
Sourdough 101
A leavening agent is

Leavening agents include:

A fermented mixture of flour and water is called

Sourdough starter makes bread rise because it contains

3 benefits of sourdough are

1.

2.

3.

Answer the prompts below to help you create your fictional sourdough ad. 

AD REQUIREMENTS:
Make up a name for your sourdough brand
Include 3 benefits of sourdough 
Refer to the process of making sourdough
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