
 

·     The fastest and easiest way to make sourdough bread     · 

WHAT IS MASA MATER 

Masa Mater is a lyophilized prepara0on that contains high quality flour and a mixture of lac0c acid 
bacteria and wild yeast in the exact propor0on to obtain a 1 kg loaf of bread (or: two loafs of 500 
grams / 3 loafs of 330 grams). 

 

H O W T O 
PREPARE YOUR SOURDOUGH BREAD 

With this method, by simply mixing all the ingredients and leHng the dough ferment, you can bake 
amazing sourdough bread in only a few hours. Before star0ng, read the full recipe to be aware of the 
amounts of ingredients and prepara0on 0mes. 

In summer, you can begin preparing the bread the evening before; in winter, as the fermenta0on is 
slower due to colder temperatures, we recommend that you start the process a few hours earlier. 

THE EVENING/AFTERNOON BEFORE 

1. In a bowl, add 1 sachet of Masa Mater, 500 g of flour, 10 g of fine salt, and 400 ml of water (if it 
is a hot day or if you are not going to use whole meal flour, use slightly less water to make the 
kneading easier). We recommend that at least half of the flour is strong flour; the rest can be 
any of your choice: regular flour, rye flour, whole wheat flour, etc. 

2. Mix with a spoon. Op0onal: add a tablespoon of honey or brown sugar to reduce the sourness 
of the bread. 

3. Let sit for 30 minutes. 
4. Perform short kneads (2 minutes of kneading + 15 minutes leHng the dough rest) and repeat 

them 3 0mes. You can rinse your hands with water to avoid the dough s0cking to them, but 
don’t add any more flour.  

 

! With this QR code you can access some videos that will help you with the recipe 

5. Grease the bowl, insert the dough and cover the bowl with clear plas0c film. 
6. First fermentaAon: the dough grows. In summer, it takes 7-8 hours and, in winter, 

approximately 16 hours. 

THE NEXT DAY  

7. You will see that the dough has doubled its size. Generously sprinkle flour onto your working 
surface and place the dough on the surface to give it some shape. 

8. Place the bread on baking paper and cover it with a tea towel. 
9. Second fermentaAon: no more kneading! In summer, we let it rest for 1 h and, in winter, 3 h. 
10. Preheat the oven for 30 minutes the maximum temperature (250 °C) with the baking tray 

already inside. 
11. With a sharp knife or a cu`er, slash your dough by perform a quick cut. 
12. BAKING: 

- Set the oven cooking func0on to bo`om heat with no fan. If your oven doesn’t have this 
op0on, place a baking tray at the top part of the oven to cover the top heat. 
- Transfer the bread and the baking paper onto the preheated baking tray (a rigid piece of 
cardboard can be useful to do this) and pour half a cup of water directly to the bo`om part of 
the oven (NOT on the baking tray where the bread is) to create a humid atmosphere in the oven. 
- Afer 20 minutes, lower the temperature to 180 °C and change the oven’s cooking func0on to 
top and bo`om heat (no fan). If your oven doesn’t have this op0on, just leave the lower heat 
mode on. 
- Open the oven for a few seconds to remove any excess humidity and bake for another 30 
minutes or un0l the crust is golden. If you make several loafs of bread instead of one, the baking 
0me will be shorter. 

13. Remove the bread from the oven and let it cool on a grid, so that the base doesn’t get moist. 

 
SPECIALITIES 

If you want to bake bread with extra ingredients, add them to the dough in step 7, before shaping the 
bread. And if you prefer to just add decora0ve elements to the crust, add them in step 11, just before 
slashing the bread. 

SECALE with seeds. This is one of the most wholesome op0ons. Add the seeds of your choice (chia, 
sesame, flax, pumpkin, sunflower…). How? Just before shaping the bread (step 7), add a handful of 
seeds to the dough and then follow the basic recipe steps. 

SECALE with walnuts and raisins. Add a tablespoon of honey while mixing the ingredients (step 1) 
and, op0onally, use 200 g of rye flour and 300 g of strong flour (always a total of 500 g of flour). How? 
When shaping the bread (step 7), add 100 g of raisins and 100 g of chopped walnuts all over the 
dough. Roll it up to form a thick loaf, and con0nue with the basic recipe. 

Have you thought of any other special op0ons? We encourage you to create your own recipes and 
share your photos with the Masa Mater community. We would love to hear about your crea0ons! You 
can find us on Facebook (Masa Mater) and on Instagram (@masa_mater).  

www.masamater.com

Each sachet contains: 
Ecological flour, barley malt, maltodextrin, Lactobacillus plantarum, 
Saccharomyces cerevisiae, Lactobacillus brevis, Lactobacillus sanfranciscensis. 

http://www.masamater.com

