Organic sour dough raisin bread
1 cup of organic whole meal flour

1 cup of organic rye flour

1/2 cup of organic brown rice flour

3/4 cup of sour dough starter. Taste it first - if it is too sour, use less

1 cup of hot water

1 cup of organic sultanas or raisins / currants

half tsp of cinnamon

(half tsp of ginger) optional

half tsp of natural vanilla extract (not vanilin which is a man-made chemical vanilla and quite bad for you)

heaped tblsp of organic molasses

pinch of salt

grease bread tin with a little olive oil, a kitchen brush is handy for this.

• sieve the flour into a large bowl together with the salt, ginger, cinnamon and natural vanilla extract

• rinse the raisins a couple of times with warm water and let them soak for about 10 minutes then drain off the water using a sieve. Possibly dry them on a tea towel.

• mix the raisins into the flour

• put sour dough starter on one side of the bowl

• heat the water and dissolve the molasses into it. Make sure the water does not boil.

• Pour the water into the large bowl, on the other side from the flour. ie form a dam with the flour, with the hot water on one side and the sour dough on the other. This is to warm up the mixture.

• let it rest for 10 minutes

• mix all ingredients and knead well to form dough

• put dough in the bread tin and sprinkle it with a little flour (this prevents the crust from drying out) Cover it with a tea towel and leave it to rise for 6-8 hours in a warm place. Overnight is good.

A hot car can be a good place (make sure the dough does not spill on the upholstery) or near a fire place or on the bottom of a very low oven. (80 C) If you rise the bread there, put a container with some water in the oven, to increase humidity.

• Bake your loaf for 45 - 60 min at about 180 C

• gently cut the edges of the bread with a knife to loosen it from the tin and let it cool on a wire rack

Starter Maintenance
Replenish the starter with 3/4 cup of wheat flour and about 1/2 cup of water. Mix well, keep in fridge. Don't overfill container, otherwise the starter can overflow in the fridge.

Make sure the container you keep the starter in is made of glass, plastic is not a very good material to keep food in. Don't cover the starter completely, allow it to breathe.

Don't use chlorinated or fluoridated (town)water to replenish your starter or it will die. It's smarter than some people...

A few tips:
• It is better to have the dough too wet than too dry. The art of making bread is in the water - flour mixture. Some flour absorbs more water. Experiment with water quantity

• these above mentioned flours are less glutinous and therefore better for digestion, however they create a different kind of bread than 100 % wheat flour does - less spongy, more dense.

• Sour dough starter gets more sour over time. If you bake regularly it will be less sour, and if you have not made bread for a while it will be more sour. Taste the starter to give you a feel of how much to use.

• If you have not used your sour dough starter for a while, you can "bring it back to life" with a little rice syrup or honey and some flour.

• experiment with the amounts of vanilla, cinnamon and ginger. I sometimes add a pinch of chilli powder.
