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Introduction  

Sourdough baking has experienced a renaissance in recent years, captivating home bakers and 
professionals alike with its rich flavors, complex processes, and centuries-old traditions. However, with 
its resurgence comes a fair share of myths and misconceptions. These myths can often intimidate or 
mislead new bakers, making the process seem more daunting than it truly is. In this guide, we'll debunk 
some of the most common sourdough myths, providing clarity and boosting your confidence as you 
embark on your sourdough journey. 
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Myth 1: Sourdough is Harder to Make than Other Breads 

The Reality: 
While sourdough baking involves a few additional steps compared to baking with commercial yeast, it's not inherently 
more difficult—just different. The key difference lies in the natural fermentation process, which requires more time 
and attention, but also offers greater rewards in terms of flavor and health benefits. 

 

Debunking the Myth: 
Many believe that sourdough is reserved for advanced bakers because of the need to maintain a starter and the longer 
fermentation times. However, once you understand the basics of feeding and caring for your starter, the process 
becomes second nature. Patience and practice are the real secrets to mastering sourdough, not a mysterious set of 
complex skills. 

 

Helpful Tip: 
Start with simple sourdough recipes that don’t require complex shaping or high hydration. As you become more 
comfortable, you can gradually experiment with more challenging techniques. 
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Myth 2: You Need Special Flour to Make a Good Sourdough Starter 

The Reality: 
While certain flours, like whole wheat or rye, can jumpstart the fermentation process, you don't need expensive or 
special flour to create a healthy sourdough starter. 

 

Debunking the Myth: 
Some believe that you must use organic or specialty flours to get a strong, active starter. In reality, you can make a 
perfectly good starter using all-purpose flour. The natural yeasts and bacteria needed for sourdough fermentation are 
present on the grains themselves and in the environment. 

 

Helpful Tip: 
If you want to boost the activity of your starter, consider feeding it with a small portion of whole grain flour, which 
tends to have more natural nutrients that help the microorganisms thrive. 
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Myth 3: Sourdough Bread is Always Sour 

The Reality: 
Sourdough bread can range from mildly tangy to very sour, depending on how you manage the fermentation process. 
The flavor is highly adaptable, not universally sour. 

 

Debunking the Myth: 
The belief that all sourdough bread is intensely sour discourages some bakers from trying it, especially those who prefer 
milder flavors. In fact, the sourness of sourdough can be controlled by adjusting the fermentation time, temperature, 
and hydration level. 

 

Helpful Tip: 
For a less sour loaf, ferment your dough in a warmer environment and shorten the fermentation time. To increase the 
sourness, use cooler temperatures and extend the fermentation period, allowing more acetic acid to develop. 
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Myth 4: You Have to Discard Your Starter Every Time You Feed It 

The Reality: 
While it's common practice to discard a portion of your starter during feeding, it's not wasteful if you use the discard in 
other recipes. Plus, with proper maintenance, you can minimize or even eliminate discard altogether. 

 

Debunking the Myth: 
Many bakers feel guilty about "wasting" sourdough starter during the feeding process. However, discard is a valuable 
ingredient that can be used in a variety of recipes like pancakes, crackers, and muffins. Additionally, you can adjust the 
feeding schedule to reduce the amount of discard you produce. 

 

Helpful Tip: 
If you don’t bake often, store your starter in the refrigerator and feed it less frequently, reducing the amount of discard. 
When you do feed it, try out some discard recipes to make the most of this resource. 
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Myth 5: Sourdough Must Be Kneaded to Develop Gluten 

The Reality: 
Kneading is not the only method to develop gluten in sourdough dough. In fact, many sourdough recipes rely on 
stretching and folding, or even just time, to build the dough’s structure. 

 

Debunking the Myth: 
While kneading is a traditional method for developing gluten, sourdough benefits from alternative techniques like 
autolyse (letting the dough rest before adding salt) and the stretch-and-fold method. These methods allow the gluten to 
develop gradually, leading to a dough that is easier to work with and often results in a more open crumb. 

 

Helpful Tip: 
For best results, combine the stretch-and-fold technique with a longer fermentation time. This will naturally develop 
the gluten without the need for intensive kneading, resulting in a strong, elastic dough. 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
  



8 
 

Myth 6: You Need a Perfectly Controlled Environment to Bake Sourdough 

The Reality: 
While consistent temperatures and humidity levels can help, you don’t need a perfectly controlled environment to bake 
good sourdough bread. 

 

Debunking the Myth: 
Many believe that sourdough baking requires a temperature-controlled environment, humidity control, or even special 
equipment like proofing boxes. In reality, while these tools can be helpful, they’re not necessary for successful 
sourdough baking. Many bakers achieve great results in their home kitchens with just a little adaptation. 

 

Helpful Tip: 
If your kitchen is cool, consider proofing your dough in a warm spot, like inside an oven with the light on or near a 
heat source. If it’s warm, you might shorten proofing times or use the refrigerator to slow down fermentation. 
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Myth 7: Sourdough Baking Takes Too Long 

The Reality: 
While sourdough does require more time than bread made with commercial yeast, much of this time is hands-off, 
allowing you to fit sourdough baking into your schedule. 

 

Debunking the Myth: 
The longer time commitment can be off-putting for busy bakers, but the majority of sourdough’s timeline is passive. 
During fermentation and proofing, you can carry on with other tasks. Understanding this allows you to plan your 
baking around your daily routine. 

 

Helpful Tip: 
Use an overnight proof or a long bulk ferment to fit baking into your schedule. With practice, you’ll learn to adjust the 
timing to suit your needs, making sourdough a manageable part of your baking repertoire. 
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Myth 8: Sourdough Requires Special Equipment 

The Reality: 
You don’t need a lot of specialized equipment to start baking sourdough. Many tools you need are likely already in your 
kitchen. 

 

Debunking the Myth: 
The idea that you need expensive tools like bannetons, Dutch ovens, or baking stones can be a barrier to entry. While 
these items can enhance your baking experience, they are not essential for making good sourdough bread. 

 

Helpful Tip: 
You can proof your dough in a regular bowl lined with a well-floured kitchen towel, bake in a heavy-duty pot with a lid, 
and use a sharp knife or razor blade for scoring. Start with what you have, and consider investing in specialized 
equipment as you become more confident. 
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Myth 9: Sourdough is Not Suitable for People with Gluten Sensitivity 

The Reality: 
Sourdough fermentation breaks down some of the gluten in the dough, making it easier to digest for some people, 
although it’s not gluten-free. 

 

Debunking the Myth: 
Some people with mild gluten sensitivities find that they can tolerate sourdough better than commercially produced 
bread. This is because the fermentation process partially breaks down the gluten, making it less likely to cause digestive 
issues. However, sourdough is not safe for those with celiac disease or severe gluten intolerance. 

 

Helpful Tip: 
If you have a mild sensitivity, try sourdough made from heritage grains or with longer fermentation times, as these are 
often easier to digest. Always consult with a healthcare professional if you have any concerns. 
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Myth 10: You Can’t Make Sourdough in a Bread Machine 

The Reality: 
While traditionally made by hand, sourdough can be adapted for a bread machine with a few adjustments. 

 

Debunking the Myth: 
Many assume that sourdough, with its long fermentation times and need for careful timing, is incompatible with the 
convenience of a bread machine. However, many bakers have successfully adapted their sourdough recipes for bread 
machines by using the machine’s dough cycle for mixing and initial fermentation, and then transferring the dough for 
shaping and final proofin 

g. 

Helpful Tip: 
Use the dough setting on your bread machine to mix and knead the dough, then remove it for the bulk ferment and 
shaping. Some bread machines also have a sourdough setting that allows for longer fermentation times. 

 


