
1.Put your cream into a mixer with a balloon whisk.

2.Whisk until the solid and liquid separates.

3.Drain off the liquid into a bowl with a sieve.

4.Put the solids into a large bowl of ice water, and using clean hands, squeeze

it together to wash the butter. Change the water and repeat.

5.Add any salt you'd like to at this point.

6.Press the solid butter into shape using baking paper, wrap well and store.

Ingredients

Method

Homemade Butter

SERVES 8
TIME: 20MINS

500 g Double cream

Easy Sourdough Discard Crackers

Ingredients
1 cup (200 g) sourdough discard (unfed sourdough starter)

1/2 cup (56 g) rye flour, see notes

1/2 cup (56 g) all-purpose flour

1 teaspoon (3 g) kosher salt (or 1/2 teaspoon if you are sensitive to salt)

4 tablespoons (57g) unsalted butter, room temperature

olive oil, for brushing

flaky sea salt for sprinkling or sesame seeds or everything bagel seasoning

1.Mix together the sourdough starter, flours, salt, and butter until you have a

cohesive dough. It’s OK if it’s a little sticky. Turn the dough out onto a lightly

floured work surface, divide into two portions, pat each into a rectangle,

wrap in plastic wrap (or place in an airtight vessel), and refrigerate for 30

minutes, or longer — I’ve done this 24 hours in advance — until the dough is

firm.

Method

YIELD 48

TIME: 1 HR 5 MINS



2.Preheat the oven to 325°F.

3.Working with one piece of dough at a time, unwrap the plastic wrap and

reserve it. Very lightly flour a piece of parchment, a rolling pin, and the top

of the dough.

4.Place the dough onto the floured parchment paper, and place the sheet of

plastic wrap on top of the dough. Roll the dough as thinly as possible (see

notes above), using your rolling pin to disperse it as evenly as possible over

the parchment paper. It’s OK if the edges are ragged, but do try to make the

dough as thin as possible — if it’s too thick, the crackers won’t be crisp.

5.Transfer the dough-topped parchment sheet onto a baking sheet. UPDATE:

Transfer the dough-topped parchment sheet to an upside-down baking

sheet. This prevents over-baked edges. Lightly brush with oil and then sprinkle

the salt (and/or other toppings) over the top of the dough. UPDATE: To help

keep the seasonings in place, lay a sheet of parchment paper over the

crackers, and run your rolling pin across the surface to embed the seasonings

into the dough.

6.Cut the dough as you wish. I like to do long strips, about 1.25 to 1.5 inches

wide. I use my bench scraper, but a pizza wheel works well here, too.

7.Transfer the pan to the oven and bake the crackers for 20 to 25 minutes,

until the crackers are evenly light brown. Depending on how thinly you’ve

rolled them, they may be done closer to 25 minutes, but do check at the 20-

minute mark. 

8.When fully browned, remove the crackers from the oven and place the pan

on a rack to cool. I like to let the crackers cool completely on the sheet pan,

which ensures they will be crisp ultimately.

9.Repeat with the remaining portion of dough or keep it in the fridge or freezer

until you are ready to use it.

10.Store crackers in an airtight vessel at room temperature for up to a week.

Freeze for longer storage.
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