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Monday 
September 9, 2024   

  10:30 am 

 
Cost:  $5.00 for materials 

 
RegistraƟon required: class limited to 15 

Are you tired of the same old store-bought bread?  
Craving the tangy taste and fluffy texture of homemade 

sourdough? 
 

Led by NC State Extension Education Sarah Sowders, this workshop will delve into 
the fascinating science behind sourdough fermentation. Participants will learn the 

essential steps for building and maintaining a thriving starter, including feeding 
techniques, troubleshooting tips, and expert care practices. The session will also 
equip you with everything you need to get started, including your very own starter 

and access to delicious sourdough recipes.  

Learn how to make: 
SOURDOUGH 

BREAD 

*All programs and acƟviƟes at this center are for Perquimans County Members only. 


