Sourdough Bread

50 grams active sourdough starter (has doubled in size and is bubbly)
350 grams of water
500 grams bread flour
10 grams of salt

In a large bowl, combine the starter and water.
Stir in the flour, and then add the salt.
Use a dough wisk to mix everything together until it becomes stiff-- then switch to your hands to bring the dough together in a rough ball (Remember: don't overmix! This is supposed to be a no-knead-style wet dough.)
Cover the dough and allow it to rest for one hour. This will allow your dough to soak in all the water. 
After this resting time is complete, stretch and fold the dough a few times to form it into a ball. Rest 15 minutes. Complete 4-6 sets of stretch and folds over a 2-hour period. Cover and allow to rest for 15 minutes in between each set. 
Once you have completed the stretch and folds, cover the dough with a plastic covering or clean dish towel and let it rise in a warm place overnight or until doubled in size (about 8 hours depending on temp of your house). This is known as a bulk ferment. 
After your bulk ferment is complete, carefully remove the dough from the bowl and shape it depending on which style banneton or proofing basket you will be using. 
Once the dough is shaped, place it “seem” side up in your proofing basket and recover. Place in the refrigerator for 5-36 hours. The longer you allow it to cold ferment, the more sour the bread will be. 
After cold fermentation is complete, preheat the oven to 450°F. Place the Dutch oven or baking dish inside the oven so it can be warming as well. 
Once the oven is up to temperature, tip the loaf out of the proofing basket onto a sheet of parchment. Lower the parchment into the Dutch oven. Remember the Dutch oven will be very hot, Place the lid on the pot and bake for 20 minutes.
Remove the lid and bake for an additional 30 minutes, or until the loaf is deeply browned and crispy on top. (For a less crusty finish, bake for the entire time with the lid on.)

Move to a cooling rack and allow the loaf to cool completely before slicing it.

If you are unsure of how to shape sourdough bread, there are several fantastic YouTube videos available.
