
THERE‘S LIFE 
INSIDE.

You can fi nd further tips, FAQs and troubleshooting at fairment.com

Why use fermentation?
Fermentation is the ancient art of naturally and healthily 
preserving food. And that‘s not all - fermentation also 
produces exciting and delicious new fl avors. Cheese, salami, 
beer, wine and kefi r are all examples of fermented foods. 
In addition, the friendly microorganisms involved in the 
fermentation process the food in a way that improves its 
digestibility. Fermentation is once again en vogue thanks 
to it being sustainable, tasty and inexpensive. Th rough an 
active and direct involvement with your food, fermentation 
creates a new awareness and appreciation for nutrition.

Our mission!
We launched fairment in 2015 with the mission to put 
life back on your plate and empower people everywhere to 
improve their nutrition in an aff ordable and sustainable 
way. Our products serve this purpose by off ering all people 
easy and fun access to the world of fermentation.

Become part of the fairmily and learn more about 
fermentation on our website: fairment.com

  Feeding & storage:

Store your sourdough starter in the fridge in the closed jar. 
After about 7 days, it‘s time to feed your sourdough again 
to keep the microbes alive. If you used a portion of the 
starter for baking, make sure to reserve enough sourdough 
to feed it again using these instructions. If fed regularly, 
your sourdough will always be ready for any of your 
future bakes.



Step 1:
Add the sourdough starter, flour and water to 
your fermentation jar. 

Step 2:
Stir the three ingredients together into a paste. 
Make sure there are no more streaks of dry 
flour in the mixture.

Step 3:
Close the jar and leave to rise at room temperature for 
8-10 hours or until the starter has doubled in size.

Step 4:
Once the starter has doubled its volume, you can use it 
for baking straight away. If you want to bake at a later time, 
close the jar and store it in the fridge. 

Feeding & storage 

Ingredients:
 8g sourdough starter
 80g rye flour (wholemeal)

 100g water

SOURDOUGH
INSTRUCTION

Tip:
Right after feeding the sourdough starter, mark the dough 
level on the outside of the jar with a rubber band, tape or 
a marker. Now you can easily determine when your starter 
has doubled in volume. 


