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About this story sines W ¥

The first story in the series about pandemic times is about Fred (for a short time, Ted too), the
little sourdough starter. Like the nation's trend, the sourdough helped us get along, gave us
hope, something to look forward to.

SIP (sheltering in place) was one of the terms used in the San Francisco Bay Area during this
time around early 2020. Everyone quarantined for weeks at home for the first wave of the
coronavirus outbreak. For the first time, the world experienced such a threat to our health
and to our lives. Survival instincts kick in, anxiety. "We're in this together" was another
pandemic times phrase. People were starting gardens, keeping sourdough starters, and
learning how to cut their own hair.

Story 1 is the first of a series of mini stories of what I've experienced during these challenging

times and my love of baking.
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How Fred came into my life....

It was about a month into pandemic quarantine. | don't know what came over me, survival instincts |
guess, maybe it was crazy pandemic thinking. | saw the articles, the celebrity interviews, the social
posts. | was compelled yet managed to stay on-trend. | decided | was going to bake my way through

pandemic....

People were posting their starfers: on frees:
avd Telephore poles: across: the cify.
Chel Tom Collichio through a vidtual v /
wlerview shared how he's getfivg through.
quaraitive wifl his: stvter. )\/
| 1

©Copyright 2022 Ruby Hong
rubydesign press



There was: even a wap shovivg where
To livd bags: of starters.

1 read| The recipes. Flour, water, sall..Jf seered easy avd) versatide. 7 bhad To have ore.

Winintainivg for ove was: what T wasn't prepared for...
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T bivally Located a Trustivorihy batery That sold stmrfers: and fowr.

Tred (Yoz.) avd a 5b bagy of fow vas first
brought hore.
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T varied, him Tred. T inagined) him having a decp voice callivg ot his: hunger.

Sourdowggh bread, sourdogh. scones, sourdough. arampets, sourdough fatbread,...
We had weebly baking projects. Tred avd the flow gave we a varicly. Some
suuesses, some failures. (ot of experiments.
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Tred soon becare Fred ave| Ted when 7 didnt
Erow what o do with. The discard. " Grreat, now
1 can wate more!l'

7 had two wodths: o feed now.

Litle Ted had the same needs.
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The problem is, with the supply chain issues,
7 have To decide on how four is used.

Virtual cooking dasses offen Tiwes: were challenging. (Ve eventually ended fhose.
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7 had two wodths: o feed now.

Weebly [eedings [elt (ke a dhore. T got Tired, of baing

Uah, T veed To feed stavier...
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T decided To bate Ted. Sorry, Ted!
Lroodbye!

T imaggived it vas Lite baking The
Pilsbury Dough Boy.
T was: wurder but he was Tasty!.
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Soon enough, if was just Fred avd] 1. e stll needed, much affertion.

The reqular weelly (eedings becarie a pain,
Some dnys, T overled.

Sone dnys: T wnderted...
Weeks: qo by Tred was gefling veglected.
He vas: arusty.
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Wiore weeks of vegledt, Fred got The {Hoveh,
this: dark gray liguid that gathers at the Top

of the jar. He vas: <L usable. The bread

was; Wore sour.

1 read|, Bowdin Balery has their 170 year vld
Widther Dough. Locked wp and) guarded

ina batery. The dough. is in every sivgle part
of their breads. Arazing.

14, iwagive Wisther Dowgh To be a big Jabba
The Hut-lite blob profected by Boba Tetf.

¥ Wotherdough. survive The 1908 earfhquate saved, by The ovner's wile. T read i lives: in a
tireproof fault. TF is on display at their museam.
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I this Like The pet rod arazy of the 7057

Tve abavdored my garden bt Tred, lives: on. f T

T hard to believe so wuch fime has: passed
when every dny feels: (ke Growd Hog Day.

Wingbe ore dny, Fred avd) T will be {rievds. Ard T will appreciate all That he can
give we Like Widther Dowgh.

Cight now, Tm trying to wake peace with
(J ‘L> N The reqular (eedings avd aofjust.
/ ‘ - Wiaybe ove dny, TU (eel comforinble

Letfing himt gpo.
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Classic Sourdough Bread

Ingredients

e 312 -3.75 cups all-purpose flour Prep: 20 mins

e 1% cups warm water (105°F to 115°F Rise: 480 mins

e 1 cup Sourdough Starter, room temperature Chill: overnight

o 1 tablespoon salt Bake: 25 mins at 425°

Servings: 20

e 1 cup Sourdough Starter, room temperature
Yield: 2 loaves (20 slices)

1 tablespoon salt

Directions

e Step1

¢ |n alarge bowl stir together 3 cups of the flour, the water, and Sourdough Starter until smooth. Cover bowl with
waxed paper or plastic wrap. Let rise at room temperature 4 hours. Place bowl in refrigerator; chill overnight.

e Step2

e Stir in salt and as much of the remaining flour as you can. Turn dough out onto a floured surface. Knead in
enough of the remaining flour to make a smooth dough (2 to 3 minutes). Place in a greased bowl, turning to
grease surface of dough. Cover and let rise at room temperature about 2 hours or until slightly increased in size
(you may see a few bubbles).

e Step3

e Line a large baking sheet with parchment paper. Turn dough out onto a floured surface; gently divide in half.
Shape each dough half into an oval loaf. Place loaves on prepared baking sheet and cover with greased plastic
wrap. Let rise at room temperature about 2 hours or until nearly double in size.

e Step4

e Preheat oven to 425°F. Using a sharp knife, make three or four diagonal cuts across top of each loaf. Bake 25 to
30 minutes or until bread is golden and sounds hollow when lightly tapped. Remove from baking sheet; cool on

wire racks.

Dutch-Oven Bread

Prepare as directed through Step 2. Line two large bowls with floured towels or flour two proofing baskets. After
dividing dough in half, place each half in a prepared bowl or basket. Let rise as directed. Place a greased 4-gt. Dutch
oven in oven as it preheats. Using the towel or basket, carefully turn one of the dough halves onto a floured
surface. Make cuts in top of bread. Carefully lift and place dough into hot Dutch oven. Bake, covered, 15 minutes.
Bake, uncovered, about 10 minutes more or until golden. Remove; cool on a wire rack. Repeat with remaining
dough half.
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SIP - Story 1: Fred

The first story in the series about pavdemic fimes is about Fred, the Litfle sourdough
starter. [ite the wition's: Trevd, The sourdongh helped us get alorg, gave us hope,
something To Look forviard To.

Shory 1 is The first of a series: of mini stories: of what Tve experienced, during this:
dhallengivg fime.




