Sourdough SOS
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My dough is
flat after bours
+ of fermenting.

longer in a warm
spot (75-80°F).
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. Mydonghis Y dough is under-hydrated.
' tough and Add a small amount of water

(AN (SN and knead it in.
elastic. :
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YT T M The gluten is too tight.

& won't stretch § Let the dough rest for
ano keeps 8  15-20 minutes before
L% sbrinking back. shaping again.
Chill it in the fridge
for 30 minutes
is too sticky before handling.
to handle.
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ol The dough is over-
TTTE (gut hydrated or lacks gluten
3 docsy't strength. Stretch and fold
bold its sh during bulk
CONLEIoDE fermentation.
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My dough

The gluten structure is

ripswhen1 weak. Let the dough
try to shape rest for 15 minutes,
or stretch it. then fold gently.
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4 fMyl dough gets The dough is over-
' chaé%se l?el:}ore ' pyoofed. Refduce proofing
¥ baking time next time.
It has over-
fermented. Use it
My dough bhas immediately or
a very strong reduce o
sour smell. fermentation time

B\ » next time.



