SOURDOUGH STARTER
MAINTENANCE
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WHEN TO USE

You can use the discard or a super active
starter to make bread and other goodies.
Experiment - it’s very forgiving. Just don’t
use a freshly-fed starter before it has time
to grow.

QUICK NOTES

Frankenstarter has been fed organic
all-purpose flour since birth.

Temps over 70°F will increase starter
activity and decrease dough rise time.

FOR INSTRUCTIONS &
BEGINNER-FRIENDLY
SOURDOUGH RECIPES, VISIT
WWW.FRANKENSTARTER.COM




