
 www.starware.com/recipe Feedback - Ads by Google 

Ads by Goooooogle

Garlic Bread
Recipe
Choose from
thousands of free
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French Bread
Recipe
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Websites Here.
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Lose 20 lbs in 3
Weeks
Amazing Chinese
fat-loss secret. As
seen on Oprah &
60 Minutes.

The Story of Sourdough Bread
by Robin Donovan

It's the Culture
How the 49ers Struck Culinary Gold

 
 

Everyone knows1849 as the year San Francisco
was swarmed by raucous young men in hot
pursuit of the “gold in them thar hills,” but
another valuable resource “discovered” here that
year put San Francisco on the culinary map. 
“Lactobacillus sanfrancisco” may not sound like
a precious commodity, but it's the secret
ingredient that makes San Francisco’s sourdough
bread world-famous. And the story of the original
San Francisco sourdough is intricately tied to the
tale of the 49ers.
 
Using bread 
“starters”—
an ancient
method of
making bread
with a
fermented
mixture of
flour, water,
and yeast—
was common
practice in
the 19 th century. Miners purchased such starters
in San Francisco and carried them on their
treasure-seeking journeys to the Sierra foothills,
where they baked loaves with a unique, sour tang
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Celebrate Christmas in Germany! 
Pat Neisser shares her favorite
wintertime vacation spot and shares



Get some bread-
baking secrets from a
real pro -- click here.
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found nowhere else in the world. Their sourdough
bread was so much a part of the culture that
seasoned prospectors came to be known as 
“sourdoughs”—having long fermented in the
mines.
 

Meanwhile,
back in San
Francisco,
an
enterprising
French
baker named
Isidore
Boudin was
drawing
crowds with
the delicious
aromas

wafting from his ovens. Just down the hill from
Boudin’s tiny old-world bakery on Dupont Street
(now Grant Avenue), the “Barbary Coast” was a
bawdy bedlam where fortunes were won and lost,
vices indulged, appetites fed—a place where a
weary miner could find a decent meal, a bottle of
hooch, a high-stakes card game, and any number
of naughty diversions and creature comforts. The
city teemed with speculators, gamblers,
mavericks, and adventurers of all sorts—and they
all flocked to Boudin’s for his exquisite French-
style bread.
 
When Boudin ingeniously thought to combine the
popular sourdough starter with the artistry of his
native country’s baking traditions, he struck
culinary gold—a golden loaf, crispy-chewy on
the outside, airy and light on the inside, with that
distinctive tangy bite. Soon everyone from hard-
luck vagabonds to the city’s elite were lining up
each morning for a fresh-baked loaf of his
addictive sourdough bread.
 
What the miners and Boudin had stumbled upon
was a group of wild microorganisms, which
thrive only here in the Bay Area’s unique climate
and work together in a feat of culinary science to
produce the unparalleled bread. While most
breads are leavened using a single genetic strain
of commercial yeast—trading flavor for
consistency and predictability—sourdough relies
on these wild microorganisms for leavening as
well as flavor. Using a bowl of flour and water as

wintertime vacation spot and shares
some cookie recipes for your very
own German Christmas.

Cooking With Tea 
Diana Rosen tells us what an
enterprising chef can do with fine tea,
besides brewing up a fine cup.

Interesting Mail Order Food
Products 
A compendium of compelling
comestibles, available via mail or
phone order. Compiled by Kristin D.
Lahmeyer.

It's Berry Season 
A "berry" detailed article by Dana
Schwartz, with helpful hints, recipes,
history and the various types
available.

La Cocina Cubana 
"Latins live to eat," says Mother Sosa
-- daughter Elaine has lunch in
Miami's Little Havana District and
shares some of Mom's recipes.

Mad About Chocolate 
Stephanie Curtis delves into the Paris
Chocolate scene. Everyone from
Louis XIV to Robert Linxe is
covered here.

Mozzarella 
Paula Lambert loved mozzarella so
much that she made a career out of it!
She shares many of the steps involved
to make this popular pizza topping.

My Family History is Filled with
Persimmons 
Kristin D. Lahmeyer recalls past
excursions to Uncle's Farm, gives
practical advice on eating
persimmons, and reveals the family
recipe for Grandma's Persimmon
Pudding.

Paella Recipe 
Take a look into Sally's own recipe
file for her version of this classic
Spanish dish.

Proven�al  Olives 
Everything you ever wanted to know
about olives and includes some olive-
related recipes. Stephanie Curtis
reports.

Pumpkin Walnut Cheesecake
Sally shares her favorite wintertime
dessert recipe.



bait, the baker makes a starter by capturing yeasts
and bacteria (including lactobacillus sanfrancisco)
from the air, the mixing bowl itself, even the
baker’s hands. Feeding on the flour, these
microorganisms begin to multiply. The yeasts
give off carbon dioxide, which makes the dough
rise, while the bacteria produce lactic acid and
acetic acid (vinegar), which contribute the sour
flavor. Once the dough is made, a bit of it is
folded back into the unused portion of the starter,
providing sustenance for the ever-growing colony
of wee wildies, which is henceforth known as 
“the mother.” Fed a regular diet of flour and
water, this mother strain continues to multiply,
creating new “babies” every day, producing
descendents indefinitely. In fact, the Boudin
Bakery still uses the same “mother” strain that
was created by Isidore more than 150 years ago.
 
While sourdough breads have been made
throughout the world—as long ago and far away
as Egypt while the pyramids were being built—
San Francisco’s sourdough is widely regarded as
the best in the world. Soon after 1849, several
other bakeries sprung up in the Bay Area—
including Parisian in San Francisco and Toscana
and Colombo in Oakland—that, like Boudin,
built their reputations on superb sourdough bread.
Today, all four of these bakeries are still in
operation—Parisian, Toscana and Colombo under
the parent company San Francisco French Bread
Company, and Boudin—which claims to be the
oldest business in San Francisco—as a thriving
chain of bakery/cafés found throughout California
and elsewhere. Many exquisite newer bakeries,
too, make wonderful sourdough that is sold in
gourmet shops and supermarkets and served in
fine restaurants throughout the city and beyond.
 

The San Francisco French Bread Company
(includes the former Parisian, Toscano, and
Colombo)

Available in most Bay Area supermarkets—and
even at the airport—under the Parisian label. Or
order online at www.sourdoughbread.com
 

Boudin

dessert recipe.

Savoring Morocco 
Kitty Morse takes you on a journey
into the customs and flavors of
Morocco. Includes a couscous recipe
you won't want to miss!

What's Kosher? 
It's a good question, so Myra Chanin
and Ethel Hofman came up with
some good answers.



101 California St # 4, San Francisco, 94104 
(415) 362-3330

Plus 13 other locations throughout San Francisco
and the Bay Area. Check their website for other
locations: www.boudinbakery.com

Arizmendi
1331 Ninth Ave. (near Irving), San Francisco
94122 
(415) 566-3117
www.arizmendibakery.org
 
Noe Valley Bakery & Bread Co.
4073 24th St., San Francisco 94114 
(415) 550-1405
 
Acme Bread Company
1601 San Pablo Ave., Berkeley 94702 
(510) 524-1327
 
Semifreddi’s
372 Colusa Ave., Kensington, 94707 
(510) 596-9935
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