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Introduction  

Baking with sourdough discard is a rewarding and enjoyable process, but it can sometimes present 
challenges, especially for beginners. From dough that doesn’t rise to unexpected flavors, there are a 
variety of issues that can arise. This bonus section is designed to help you troubleshoot common 
problems and ensure that your baking experiences are as smooth and successful as possible. 

In this section, we'll cover a range of typical issues you might encounter when working with sourdough 
discard, along with practical solutions and tips to overcome them. Whether you're struggling with flat 
bread, dense muffins, or overly tangy flavors, you'll find helpful advice here to guide you through. 

Understanding the science behind sourdough baking and the unique characteristics of sourdough 
discard can greatly improve your results. We'll delve into the reasons why certain problems occur and 
provide step-by-step instructions to fix them. By equipping yourself with this knowledge, you'll gain 
confidence in your baking skills and be better prepared to tackle any challenges that come your way. 

Let's dive into the most common issues bakers face with sourdough discard and discover how to 
troubleshoot them effectively, ensuring that your creations turn out perfectly every time. 
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Common Issues and how to Deal with Them 
 

 

1. Dough Doesn't Rise 

 

Problem: Your dough remains flat and doesn't rise during the proofing stage. 

 

Causes and Solutions: 

• Inactive Starter: The most common reason for dough not rising is an inactive 
starter. Ensure your starter is bubbly and active before using it. Feed your starter with 
equal parts flour and water and let it sit at room temperature for 4-6 hours or until 
it's doubled in size and bubbly. 

o Example: If your starter was fed in the morning and used in the afternoon 
without much rise, try feeding it the night before and using it the next morning 
when it’s most active. 

 

• Temperature: Dough rises best at warm room temperatures (75-80°F or 24-27°C). 
If your kitchen is too cool, it may take longer for the dough to rise. Try placing the 
dough in a warm, draft-free area or use a proofing box. 

o Example: If your kitchen is cool, place your dough in the oven with the light 
on, which can create a warm environment. 

 

• Overproofing: Dough that has risen too long can collapse. Follow the 
recommended rising times and check the dough periodically. 

o Example: If your recipe suggests a 2-hour rise and your dough has been rising 
for over 3 hours, it may have overproofed. Reduce the rising time next time. 
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2. Dense or Heavy Texture 

 

Problem: Your bread or baked goods have a dense and heavy texture instead of being light 
and airy. 

 

Causes and Solutions: 

• Underproofing: Not giving the dough enough time to rise can result in a dense 
texture. Ensure your dough has doubled in size during the proofing stage. 

o Example: If your dough has only risen slightly after the suggested time, let it rise 
longer until it has visibly doubled in size. 

 

• Insufficient Hydration: Dough that is too dry can be dense. Ensure you're using 
the correct amount of water in your recipe. 

o Example: If your dough feels stiff and difficult to knead, add a bit more water, 
one tablespoon at a time, until it reaches a softer consistency. 

 

• Improper Mixing: Ensure that all ingredients are thoroughly mixed and that the 
dough is kneaded sufficiently to develop gluten, which gives structure to the bread. 

o Example: If your dough is lumpy or hasn’t come together well, knead it for a 
few more minutes to ensure all ingredients are fully incorporated. 
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3. Overly Tangy Flavor 

 

Problem: Your baked goods have a sour taste that is too strong. 

Causes and Solutions: 

• Old Starter: An older starter or one that hasn’t been fed regularly can develop a 
strong tangy flavor. Use a well-fed, fresh starter to balance the flavors. 

o Example: If your starter has been in the fridge for a week without feeding, 
discard some and feed it twice a day for a couple of days before using. 

 

• Fermentation Time: Reducing the fermentation time can help control the 
tanginess. Shorter fermentation times will result in a milder flavor. 

o Example: If your dough ferments for 12 hours and is too tangy, reduce the 
fermentation time to 8 hours. 

 

• Sugar Addition: Adding a bit more sugar to the recipe can balance out the tanginess. 

o Example: If your pancakes are too sour, add an extra tablespoon of sugar to the 
batter. 
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4. Crust is Too Hard or Thick 

 

Problem: The crust of your bread or baked goods is too hard or thick, making it difficult 
to eat. 

 

Causes and Solutions: 

• Oven Temperature: Baking at a temperature that is too high can cause a thick, hard 
crust. Ensure you're using the correct baking temperature. 

o Example: If your bread’s crust is very hard at 450°F, try baking at 425°F instead. 

 

• Steam During Baking: Introducing steam in the oven during the initial baking 
phase helps create a thinner, crisper crust. 

o Example: Place a pan of hot water in the oven or spray the oven walls with 
water just before baking. 

 

• Covering the Bread: Covering the bread with foil during the last part of baking can 
help soften the crust. 

o Example: If your bread is hardening too quickly, tent it with aluminum foil for 
the last 10-15 minutes of baking. 
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5. Uneven Crumb Structure 

 

Problem: The interior of your bread has an uneven crumb structure with large holes. 

 

Causes and Solutions: 

• Inadequate Mixing or Kneading: Proper mixing and kneading are crucial for 
developing a uniform crumb structure. Ensure the dough is well-kneaded and the 
ingredients are thoroughly combined. 

o Example: If your dough is uneven, knead it for a few more minutes to achieve 
a smooth, elastic consistency. 

 

• Shaping Technique: Improper shaping can cause irregular holes. Practice proper 
shaping techniques to create even tension in the dough. 

o Example: When shaping a loaf, fold the dough tightly and evenly to distribute 
the air pockets. 

 

• Fermentation Time: Overproofing can lead to large holes in the bread. Monitor 
the proofing time carefully. 

o Example: If your bread has very large holes, reduce the proofing time by 15-30 
minutes. 

 

 

 

These troubleshooting tips should help you overcome common issues when baking with 
sourdough discard. Remember, practice makes perfect, and each bake is a learning 
experience. Keep experimenting, and you'll become more adept at handling your 
sourdough discard, leading to consistently excellent results.  


