
D R Y G LU T E N - F R E E S O U R D O U G H
POWDERED INGREDIENT FOR BREAD, PASTRIES AND COOKIES

DAYELET GLUTEN-FREE SOURDOUGH is the key 
ingredient for preparing homemade top-quality bread. 
This dough has been prepared with organic and natural 
ingredients by a special drying process in order to 
preserve all the acid and aromatic components of 
traditional bread. It is a cream-coloured powder 
obtained from organic milled rice and a natural yeast 
culture renovated every day, which makes it a totally 
gluten-free product. It provides a great taste and 
nutritional values to any homemade bread.

In order to prepare fresh sourdough and add it to your 
usual recipe, follow the next steps: Mix some DAYELET 
GLUTEN-FREE SOURDOUGH with half the water and a 
bit of fresh yeast.  After several hours of fermentation, 
mix 10% of this starter dough with 10 times more 
DAYELET GLUTEN-FREE SOURDOUGH and 
approximately the same weight in water, add some salt 
and some more fresh yeast. Knead well and let it stand 
in a covered bowl. When the dough has doubled in size, 
you may add it to any recipe in addition levels between 
10% and 20%. Your bread will be amazing!
If you want a more acid taste in your bread, add citric 
acid and lactic acid; if, on the contrary, you want to 
reduce the acidity, add sodium bicarbonate and calcium 
chloride. 

THIS PRODUCT IS:
gluten-free, egg-free, soy-free, fructose-free and salt-free.

IT IS ALSO SUITABLE FOR: 
coeliacs and vegetarians.

COMPOSITION:
organic milled rice and culture of buckwheat yeast. 

NUTRITION INFORMATION PER 100g:
340 kcal/100g. Carbohydrates: 74.4% (0% of them are polyols). Other hydrates: 0%. Nutritional fibres:3.9%. Fat: 2.9% 
(Saturated fat: 0.8%). Protein: 8.1%. Sodium: 0%. HIGH Glycemic index = 80. DAYELET GLUTEN-FREE SOURDOUGH is specially 
recommended for all people suffering from coeliac disease, gluten intolerance, 
or for those following wheat-free diets and weight-control diets.

MORE INFORMATION:
http://w w w.dayelet.co.uk/gluten-free-sourdough.html
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GLUTEN-FREE

900g e 3.4 kcal/g

GLUTEN-FREE SOURDOUGH

NATURAL INGREDIENT

FOR BREAD, PASTRIES AND COOKIES

WHEAT FREE, GLUTEN FREE, ADDITIVE FREE

G LU T E N - F R E E , E G G - F R E E , S OY - F R E E , 
F R U CTO S E - F R E E A N D S A LT - F R E E .


