
Monica Spillers Sourdough Test Loaf method for 100% Whole Wheat Sourdough Bread  

(with modified Mixing and Fermentation procedure) 

 

Ingredients: 

Non-iodized table salt 

Crisco Shortening (for greasing) 

Extra Virgin Olive Oil 

Malted Barley Flour 

 

Equipment: 

1 Qt Commercial Grade Round Food Storage Containers with Lids 

Rack-oven 

Fermentation Cabinet 

200g bowl pin-style mixer made by National Mfg. 

100g puploaf pan (top inside, about 14.3 × 7.9 cm (55/8 ×31/8 in.); bottom outside, about 12.9 × 

6.4 cm (51/16 × 21/2 in.); inside depth, about 5.7 cm (21/4 in.)  

Food grade bowls 

600ml plastic beakers  

50ml plastic beakers 

Bench Scrapper 

Serrated knife 

Bread Cutting Board 

 

Two days prior to baking the sourdough test loaves, prepare the starter following Monica 

Spiller's procedure and formulation: 

 " 

Ingredients Percentage Grams 

Whole Wheat Flour 100 100 

Malted Barley Flour 1 1 

Salt 1 1 

Water 125 125 

Mature sourdough starter from 

previous batch 10 10 

o In a bowl mix, flour and malt 

 

o Separately,  dissolve salt in water, add mature sourdough starter and dissolve 

 

o Combine the water and flour mixtures and mix well. Scrape down the side of bowl and 

bring mixture together in bottom bowl. Cover and leave to ferment at 86°F. Stir well at 

least twice daily. Fermentation should be completed by 24-36 hours. Notice that the 

mixture is thick initially, and gradually thins to the consistency of a batter at maturity. 

Also, at maturity fermentation stops, no more gas is produced, aroma will be mildly 



fruity, pH will be 3.5 or less. Store mature sourdough in a loosely-closed glass jar at 

40°F, for up to 2 weeks; it is best if regularly used up for bread and replenished within 

one week. Separation of a watery layer on standing is typical with some whole wheat 

flour; it can be stirred back in before using. Keep sides of container well scrapped down." 

  

Formulation for test bread: 

  

Ingredients Percentage Grams 

Whole Wheat Flour 100 *200 

Water** 80-85 160 

Extra Virgin Olive Oil 4 8 

Salt 1.5 3 

Malted Barley Flour 1 2 

Mature Sourdough Starter 10 20 

*Flour (14% mb)     

**Modified Water Absorption% from original Formula 

 

For the Sourdough bake test, Monica Spillers Sourdough Test Loaf method for 100% Whole 

Wheat Sourdough Bread is used with a modified mixing and fermentation procedure. The starter 

preparation and Final dough formulation remains the same with the exception of the water 

absorption % which is increase to 80-85% in order to have a more open crumb.  

 

Preparation for Sourdough Baking: 

1. Weigh out flour (14% mb) and salt into the 1-qt containers a day prior to bake day. 

Weigh out all the samples that will be baked. 

Bake Day 

1. Pre-heat the oven to 425°F and set the fermentation cabinet temperature to 86°F and the 

humidity at 85%.   

2. Weigh out malted barley flour for all the samples and mix them into the flour and salt 

mixture. Also, weigh directly into the 1-qt containers the oil. Make a well in the center of 

the dry ingredients to prevent the oil from sticking to the sides 

3. In 50ml beakers, weigh out the mature starter for all the samples that will be baked then 

cover with plastic to prevent them from drying out. 

Mixing Procedure 

1. Weigh out water amount for the sample reserving 20ml in a separate beaker. Add flour, 

salt, malt and oil mixture into the mixing bowl. Pour some of the water into the beaker 

with the starter and mix well. Pour that mixture into the mixing bowl then use the 

remaining water to rinse the beaker to make sure all the starter went into the bowl.  

2. Mix the sample for 30 seconds or until all the flour is hydrated. Wet your hands lightly 

water and transfer the dough into a metal bowl. Add the remaining water to the sample 

and mix with hands until it gets incorporated. Before going into the fermentation cabinet, 

the dough should look like a well-hydrated (on the wetter side). Add more water if 



needed but be careful not to add beyond 85% unless the sample looks too dry. More 

water can be added  during the first fold if necessary. 

3. This sourdough method is a 4 hour and 45 minute fermentation with a proof time of  1 

hour and 30 minutes.  

4. After 60 minutes in the fermentation cabinet, remove the sample and with slightly wet 

fingers, pull a corner of the dough and stretch up and let fall over the center of the dough. 

Turn the bowl 90° and repeat with another corner of the dough. Once all four corners 

have been stretched and folded over, return the bowl to the fermentation cabinet.  Record 

observations of dough handling. 

5. After 45 minutes, repeat step 4 again.  

6. After another 45 minutes, repeat step 4 one final time. In total, the dough should have 

been stretched and folded 3 times.  

7. 30 minutes after the final fold, remove the sample from the cabinet and turn over onto a 

lightly floured surface. Grab one end of the dough and pull towards the center. Grab the 

opposite end and repeat; the dough should resemble a long rectangle. Position the dough 

so that the shortest side is facing you and then gently roll the dough into a loose log 

shape. With the bench scrapper, pick the dough up and place it somewhere out of your 

working area on the counter to let it bench rest for 15 minutes before final shaping. Cover 

with the metal bowl it was in to prevent drying. 

8. After the 15 minutes, pick the dough up with the bench scrapper and turn it over  in front 

of you seam side up. Lightly de-gas the dough with your fingers , then pull the two long 

side edges of the dough towards the center, from the top to the bottom. After, roll the 

dough into a tight log about 5.8-6.5in. in length. Be careful to not tear the surface for the 

dough. Label the dough with a numbered paper and place into a greased puploaf pan. 

9. Place the pan back into the fermentation cabinet for 1 hour and 30 minutes until dough 

proofs to a height of 2cm above the rim of the pan.  

10. After  reaching proof height, the sample is place into the pre-heated oven and baked for 

35 minutes. Allow it to cool for an hour before taking the bread volume evaluating the 

bread characteristics. 

11. Breads are evaluated on bread symmetry, crumb grain, crumb texture, and flavor. For 

bread symmetry, evaluate the bread before cutting. Make notes on the size of the bread, 

the break & shred, the top (rounded top or flat and uneven). Cut the dough and make 

observations on the crumb grain and texture. Does the crumb grain reflect what you 

would expect of sourdough? Is the texture soft and spongy? For flavor, make note of any 

strong and unique flavors. 

 

 

Thank you to Monica Spiller for allowing the CWC to use her 100% Whole Wheat Sourdough 

Bread Formula for our testing purposes. 


