilk for baking – biscuits, cornbread 
and scones are delightful made with buttermilk. Or 
drink it – it’s delicious! Buttermilk will keep refriger-
ated for four to five days. 

■   JaR ShaKIng

Slightly easier than making butter by hand is the 
jar-shaking method. Place 1 pint cold cream, just out 
of the refrigerator, in a well-chilled 1-quart glass can-
ning jar with a tight-fitting lid. Shake or roll the jar 
briskly for 15 to 20 minutes (remember this exercise 
in class as a child?). First, the cream will whip and be 
so dense it won’t have much room to move around. 
Keep shaking until you see yellow granules have 
formed. Pour off the buttermilk and transfer the solids 
to a large bowl. Add 1⁄2 cup cold water to the bowl, 
and press butter with a large wooden spoon, a rubber 
spatula or butter paddles to keep expelling buttermilk. 
Pour off the liquid, then add more water and keep 
pressing out the liquid. Keep doing this until the liq-
uid remains clear. Place the butter in a paper towel and 
pat dry. If you like, add 1⁄4 teaspoon pickling salt and 
work it into the butter. Mold the butter in a container 
or ramekin and cover; or mold into sticks or logs and 
wrap in parchment paper, waxed paper or foil, twist-
ing ends to seal. Store in the refrigerator. 

Flavored butters
Flavored butters are a wonderful accompaniment 

to grilled meat, fish, bread, potatoes, and all manner 
of vegetables. 

RIghT: With the push of a 
button on a food processor, 

cream quickly thickens, 
as shown, before breaking 

down into granules that will 
soon become butter.

FaR RIghT: To use the 
jar-shaking method, simply 

place cream in a cold 
1-quart jar and shake until 

yellow granules form.



■   hERBEd BUTTER

Place 4 ounces (1⁄2 cup) butter in a large bowl. 
Using a hand mixer or a whisk, whip the but-
ter. add 2 tablespoons of your favorite fresh 
herbs – such as tarragon, basil, parsley, thyme, 
chives, mint, rosemary, dill or cilantro – and 
a few drops of fresh-squeezed lemon juice. 
Blend until evenly distributed. Place butter in a 
covered container, or form into logs and roll in 
parchment paper or aluminum foil, twisting the 
ends closed. Refrigerate until fi rm. 

■   hOnEy BUTTER

Place 4 ounces butter in a large bowl. add 1⁄4
cup honey, and whip until thoroughly combined 
using an electric hand mixer. Place butter in a 
covered container and store in the refrigerator. 
Serve with muffi ns, pancakes and cornbread. 

■   gaRLIC BUTTER

Place 4 ounces butter in a large bowl, and whip 
using an electric hand mixer. add 2 table-
spoons pressed garlic and 1 tablespoon of your 
favorite fresh herb, minced. Blend until evenly 
distributed. Place butter in a covered container, 
or form into a log and roll in parchment paper 
or aluminum foil, twisting the ends closed. 
Refrigerate until fi rm.
NOTE: For extraordinary garlic bread, slice a 
crusty baguette and spread each slice with 
garlic butter. Wrap in aluminum foil and heat in 
a 350°F oven for about 10 minutes.  

■  MUShROOM BUTTER

Recipe adapted from The Complete Dairy Foods 
Cookbook by E. annie Proulx and Lew nichols 
(Rodale, 1982).

MUShROOM FUMET:
4 ounces mushrooms 
11⁄2 tablespoons fresh butter
dash lemon juice

MUShROOM BUTTER:
8 ounces butter
1⁄3 cup Mushroom Fumet
1⁄3 cup lemon juice
1 To make the fumet, place the mushrooms 
in a small saucepan and just cover with water. 
Simmer, then add the butter and dash of lemon 
juice; bring to a boil. Reduce the heat and 
simmer for 10 minutes. Strain the liquid into 

a bowl; save the mushrooms for another use. 
Return the liquid to the saucepan and cook 
until reduced to 1⁄3 cup. Cool. 
2 To make the mushroom butter, place 8 
ounces butter in a large bowl and beat with an 
electric mixer. gradually blend in the Mushroom 
Fumet, followed by the lemon juice. Place 
mushroom butter in a covered container 
and refrigerate.  

Karen Keb is the co-author with her 
husband, Oscar H. Will III, of Plowing 
With Pigs and Other Creative, Low-
Budget Homesteading Solutions (New 
Society Publishers, 2013). 

TyPES OF BUTTER 
■  Sweet cream butter is made from the butterfat of fresh cream, and is left unsalted. 

■  Cultured butter is made from ripened cream, or cream that has been acidifi ed through the 
natural or deliberate introduction of benign bacteria – starters or cultures. 

■  Salted butter is made from either fresh or ripened cream, and has salt added in the fi nal 
step. add 1⁄4 teaspoon pickling salt for every 4 ounces of butter. Using your hands, a wooden 
spoon or a rubber spatula, work the salt into the butter before shaping or molding it. Salt 
preserves the butter, so salted butter will keep for up to three weeks.  

herbed butter gives grilled potatoes, vegetables, meat and fi sh a major fl avor boost.



M
y love for sourdough be-
gan suddenly one day 
while out hunting in an-
tique stores. A shop owner 

in Paxico, Kansas, said she had just got-
ten in a truckload of old cookbooks she’d 
scored at an estate sale, and she suggested 
I might want to have a look. Might I? She 
had no idea who she was dealing with! 

For the next couple of hours I pored 
through the stacks, and when I pulled 
out a smallish, red book from 1976 
called Alaska Sourdough: The Real Stuff by 
A Real Alaskan by Ruth Allman (Alaska 
Northwest Publishing Co., Anchorage), 
I held it up in a “Eureka!” moment. 
This charming, handwritten book (liter-
ally handwritten by the author, and mass-
produced by the publisher) spoke to me 
on many levels. My grandfather was an 

Alaska Native, and after spending time on 
“the last frontier,” I came to cherish both 
the Native culture and that rugged pioneer 
spirit. Also, being a fervent baker, I had 
wanted to investigate sourdough for some 
time. All of that, together with my love for 
“real food,” converged, and I started on my 
sourdough odyssey. 

Sourdough slims
One of Webster’s definitions for a “sour-

dough” is “a prospector or settler in the 
Western United States or Canada, especial-
ly one living alone: so called because their 
staple was sourdough bread.” Sourdough, 
the food, is a fermented dough and tradi-
tional pioneer food of mining camps and 
chuck wagons, and for those living on the 
trail. It was known as the best food for en-
ergy because of its protein content – ac-

cording to Ruth Allman, laboratory tests 
have shown sourdough contains the great-
est amount of protein for its weight and 
size of any comparable food.  

Sourdough was common in pioneer 
days because yeast was extremely hard 
to come by, and when it was available, 
it was almost always “dead” from ex-
posure to extreme conditions. Dead 
yeast resulted in baking failures that 
were a grievous waste of vital supplies. 
Sourdough became the standard because 
it could be controlled and kept alive, 
and it was always dependable. 

How to make a 
sourdough starter

The best way to get started with sour-
dough is to acquire a small quantity from 
an active pot. My husband gave me a small 

By KAREN KEB
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jar of starter as a gift; he acquired it from 
a friend who acquired it from a pig farmer 
in the Italian province of Le Marche, where 
it has been used as the village starter for at 
least 100 years. (There will always be great 
lore surrounding any sourdough starter, for 
people love their sourdough!) 

In lieu of tapping an Italian pig farmer, 
make your own. According to Ruth Allman, 
it’s this simple:

“Mix a rich, thick potato water with flour, 
and a spoonful or two of sugar, and you have 
the beginnings of a Sourdough Pot. Keep it 
in a warm place and it will begin to ferment. 
A ‘wild yeast’ develops. The sourdough is 
beginning to work, emitting a profusion of 
small, effervescent bubbles. Thus you have 
created the ‘Bubbling Sourdough.’ Truly 
this is a miracle worker. Transforming what 
was apparently a starch food into a protein 
dynamo!”

Here’s a more-specific recipe:
2 cups thick potato water
2 tablespoons sugar
2 cups all-purpose flour

To make thick potato water: Boil the po-
tatoes with skins until they fall apart in the 
pot. Remove the skins and mash the pota-
toes into a puree. Cool for 1 hour. Add water 
until you have a soupy liquid. 

Then place all starter ingredients into a 
crock and beat by hand until you have a 
smooth, creamy batter (similar to pancake 
batter). Cover with a clean cotton or linen 
cloth and fasten with a rubber band around 
the top. Set aside in a warm place for 3 days 
to begin fermentation.

Starter can be used after 3 days, but it’s 
best to wait a few more days. Add fuel in 
the form of equal parts flour and water (start 
with 1⁄4 cup), and a spoonful of sugar. Mix 
well, making sure to get out any lumps, and 
put back in that warm spot to keep ferment-
ing. Your sourdough should develop a pleas-
ant, sour aroma. 

Once your sourdough is established, 
feed it daily, or every other day, depend-
ing on how often you use it, with equal 
parts flour and water. (I’ve been advised 
to use only white flour or you run the risk 
of turning it rancid.) Every time you use 
your sourdough, feed it before stowing it 
away. Feeding sourdough is really more of 
an art than a science. I have not found the 
definitive source on how often to feed it. 
You really must use your baking intuition 
and your sense of smell and make sure to 

No-Knead Sourdough Bread 

1 Combine flour, yeast and salt in large mix-

ing bowl and whisk together.  

2 Combine sourdough starter and water in 

large mixing cup and add to flour mixture. 

Mix with rubber spatula until you have a 

thoroughly mixed, wet, sticky mass of dough. 

3 Cover bowl with plastic wrap and let sit at 

room temperature for 12 to 18 hours.    

4 After at least 12 hours have passed, your 

dough should be dotted with bubbles and 

more than doubled in size. Dust wooden cut-

ting board with bread flour. Scrape dough 

loose from sides of bowl and turn out dough 

onto board in one piece. The dough will be 

loose and sticky, but do not add more flour. Dust top lightly with flour and cover with 

clean cotton or linen tea towel. Let dough rise an additional 1 to 2 hours. 

5 About 30 minutes before second rise is complete, place a 31⁄2-quart cast-iron Dutch 

oven (oval-shaped gives best results) on rack positioned in middle of oven. Heat oven to 

450°F. 

6 Once oven has reached desired temperature, remove pot and sprinkle about 1 tea-

spoon coarse cornmeal evenly over bottom. 

7 Uncover dough and, using two plastic dough scrapers, shape dough into a ball by 

folding it over onto itself a few times. With scrapers, lift dough carefully and let it fall 

into heated pot by slowly separating scrapers. Dust top of dough with coarse cornmeal. 

Cover pot and bake for 35 minutes. 

8 After 35 minutes, remove cover from pot, rotate, and continue baking for an addi-

tional 15 minutes, or until loaf is nicely browned. 

9 Remove pot from oven. With sturdy wooden or metal spatula, pry loaf from pot and 

transfer to cooling rack. Allow bread to cool for 1 hour before slicing. 

Yields 1 loaf.

This is a “San Francisco-style” sourdough loaf, with a crackly crust and a chewy texture. 

It requires my no-knead method. 

31⁄2 cups all-purpose flour
1⁄4 teaspoon active dry yeast
13⁄4 teaspoons salt

2⁄3 cup sourdough starter 
11⁄2 cups water
Coarse cornmeal, for dusting

A sourdough loaf can turn a ho-hum 
sandwich into a culinary masterpiece.
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feed it often enough to keep it bubbling 
and fermenting; but not too often so that 
you end up with an unusable quantity, 
having wasted cups and cups of flour. If 
your pot is becoming too full and you 
won’t be using your sourdough for a 
few days, toss out half of it, and feed it 
small doses of flour to increase its volume 

gradually.     
Whatever the case, it’s a good idea to stir 

it every day to aerate, regardless of whether 
you’re feeding it or not. Always stir with a 
wooden spoon or rubber spatula – never 
metal. Metal causes a chemical reaction 
with the sourdough.



Sourdough Hotcakes

1 Mix together sourdough starter, sugar, oil, egg 

and salt; set aside. 

2 Heat griddle on medium-high heat. 

3 Mix baking soda in warm water, then add to 

sourdough mixture. Fold batter gently – do not 

beat or over mix. The sourdough should fill with 

bubbles and double in size. 

4 Using 1⁄4-cup measuring cup, immediately 

begin pouring batter onto hot griddle and cook 

until browned, flipping once. (Hotcakes should 

be cooked while bubbles are active.) 

5 Serve immediately with butter, maple syrup, 

honey or jam. 

Yields 16 5-inch hotcakes.  

These hotcakes are unique and scrumptious – they’re not pancakes, but more similar to crepes. You’ll notice there is no addition of flour to 

this recipe, just the sourdough, and as a result, you’ll end up with a somewhat tart, deliciously true sourdough taste. I love this recipe for 

its science-experiment qualities; when you add the baking soda, the batter will fill with thousands of tiny air bubbles and double in volume.

2 cups sourdough starter
2 tablespoons sugar
3 tablespoons oil 
1 egg
1⁄2 teaspoon salt
1 teaspoon baking soda
1 tablespoon warm water



Sourdough 
Biscuits

1 Heat oven to 350°F. Grease 10-inch cast-

iron skillet and set aside. 

2 In large bowl, mix together all ingredients, 

except melted butter, until soft dough forms. 

3 Pinch off egg-sized pieces and roll between 

palms to form a ball. Place dough balls, 

touching, around edge of skillet in concentric 

circles until filled. Brush tops with melted 

butter. Set skillet in warm spot for 10 minutes 

to allow biscuits to rise.    

4 Bake for 35 to 40 minutes, or until golden 

brown. Serve immediately with butter and 

honey. 

Yields 3 dozen biscuits.

These biscuits are easy and fun to make – they 

can even be covered and baked over coals in 

the great outdoors, pioneer-style. They have 

that characteristic flaky crust (enhanced when 

you use lard) and soft, tart insides.  

2 cups all-purpose flour
2 cups sourdough starter
1⁄2 teaspoon salt
1 tablespoon honey
2 teaspoons baking powder
2 tablespoons lard or butter, cold, cut into 

small pieces
2 tablespoons butter, melted



Sourdough Blueberry 
Muffins

1 Heat oven to 400°F. Coat muffin tins with nonstick spray.  

2 Mix together sourdough starter, egg, butter, sugar and lemon zest. 

Sift together flour, baking soda and baking powder, and fold into 

sourdough mixture just until moistened. Do not beat or over mix. 

3 Dust blueberries with a little additional flour and gently fold into 

batter. Divide batter evenly between 12 muffin tins. 

4 Bake for 25 minutes. Serve with butter and blueberry preserves.

Yields 12 muffins.

These muffins are a delightful cross between a biscuit and a muffin, 

with a unique texture and bright flavor, thanks to the lemon zest. I use 

dried blueberries in this recipe, like the Sourdoughs would have done 

in their day, and find that the berries impart a pleasing chewiness. You 

can soak the blueberries in hot water for a few minutes to soften, but 

it’s not absolutely necessary (or use fresh blueberries).  

1 cup sourdough starter
1 egg
4 tablespoons melted butter, 

cooled
1⁄2 cup sugar

1 teaspoon lemon zest
2 cups all-purpose flour
1⁄2 teaspoon baking soda
1 teaspoon baking powder
1 cup dried blueberries



A Note About 
Sugar
Sugar is important in sourdough recipes, but 

only in small quantities (a couple spoonfuls at 

most). Sugar will render your baked goods a 

beautiful golden brown, but too much sugar will 

toughen the dough and result in a leathery tex-

ture. Baking soda sweetens sourdough, so don’t 

over-sugar your recipes.  

Sourdough Sandwich 
Bread

1 Combine warm water (about 110°F) and yeast in large mixing bowl and stir. Let 

stand for 5 to 10 minutes, or until frothy.

2 Add sourdough starter, sugar, salt, butter and egg, and stir well. 

3 Add most of flour to sourdough starter and stir until a ball forms. Turn out onto 

floured surface and knead for 5 minutes, gradually adding remaining flour until it’s 

all incorporated. Place dough in oiled bowl, turning over once to coat. Cover with 

plastic wrap and let rise at room temperature for 2 hours. 

4 Turn out dough onto floured surface and knead for several minutes. Shape into 

a log and place into greased (or nonstick) 9-by-5-inch loaf pan. Press dough evenly 

into pan, making sure it touches all sides. Cover with plastic wrap coated with non-

stick spray and leave to rise again at room temperature for 1 hour. 

5 Heat oven to 400°F. Once dough has risen and peeks above pan, bake for 20 

minutes. Reduce heat to 350°F and bake for an additional 17 to 20 minutes, or 

until internal temperature reaches 195°F. Turn onto wire rack to cool thoroughly (at 

least 1 hour) before slicing. Yields 1 loaf. 

This loaf is great for sandwiches and toast, made special by the addition of 

sourdough. Store leftovers in a plastic bag, or slice and freeze. 

1⁄2 cup warm water
1 teaspoon active dry yeast
1⁄2 cup sourdough starter
2 tablespoons sugar

1⁄2 teaspoon salt
2 tablespoons butter, melted
1 egg
31⁄2 cups all-purpose flour

The Sourdough 
Pot
It’s a tough call deciding what to use as your 

sourdough pot – something ever-present on the 

countertop that you will interact with on an 

almost-daily basis. It’s important to never use 

any kind of metal pot or spoon with sourdough 

– it causes all the sourdough enzymes to work 

overtime in a chemical reaction.  

My trusty sourdough pot is a robin’s-egg 

blue, 1-quart ceramic crock with a lip that runs 

around the top – perfect for holding that rub-

ber band in place. I bought it from a ceramic 

artisan at a festival in Missouri, and the size 

is just perfect for the amount of sourdough I 

use regularly. Good crocks of various sizes also 

can be found online; traditional 1-gallon Ohio 

Stoneware crocks can be purchased from retail-

ers like Do It Best or Sears. Upscale ones can 

be found from Le Creuset, and unique, one-of-a-

kind crocks can be found on etsy.com. 



3⁄4 cup warm water
1 tablespoon honey
21⁄4 teaspoons active dry yeast
1 teaspoon salt
2 teaspoons caraway seeds
2 teaspoons fennel seeds
2 tablespoons extra-virgin olive oil
13⁄4 cups all-purpose organic einkorn fl our, 
 plus more for dusting
3⁄4 cup rye fl our

1 In large bowl, whisk together water, honey and yeast; let 

stand until foamy, 10 minutes.

2 Stir in salt, seeds, oil and fl ours. Form into ball and turn 

out on lightly fl oured board. Knead for 5 to 10 minutes, or until 

smooth, adding more fl our as needed to prevent sticking.

3 Place dough ball in lightly oiled bowl and cover with plastic 

wrap. Let rise for 1 hour.

4 Turn out dough and knead for 1 to 2 additional minutes, 

forming ball. Place dough on sheet of parchment paper and 

place in 4-quart slow cooker.

5 Cook on high for 2 to 21⁄2 hours. Lift bread out and cool on 

wire rack for at least 1 hour before slicing and serving. yields 
1 loaf.

Karen K. Will is editor of Heirloom Gardener 
magazine, and co-author, along with Editor-in-Chief 
Oscar H. Will III, of Plowing With Pigs and Other 
Creative, Low-Budget Homesteading Solutions (New 
Society Publishers, 2013).
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