
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.
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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 100%, 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. Each 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. It 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.

Water
Water 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. It 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. It 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 straightforward:

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:

(350g / 500g) x 100 = 70%.

This means your recipe has a hydration level of 70%, 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 Hydration (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.

Medium Hydration (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 Hydration (76% and above)
High hydration doughs can be more challenging to work with due to their stickiness. However, 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 straightforward 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. If your desired hydration
level is 75%, your calculations would be as follows:

- Flour: 1000g (100%)
- Water: 750g (75% of flour)
- Salt: 20g (2% of flour)
- Starter: 200g (20% 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: 500g
- Water: 350g (70%)
- Salt: 10g (2%)
- Starter: 100g (20%)



This recipe balances hydration and flavor, providing a great base for experimenting with your own
variations.

Example 2: High Hydration Sourdough
If you want to try a high hydration loaf:

- Flour: 1000g
- Water: 800g (80%)
- Salt: 20g (2%)
- Starter: 200g (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.

Ignoring starter strength: Ensure your starter is active before baking.

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.

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. Whether 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. It is important for sourdough because it allows bakers to scale recipes accurately
and achieve consistent results.



Q: How do I 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%.

Q: Can I 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 do I know if my sourdough starter is ready to use?
A: Your sourdough starter is ready to use when it has doubled in size after feeding, has a pleasant
tangy smell, and produces bubbles. It should also pass the "float test," where a spoonful of starter
floats in water.

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 I 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 I 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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