
Cheat's sour dough or sponge loaf – adapted by My Custard Pie 

from River Cottage Everyday  

Ingredients 

500g strong white bread flour (or half and half plain flour and wholemeal bread 

flour) 
325ml warm water (preferably bottled spring water) 
10g fresh yeast or 5g dried yeast or fast-action yeast 

10g fine sea salt 

Method 

Combine 250g of the flour with the fast-action yeast if using it, otherwise 
dissolve the fresh or dried yeast in the warm water.  Beat the water into the 

flour to form a thick batter.  Cover with cling film and leave to ferment 
overnight. 

The next morning add the rest of the flour and the sea salt.  Knead for 10 

minutes on a floured work surface (or in your machine fitted with a dough hook). 

Put the dough in a lightly oiled bowl and give it a turn to lightly coat it all over.  
Cover the bowl with oiled cling film or put the bowl into a very large plastic bag 

(like a clean bin bag).  Leave to rise in a warm place until doubled in size which 
will take one to two hours. 

Knock back and shape (I form it into a loose ball and put it in a lightly floured 
tea towel inside a bowl).  Leave to rise again for about an hour. 

While it is rising for the second time heat your oven to 250C or its highest limit if 
lower.  Five minutes before you are ready to cook the loaf put a baking tray into 
the oven to heat up. 

Lightly flour the baking tray (or put a sheet of non-stick foil onto it).  Carefully 

tip the loaf out of the proving basket or bowl onto the tray so it lands upside 
down i.e. the rounded side uppermost.  I like to use my very sharp carving knife 

to make slashes across the top.  You could also cut it with scissors to make a 
pattern. 

Put the baking tray and loaf into the oven on the middle shelf and immediately 
after give a few squirts from a spray water bottle over and around it.  

Alternatively put a roasting tray full of boiling water on the shelf underneath it. 

After 15 minutes, reduce the heat of the oven to 200C and give another squirt of 
water from the spray.  Leave to cook for another 25-30 minutes.  The loaf 

should be well-browned and sound hollow when the base is tapped.  Cool on a 
wire rack for 20 minutes or more before slicing. 

 

http://www.mycustardpie.com/

