
W I L D  Y E A S T  S T A R T E R  

I n g r e d i e n t s : D i r e c t i o n s :

1/2 cup Sugar, Honey, or Maple

2 cups Water (non-chlorinated)

A handful of foraged botanicals
(lightly brushed, not thoroughly
washed)

1 . Add sugar  and water  to  a  c lean jar .  St i r  to  d isso lve .

2 . Add your  foraged ingredients  to  the  ja r .

3 . Loosely cover the jar  with a l id ,  or  use cheesecloth

secured with an elast ic .

4 . Shake or  st i r  the  ja r  2–3 t imes per  day .

5 . Let  ferment  at  room temperature .  In  3–4 days ,  look

for  bubbles  and a  l ight ly  f i zzy ,  yeasty  smel l .

2  tbsp sugar  
4  tbsp water  

F e e d i n g  Y o u r
W i l d  Y e a s t :

R oo m  te m p :  Feed 1–2 t imes per  week .
F r id ge :  Feed every  1–2 weeks  or  by  taste .

M a i n t a i n i n g  Y o u r  W i l d  Y e a s t :

Refr igerat ion s lows fermentat ion—handy i f  you ’ re  not
us ing i t  o f ten .

St i r  to  d isso lve ,  then shake wel l
a f ter  feeding .

PREP TIME:  5–10 MINUTES + 3–4 DAYS FERMENTATION YIELD: ~500–600 ML ACTIVE STARTER

T h e  H o n o u r a b l e  H a r v e s t  |  T h e  W i l d c r a f t e d  P a n t r y


