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Day 3 feed starter /5 cup flour

. . and %5 cup water. The consistency Today is the day if you did not

pLous | shoutd be gummy/thick. If it is bake yesterday late.Your starter  ['7°"
~ runny before you begin this step should have risen by now (qnd not using

%add a little less water in this step. may have fallen) but you likely IF you are

=

Cover top loosely again and wrap won’t have enough to bake. Feed F::E:is;:lf,‘
H H H eed only

There may be small bubbles now _Your starter enough flour & 257
& it will Zise. If you are baking water ) have ?nough for aten
tonight, you will. need to feed your recipe (plus a little leftto 70

again after it rises to get enough  keep your starter going). Put in a
for your recipe (see video) warm spot for faster results.



