From Starter to Flavorful Loaves
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This class is designed to introduce participants to the
foundational care and maintenance of sourdough starters, while
also exploring creative and seasonal ways to enhance their loaves
through the use of inclusions. Whether you are new to sourdough
or looking to expand your baking repertoire, this hands-on class
will equip you with the confidence and knowledge to bake
flavorful bread at home.
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*All Lab Fees must be paid in advance by October 1st, or spots will be given to the
next person in line, due to limited space availability.
NO REFUNDS.

NEW MEXICO STATE UNIVERSITY IS AN EQUAL OPPORTUNITY EMPLOYER. ALL
PROGRAMS ARE AVAILABLE TO EVERYONE REGARDLESS OF AGE, COLOR, DISABILITY,
GENDER, NATIONAL ORIGIN, RACE, RELIGION, SEXUAL ORIENTATION OR VETERAN
STATUS. NMSU AND THE USDA COOPERATING. IF YOU ARE AN INDIVIDUAL WITH A
DISABILITY AND NEED AUXILIARY AID, PLEASE CONTACT CRYSTAL GARCIA-ANAYA AT
505.565.3002 TWO WEEKS IN ADVANCE.




