How to Bake a Limerick-Style
Sourdough Bread at Home with
Novak’s Inspiration

In recent years, sourdough baking has become more than a trend it’s now a cherished
home ritual. Across Limerick, more people are trading in packaged loaves for the
satisfaction of crafting their own naturally fermented bread. If you're new to baking or
looking to perfect your crust, this guide, inspired by Novak's Bakery, will walk you
through the steps to make Limerick-style sourdough right in your own kitchen.

Why Bake Sourdough at Home?

There’s something deeply rewarding about making your own bread. The slow rhythm

of sourdough baking offers a meditative break from daily life. Beyond that, sourdough
Is also a healthier alternative to most store-bought bread. It's easier to digest, lower in

gluten, and rich in probiotics that support gut health.

Homemade sourdough also allows for full control over your ingredients. You can
choose organic flours, avoid preservatives, and adjust hydration to suit your
preferences. And with some patience, your kitchen can smell just as good as Novak’s
Bakery on a fresh-bake morning.

What Makes Limerick-Style Sourdough Unique?

Limerick bakers, especially those at Novak’s, have developed a reputation for bold
crusts, tangy profiles, and airy crumbs. The influence of Irish grains and slightly wetter
doughs gives the bread a distinct identity not overly sour but rich in character.
Limerick-style sourdough strikes a balance between rustic and refined, ideal for both
hearty meals and gourmet bites.

Building Your Starter

Every sourdough loaf begins with a starter—a mix of flour and water that captures
wild yeast from your environment. Here’s a basic timeline:

« Day 1: Mix 50g whole wheat flour with 509 filtered water. Leave at room
temperature in a loosely covered jar.

o Day 2-5: Discard half and feed with 50g flour and 50g water daily. You should see
bubbles by Day 3.

o Day 6+: When the starter doubles in size within 4-6 hours of feeding, it’s ready to
bake.

Keep your starter warm (around 21°C) and avoid metal containers.

Sourdough Recipe Inspired by Novak’s Bakery



Here’s a basic artisan loaf that mirrors the depth and simplicity of Novak’s own:

Ingredients:

e 500g strong white or mixed flour (organic if possible)

o 3509 water (70% hydration)

e 100g active starter

o 10g sea salt
Steps:
1. Mix: Combine flour and water. Let rest for 30 minutes (autolyse).
2. Add starter and salt: Mix well until fully incorporated.

3. Bulk ferment: Cover and let rise at room temp for 4-6 hours. Perform 3-4 stretch-
and-folds every 30-45 minutes.

4. Shape: Turn dough onto a floured surface, shape into a round or oval loaf.

5. Proof: Place in a banneton or bowl lined with a floured cloth. Refrigerate overnight
(12-16 hours).

6. Bake: Preheat oven to 250°C with Dutch oven inside. Transfer dough and score
top. Bake 20 minutes covered, 20-25 uncovered.

Let cool before slicing. Your home will smell just like the best sourdough bread
Limerick has to offer rich, nutty, and nostalgic.

Troubleshooting Tips

Even the best bakers run into issues. Here’s how to fix common problems:

o Dense loaf: Starter wasn’t active enough. Give it more time.
 Flat loaf: Likely over-proofed. Shorten the proofing time.
 Sour taste too strong: Fermented too long or too warm.

o Sticky dough: Increase flour slightly or reduce hydration.
Learn from the Masters

If you're serious about refining your technique, it’s worth learning from local experts.
Novak’s Bakery occasionally hosts workshops or shares tips through their website and
social media. Watching how experienced bakers handle dough can dramatically
improve your own skills.

More importantly, visit the bakery and buy a fresh loaf to study the crust, crumb, and
flavor. You’ll quickly understand why so many believe Novak’s makes the best
sourdough bread Limerick has to offer.

Final Thoughts


https://novaksbakery.com/sourdough/
https://novaksbakery.com/sourdough/

Baking sourdough at home is part science, part art, and entirely satisfying. Whether
you bake weekly or just want to try it once, following in the footsteps of Novak’s
Bakery will help you build something authentic, nutritious, and delicious.

Start small, keep it simple, and don’t worry about perfection. After all, the charm of
sourdough is in its individuality.



