
 

 

This recipe is originally from www.kitchenstewardship.com.  I’ve tweaked it for me, as I usually do! 

17 oz. (482g) “active” starter –or– the “discard” from fridge feeding 

1/2c (105g) tallow, ghee, or coconut oil (warmed to liquify, or at least soft) 

2c (242g) King Arthur Unbleached Flour 

1t (7g) sea salt 

Knead above in Kitchen Aid Mixer. 

 

Place dough in ungreased glass bowl.   

Cover with a lint-free towel, and let sit in a warm location for a minimum of 8 hours. 

AFTER minimum of 8 HOURS... 

Now I decide whether I’m going to bake them now or freeze the dough for a later date. 

 

If baking now, I’ll divide the dough into 3 equal portions.  Each portion rolls out into the perfect 
fit on my rectangular baking stones (pretty thin).  [I roll the dough DIRECTLY on my baking 

stone… I used to roll it on my countertop and transfer it, but found it was MUCH EASIER to just 
do it directly on the stone.] Rub melted ghee, tallow, or coconut oil across each of the surfaces.  

[usually 12-15g of melted oil is enough to spread on the 3 rectangles of dough] Sprinkle/grind sea 
salt over all.  Cut to desired shapes (we usually do smaller squares).   

Bake 24 minutes at 350°  (or until slightly brown). 

Allow them to cool on baking stone (crunchier this way!), then store them in an airtight container. 

 

If freezing dough now, I place the dough in a freezer container.  When I want to make “fresh” 
crackers, I remove the dough, place them in a glass bowl w/ a lint-free towel over top, and let 
them sit a couple hours (or 4 or six, lol—VERY FLEXIBLE!).  Then I divide the dough like above 

(into 3 equal portions) and finish recipe as above.   

Yields over a pound of crackers. 

 

ENJOY!  -Dawn 
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SOURDOUGH CRACKERS 


