BAKER'S MATH SOURDOUGH

BAKER'S MATH SOURDOUGH IS AN ESSENTIAL CONCEPT FOR ANYONE LOOKING TO MASTER THE ART OF SOURDOUGH BAKING. THIS
METHOD ALLOWS BAKERS TO ACCURATELY SCALE THEIR RECIPES BASED ON THE DESIRED FINAL DOUGH WEIGHT, ENSURING
CONSISTENCY AND PRECISION IN THEIR BAKING ENDEAVORS. IN THIS ARTICLE, WE WILL DELVE INTO THE PRINCIPLES OF BAKER'S
MATH, HOW IT APPLIES SPECIFICALLY TO SOURDOUGH, AND PROVIDE PRACTICAL EXAMPLES TO HELP YOU UNDERSTAND AND
IMPLEMENT THESE CALCULATIONS IN YOUR BAKING ROUTINE. WE’LL ALSO EXPLORE THE IMPORTANCE OF HYDRATION LEVELS,
FERMENTATION TIMES, AND HOW TO ADJUST YOUR RECIPES FOR DIFFERENT CONDITIONS. By THE END, YOU WILL HAVE A SOLID
GRASP OF HOW TO USE BAKER'S MATH TO ENHANCE YOUR SOURDOUGH BAKING SKILLS.

o UNDERSTANDING BAKER'S MATH

e THE COMPONENTS OF SOURDOUGH RECIPES

e CALCULATING INGREDIENT RATIOS

e HYDRATION LEVELS AND THEIR IMPACT

e SCALING ReCIPES USING BAKER'S MATH

e PRACTICAL EXAMPLES OF BAKER'S MATH IN SOURDOUGH

o CoMMON MISTAKES AND TIPS FOR SUCCESS

® FINAL THOUGHTS

UNDERSTANDING BAKER'S MATH

BAKER'S MATH, OR BAKER'S PERCENTAGE, IS A SYSTEMATIC WAY OF EXPRESSING THE RATIO OF INGREDIENTS IN A RECIPE
RELATIVE TO THE TOTAL FLOUR WEIGHT. THIS METHOD SIMPLIFIES SCALING RECIPES AND ALLOWS BAKERS TO EASILY ADJUST
INGREDIENTS BASED ON THE TYPE OF BREAD THEY WISH TO CREATE. IN BAKER'S MATH, FLOUR IS ALWAYS SET AT 1000/0/ AND
ALL OTHER INGREDIENTS ARE CALCULATED AS A PERCENTAGE OF THE FLOUR WEIGHT.

THIS SYSTEM IS PARTICULARLY BENEFICIAL FOR SOURDOUGH BAKERS BECAUSE IT ACCOUNTS FOR THE UNIQUE CHARACTERISTICS
OF SOURDOUGH, SUCH AS ITS HYDRATION LEVELS AND THE VARIABILITY OF STARTER STRENGTH. UNDERSTANDING BAKER'S MATH
WILL EMPOWER YOU TO MAKE INFORMED DECISIONS ABOUT YOUR INGREDIENT CHOICES AND QUANTITIES, LEADING TO MORE
SUCCESSFUL BAKING OUTCOMES.

THE COMPONENTS OF SOURDOUGH RECIPES

SOURDOUGH RECIPES TYPICALLY INCLUDE A FEW CORE COMPONENTS: FLOUR, WATER, SALT, AND SOURDOUGH STARTER. EAcCH
OF THESE INGREDIENTS PLAYS A CRUCIAL ROLE IN THE FERMENTATION, FLAVOR, AND TEXTURE OF THE FINAL LOAF.

FLour

FLOUR IS THE BACKBONE OF ANY SOURDOUGH RECIPE. |T PROVIDES THE STRUCTURE AND STRENGTH TO THE DOUGH. DIFFERENT
TYPES OF FLOUR, SUCH AS BREAD FLOUR, ALL-PURPOSE FLOUR, OR WHOLE WHEAT FLOUR, CAN DRAMATICALLY AFFECT THE
TEXTURE AND FLAVOR OF THE BREAD.



W ATER

W/ ATER IS VITAL FOR HYDRATION AND FERMENTATION. IT ACTIVATES THE GLUTEN IN FLOUR AND HELPS DISSOLVE THE OTHER
INGREDIENTS. THE AMOUNT OF WATER USED IN A SOURDOUGH RECIPE IS EXPRESSED AS A PERCENTAGE OF THE FLOUR WEIGHT,
KNOWN AS HYDRATION LEVEL.

SALT

SALT NOT ONLY ENHANCES FLAVOR BUT ALSO STRENGTHENS GLUTEN STRUCTURE AND CONTROLS FERMENTATION. |T IS CRUCIAL
TO USE THE RIGHT AMOUNT OF SALT, TYPICALLY AROUND 1.5% To 2% OF THE FLOUR WEIGHT, TO BALANCE FLAVOR AND
TEXTURE.

SOURDOUGH STARTER

THE SOURDOUGH STARTER IS A MIXTURE OF FLOUR AND WATER THAT HAS BEEN FERMENTED WITH WILD YEAST AND BACTERIA. [T
ACTS AS THE LEAVENING AGENT IN SOURDOUGH BREAD AND CONTRIBUTES TO THE UNIQUE FLAVOR PROFILE. THE PERCENTAGE OF
STARTER IN THE RECIPE IS ALSO CALCULATED BASED ON THE TOTAL FLOUR WEIGHT.

CALCULATING INGREDIENT RATIOS

TO EFFECTIVELY USE BAKER'S MATH IN SOURDOUGH BAKING, YOU NEED TO UNDERSTAND HOW TO CALCULATE INGREDIENT
RATIOS. THE FORMULA FOR CALCULATING PERCENTAGES IS STRAIGHTFORW ARD:

PERCENT OF INGREDIENT = (\WEIGHT OF INGREDIENT / WEIGHT oF FLOUR) x 100.

For EXAMPLE, IF YOUR RECIPE CALLS FOR 500 GrAMS OF FLOUR AND 350 GRAMS OF WATER, THE WATER PERCENTAGE WOULD
BE:

(3506 / 5006) x 100 = 70%.

THIS MEANS YOUR RECIPE HAS A HYDRATION LEVEL OF 700/01 WHICH IS COMMON FOR SOURDOUGH.

HYDRATION LEVELS AND THEIR IMPACT

HYDRATION LEVELS ARE CRITICAL IN SOURDOUGH BAKING, AS THEY AFFECT THE DOUGH'S TEXTURE, RISE, AND FLAVOR. HIGHER
HYDRATION DOUGHS ARE TYPICALLY MORE OPEN-CRUMB AND CHEWY, WHILE LOWER HYDRATION DOUGHS YIELD DENSER, TIGHTER
CRUMB STRUCTURES.

Low HypraTION (60-65%)

DOUGHS WITH LOWER HYDRATION ARE EASIER TO HANDLE AND SHAPE. THEY TEND TO PRODUCE LOAVES WITH A MORE
STRUCTURED CRUMB AND A CRUSTY EXTERIOR.

MebiuM HyorAaTION (66-75%)

MEDIUM HYDRATION DOUGHS OFFER A BALANCE OF OPEN CRUMB AND MANAGEABILITY. THIS RANGE IS IDEAL FOR MOST HOME
BAKERS LOOKING TO ACHIEVE A GOOD RISE AND TEXTURE.

HigH HYprATION (7 6% AND ABOVE)

HIGH HYDRATION DOUGHS CAN BE MORE CHALLENGING TO WORK WITH DUE TO THEIR STICKINESS. HO\X/EVER, THEY RESULT IN A



MORE ARTISAN-STYLE BREAD WITH A PRONOUNCED OPEN CRUMB AND CRISP CRUST.

ScALING Recipes UsING BAKER'S MATH

SCALING A SOURDOUGH RECIPE USING BAKER'S MATH IS A STRAIGHTFORW ARD PROCESS. BY KNOWING THE TOTAL FLOUR
WEIGHT YOU WANT TO USE, YOU CAN EASILY CALCULATE THE NECESSARY AMOUNTS OF ALL OTHER INGREDIENTS.

ExAMPLE OF SCALING

LET’S SAY YOU WANT TO MAKE A SOURDOUGH LOAF WITH 1000 GRAMS OF FLOUR. |F YOUR DESIRED HYDRATION LEVEL IS
75%, YOUR CALCULATIONS WOULD BE AS FOLLOWS:

- FLour: 10006 (100%,)

- WATER: 7506 (75% OF FLOUR)
- SALT: 206 (2% OF FLOUR)

- STARTER: 2006 (209% oF FLOUR)

THIS APPROACH ALLOWS YOU TO ADAPT RECIPES TO YOUR NEEDS, WHETHER YOU'RE BAKING A SMALL LOAF OR A LARGE
BATCH.

PRACTICAL EXAMPLES OF BAKER'S MATH IN SOURDOUGH

To PUT BAKER'S MATH INTO PRACTICE, LET’S LOOK AT A FEW PRACTICAL EXAMPLES.

ExAMPLE 1: BASIC SOURDOUGH RECIPE

FOR A SIMPLE SOURDOUGH LOAF, YOU MIGHT START WITH:

- FLour: 5006

- WaTer: 3506 (70%)
- SaLT: 106 (2%)

- STARTER: 1006 (209%)

THIS RECIPE BALANCES HYDRATION AND FLAVOR, PROVIDING A GREAT BASE FOR EXPERIMENTING WITH YOUR OWN VARIATIONS.

ExAaMPLE 2: HIGH HYDRATION SOURDOUGH

IF YOU WANT TO TRY A HIGH HYDRATION LOAF:

- FLour: 1000a

- WaTer: 8006 (80%)
- SALT: 206 (2%)

- STARTER: 2006 (20%)

THIS WILL YIELD A BEAUTIFULLY AIRY LOAF BUT WILL REQUIRE A BIT MORE SKILL IN HANDLING THE DOUGH.

CoMMoN MISTAKES AND TIPS FOR SUCCESS

EVEN EXPERIENCED BAKERS CAN STUMBLE WHEN USING BAKER'S MATH FOR SOURDOUGH. HERE ARE SOME COMMON PITFALLS AND
TIPS TO AVOID THEM.



NOT WEIGHING INGREDIENTS: ALWAYS USE A SCALE FOR ACCURACY.

® |GNORING STARTER STRENGTH: ENSURE YOUR STARTER IS ACTIVE BEFORE BAKING.
e OVER-HYDRATING: ADJUST HYDRATION BASED ON FLOUR TYPE AND HUMIDITY.
® SKIPPING AUTOLYSE: ALLOWING FLOUR AND WATER TO REST BEFORE ADDING SALT CAN ENHANCE GLUTEN DEVELOPMENT.

e NOT MONITORING FERMENTATION: PAY ATTENTION TO DOUGH RISE AND TEMPERATURE FOR OPTIMAL RESULTS.

FINAL THOUGHTS

BAKER'S MATH IS A POWERFUL TOOL THAT EVERY SOURDOUGH BAKER SHOULD EMBRACE. BY UNDERSTANDING THE
RELATIONSHIPS BETWEEN INGREDIENTS AND HOW TO CALCULATE THEM ACCURATELY, YOU CAN TAKE YOUR BAKING TO NEW
HEIGHTS. W/HETHER YOU WANT TO CREATE A CLASSIC SOURDOUGH LOAF OR EXPERIMENT WITH DIFFERENT HYDRATION LEVELS,
MASTERING BAKER'S MATH WILL GIVE YOU THE CONFIDENCE TO INNOVATE AND IMPROVE YOUR BAKING SKILLS. REMEMBER,
PRACTICE IS KEY, AND EACH LOAF WILL TEACH YOU SOMETHING NEW.

Q: WHAT IS BAKER'S MATH AND WHY IS IT IMPORTANT FOR SOURDOUGH?

A: BAKER'S MATH IS A METHOD OF CALCULATING INGREDIENT RATIOS BASED ON THE WEIGHT OF FLOUR, EXPRESSED AS A
PERCENTAGE. |T IS IMPORTANT FOR SOURDOUGH BECAUSE IT ALLOWS BAKERS TO SCALE RECIPES ACCURATELY AND ACHIEVE
CONSISTENT RESULTS.

Q: How Do | CALCULATE THE HYDRATION LEVEL OF MY SOURDOUGH?

A: TO CALCULATE HYDRATION LEVEL, DIVIDE THE WEIGHT OF WATER BY THE WEIGHT OF FLOUR AND MULTIPLY BY 100. For
EXAMPLE, IF You USE 700G oF WATER FOR 1000G OF FLOUR, THE HYDRATION LEVEL Is (700/1000) x 100 = 70%.

QZ CAN | ADJUST MY SOURDOUGH RECIPE FOR DIFFERENT FLOUR TYPES?

A: YES/ YOU CAN ADJUST YOUR SOURDOUGH RECIPE FOR DIFFERENT FLOUR TYPES. DIFFERENT FLOURS ABSORB WATER
DIFFERENTLY, SO YOU MAY NEED TO MODIFY THE HYDRATION LEVEL BASED ON THE FLOUR'S CHARACTERISTICS.

Q: \WHAT IS THE IDEAL FERMENTATION TIME FOR SOURDOUGH?

A: THE IDEAL FERMENTATION TIME FOR SOURDOUGH VARIES BASED ON TEMPERATURE AND STARTER STRENGTH. GENERALLY, BULK
FERMENTATION CAN TAKE 3 TO 6 HOURS AT ROOM TEMPERATURE, BUT YOU SHOULD LOOK FOR VISUAL CUES LIKE DOUGH
DOUBLING IN SIZE.

Q: How po | kNOW IF MY SOURDOUGH STARTER IS READY TO USE?P

A: YOUR SOURDOUGH STARTER IS READY TO USE WHEN IT HAS DOUBLED IN SIZE AFTER FEEDING, HAS A PLEASANT TANGY SMELL
AND PRODUCES BUBBLES. |T SHOULD ALSO PASS THE “FLOAT TEST,” WHERE A SPOONFUL OF STARTER FLOATS IN WATER.
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Q: \WHAT ARE SOME COMMON MISTAKES IN SOURDOUGH BAKING?

A: COMMON MISTAKES INCLUDE NOT WEIGHING INGREDIENTS, USING AN INACTIVE STARTER, IGNORING HYDRATION LEVELS, AND
NOT MONITORING FERMENTATION TIMES. EACH CAN LEAD TO INCONSISTENT RESULTS.



Q: How cAN | IMPROVE MY SOURDOUGH CRUST AND CRUMB STRUCTURE?

A: To IMPROVE CRUST AND CRUMB STRUCTURE, USE A HIGHER HYDRATION LEVEL, ENSURE PROPER FERMENTATION, AND BAKE IN A
PREHEATED DUTCH OVEN TO CREATE STEAM, WHICH ENHANCES CRUST DEVELOPMENT.

Q: IS IT NECESSARY TO AUTOLYSE THE DOUGH IN SOURDOUGH BAKING?

A: WHILE NOT STRICTLY NECESSARY, AUTOLYSING THE DOUGH (RESTING FLOUR AND \WATER BEFORE ADDING SALT AND
STARTER) HELPS DEVELOP GLUTEN AND IMPROVE DOUGH EXTENSIBILITY, LEADING TO BETTER RESULTS.

Q: CAN | USE BAKER'S MATH FOR OTHER TYPES OF BREAD?

A: ABSOLUTELY! BAKER'S MATH IS VERSATILE AND CAN BE APPLIED TO ANY BREAD RECIPE, ALLOWING YOU TO EASILY SCALE
INGREDIENTS AND EXPERIMENT WITH DIFFERENT TYPES OF BREAD.
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