
Sekowa Special 
Baking Ferment 
Instructions
Sekowa Special Baking Ferment is particularly popular 
in Denmark and Germany, many professional bakers 
use Sekowa Spezial Backferment or baking ferment 
H[FOXVLYHO\�IRU�SURRÀQJ�WKHLU�GRXJKV��,W�LV�PDGH�IURP�
GULHG�KRQH\��RUJDQLF�ZKHDW��FRUQ�DQG�SHD�ÁRXU�� 
LW�FRQWDLQV�QR�FRPPHUFLDOO\�HQJLQHHUHG�\HDVW�VWUDLQV�� 
7KH�UHVXOWDQW�EUHDG�KDV�DQ�H[FHOOHQW�FUXVW��PLOG�ÁDYRXU�
DQG�JRRG�NHHSLQJ�TXDOLWLHV�

The baking ferment can be used directly in your bread recipe 
to replace conventional yeast, but it isn’t as fast acting and so 
your dough will take much longer to prove. So, the best way 
to use it is to make up a batch of starter that can be kept in 
the fridge for a couple of months. Using the starter allows the 
dough to prove much more quickly.

Making a Batch of Sekowa Baking Ferment Starter

A batch of starter can be made in a 1L Kilner jar and then 
kept in the fridge until needed when a spoonful can be 
removed and the jar put back. It isn’t a sourdough starter 
so doesn’t need any attention to keep it going and will last  
for up to two months.

0HWKRG | Step 1 
Pour the warm water into a 1L Kilner or similar container, add 
the Sekowa granules and stir to remove any lumps. Stir in 
WKH�ÁRXU�DQG�DJDLQ�EUHDN�XS�DQ\�OXPSV��&RYHU�WKH�WRS�RI�WKH�
FRQWDLQHU�OLJKWO\��HLWKHU�ZLWK�D�WHD�WRZHO�RU�FOLQJ�ÀOP�DQG�OHDYH�
LQ�D�ZDUP�SODFH��DERXW����&�RU����)��IRU�������KRXUV�DIWHU�
which time some bubbles will be present.

0HWKRG�_�6WHS��
$GG�DOO�RI�WKH�6WHS���LQJUHGLHQWV�LQWR�WKH�EXEEOLQJ�PL[�IURP�
6WHS���DQG�PL[�ZHOO��

6WDQG�IRU�DQRWKHU������KRXUV�DJDLQ�LQ�D�ZDUP�SODFH�����&�RU�
���)��DIWHU�ZKLFK�WLPH�WKH�PL[�ZLOO�KDYH�GRXEOHG�LQ�YROXPH�DQG�
then will fall back. The starter is now ready to be stored in your 
IULGJH�ZKHUH�LW�ZLOO�NHHS�IRU�XS�WR���PRQWKV��<RX�PD\�VHH�VRPH�
JUH\�OLTXLG�FROOHFW�RQ�WKH�WRS�RI�WKH�VWDUWHU���WKLV�LV�QRUPDO���MXVW�
stir it back in.

Ingredients

Step 1:

20g  Sekowa Baking 
 Ferment granules
220g  warm water
100g�� Z[YVUN�^OVSLTLHS�ÅV\Y
100g�� Z[YVUN�^OP[L�ÅV\Y

Step 2:

100g  warm water
150g�� Z[YVUN�^OVSLTLHS�ÅV\Y�
150g�� Z[YVUN�^OP[L�ÅV\Y
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Wholemeal Loaf 
from Sekowa Special 
Baking Ferment
7KLV�UHFLSH�LV�IRU�D�VWUDLJKWIRUZDUG�ZKROHPHDO�DQG�ZKLWH� 
ORDI�WKDW�XVHV�WKH�6HNRZD�%DNLQJ�)HUPHQW�VWDUWHU�DV�WKH�
OHDYHQLQJ��ULVLQJ��DJHQW��8VLQJ�WKH�SURSRUWLRQV�LQ�WKLV�
UHFLSH�\RX�VKRXOG�EH�DEOH�WR�FUHDWH�\RXU�RZQ�ORDI�XVLQJ�
\RXU�FKRLFH�RI�ÁRXU�DQG�E\�DGGLQJ�VHHGV�HWF�

0HWKRG�

Make the sponge the night before you want to make the 
bread and then on the day, it will form a bubbling batter that is 
then used as an ingredient to make the main dough. To make 
WKH�VSRQJH��DGG�WKH�OXNHZDUP�ZDWHU�WR�D�ODUJH�PL[LQJ�ERZO�
DQG�WR�WKH�ZDWHU�DGG�WKH�6HNRZD�%DNLQJ�)HUPHQW�VWDUWHU�IURP�
\RXU�VWRUDJH�SRW�DQG�WKH�6HNRZD�%DNLQJ�)HUPHQW�JUDQXOHV��
0L[�ZHOO�ZLWK�D�GRXJK�ZKLVN�XQWLO�WKH�VWDUWHU�DQG�JUDQXOHV�DUH�
ZHOO�GLVSHUVHG��1H[W�DGG�WKH�ÁRXU�DQG�PL[�ZLWK�WKH�GRXJK�
ZKLVN�WR�IRUP�D�EDWWHU��&RYHU�WKH�ERZO�DQG�OHDYH�VRPHZKHUH�
ZDUP�RYHUQLJKW��IRU�DW�OHDVW����KRXUV�XQWLO�WKH�EDWWHU�LV� 
bubbling vigorously.

1H[W�GD\��RU�DIWHU�DW�OHDVW����KRXUV��ORQJHU�ZLOO�EH�ÀQH��LW�ZLOO�
MXVW�PDNH�WKH�GRXJK�PRUH�VRXU���DGG�WKH�0DLQ�'RXJK�ÁRXU��
VDOW�DQG�YHU\�ZDUP�ZDWHU��0L[�WRJHWKHU�ZLWK�\RXU�GRXJK�ZKLVN�
XQWLO�DOO�RI�WKH�ÁRXU�LV�PDGH�ZHW�DQG�WKHQ�OHDYH�IRU����PLQXWHV�
WR�DOORZ�WKH�ÁRXU�WR�DEVRUE�WKH�ZDWHU��7KHQ�NQHDG�WKH�GRXJK�
for a minute or two, stretching and folding until the dough is 
smooth and elastic. Put the dough into your bowl, cover it with 
a damp cloth and put it back into the warm place for about an 
hour until well risen.

'LYLGH�WKH�GRXJK�DV�\RX�OLNH��WZR�HTXDOO\�VL]HG�ORDYHV�ZRUNV�
well with this quantity, then gently knead to form a ball and 
SODFH�LQWR�D�U\H�GXVWHG��NJ�SURYLQJ�EDVNHW��&RYHU�DJDLQ�DQG�
leave in a warm place for a further hour until well risen.

%DNH�DW�����&�IRU�DQ�KRXU�XVLQJ�D�/D�&ORFKH�LI�\RX�KDYH�RQH��
UHPRYLQJ�WKH�FRYHU�IRU�WKH�ODVW����PLQXWHV�DQG�UHPRYH�IURP�
the oven when golden brown.

Ingredients

Sponge:

10g  (or 1tbsp) Sekowa Baking 
 Ferment Starter
3g  (or 1tsp) Sekowa Baking 
 Ferment Granules
400g�� Z[YVUN�^OP[L�ÅV\Y
400g  lukewarm water

Main Dough:

500g�� Z[YVUN�^OP[L�ÅV\Y
600g�� Z[YVUN�^OVSLTLHS�ÅV\Y
18g  seasalt
500g  very warm water 
 (about 55 ° C)

(about 55C)
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