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Learn about Homemade Stock, Sourdough Bread 

 
 

I’m trying to stay away from processed foods, what are some staples 
that I could start with?  

 -Beth S. Los Osos, Ca. 

One of best things to keep on hand that is the base for many dishes is homemade stock. This can be 
used for soups and stews or in place of water for rice and pastas to bolster the flavor.  Homemade 
stock also makes a great sipping broth when you’re feeling under the weather. You can make 
veggie or bone broth using  different ingredients to allow for personal preference or tailored for 
certain recipes.  Try making broth in your multi-use pressure cooker, or use your slow cooker, or 
you can even make it on your stove top.  Allow it to simmer all day creating a wonderful aroma in 
your home announcing winter is here!  Your homemade broth can then be pressure canned or 
frozen for safe keeping to use later.   

Another great staple and a fun skill to develop is making homemade sourdough bread. It can seem 
daunting at first, but with a little knowledge and some practice, you too can dazzle both friends and 
family with fresh baked bread right out of the oven, perfect on cold chilly nights with your 
homemade soup. Sourdough bread is the quintessential classic and is made using a fermented 
“starter” that requires a bit of attention, but it is  worth the effort. You can unlock the mystery of 
making sourdough and keep it on hand for sandwiches, croutons, bread pudding or just plain 
toast.  
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Beyond bread, your starter can be used in a variety of recipes including cakes, crackers, pizza 
dough, muffins, biscuits, pancakes, waffles…You get the picture? Who would have thought 
something as simple as flour and water could create such magic!  Incredibly versatile, sourdough 
starter opens your kitchen to a variety of baked goods that you never thought possible!  It is 
important to remember that flour is considered a raw ingredient and should not be consumed 
uncooked.  Utilizing basic food safety principles in your kitchen  are critical when working with 
raw flour products. 

Come to our next  UCCE Master Food Preserver class and learn how to safely prepare and preserve 
both staples, bread and broth. The class is Saturday, Feb. 22 from 10am-12pm located at 2156 
Sierra Way, San Luis Obispo.  Register: http://ucanr.edu/warmwinter  

Authors: Arana, S., Ravalin, D. (February 2020) 

Published by The Tribune on Wednesday February 19, 2020 page 1C.It is the policy of the University of California (UC) 
and the UC Division of Agriculture & Natural Resources not to engage in discrimination against or harassment of any person in any of its programs or 
activities (Complete nondiscrimination policy statement can be found at http://ucanr.edu/sites/anrstaff/files/215244.pdf ) Inquiries regarding 
ANR’s nondiscrimination policies may be directed to John I. Sims, Affirmative Action Compliance Officer/Title IX Officer, University of California, 
Agriculture and Natural Resources, 2801 Second Street, Davis, CA 95618, (530) 750-1397. 

http://ucanr.edu/warmwinter

	Learn about Homemade Stock, Sourdough Bread

