INGREDIENTS: EQUIPMENT:

1 cup sourdough starter i.e the bits 1/2 tsp salt Medium mixing bowl
you remove before you feed it 2 tspns baking powder :
1 tsp sugar

Measure out your 1 cup of sourdough starter in a bigger
bowl and add in the remaining ingredients.

Stir and leave to sit for 2-minutes until the dough rises and
becomes very soft and fluffy. My doubles (or close to) when |
follow this process.

Lightly grease a frypan with some ghee and 3/4 fill silicone
egg moulds with the crumpet mixture. Don't flip until the top is set,
you'll notice the colour slightly changes and the batter no longer
looks wet. Flip for a minute and then repeat the process with the
remaining batter.

In an air-tight container on bench for
4 days or freezer for 3 months.


https://www.kulturedwellness.com/?aff=54

INGREDIENTS: EQUIPMENT:
1 cup (200g) sourdough starter 1 tsp sugar Medium mixing bowl
i.e the bits you remove before you feed it 1/2 tsp salt :

1/2 cup (100g) flour or spelt flour 2 tsp baking powder

1/2 cup (150g) warm vyater 1 tbsp apple cider vinegar

Measure out your 1 cup of sourdough starter in a bigger
bowl and add in the remaining ingredients.

Stir and leave to sit for 2-minutes until the dough rises and
becomes very soft and fluffy. My doubles (or close to) when |
follow this process.

Lightly grease a frypan with some ghee and 3/4 fill silicone
egg moulds with the crumpet mixture. Don't flip until the top is set,
you'll notice the colour slightly changes and the batter no longer
looks wet. Flip for a minute and then repeat the process with the
remaining batter.
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In an air-tight container on bench for
4 days or freezer for 3 months.


https://www.kulturedwellness.com/?aff=54

© 2022 Stacey Clare - Disclaimer: | intend for the information on my blog / course to only serve as a general overview on matters of interest. The information on my blog and on
my course is provided as general advice only. You by reading the content on my blog and undertaking my course, you acknowledge that the information and materials provided by
me do not constitute specific advice to you. You should rely on the advice of your medical professional prior to undertaking any activity and/or acting on the general advice
provided in my blog and in my course. My general advice is not intended to be comprehensive, nor does it constitute specific advice in any way. You should carry out your own
research and/or seek your own advice before acting or relying on any of the information displayed on this blog / course. Subject to any implied terms that cannot be excluded by
law, Stacey Clare does not accept any liability for any loss or damage, suffered by any person, arising from the use of, or reliance upon, the information displayed on this blog /
course. By undertaking the course or in reading the blog, you agree as follows: TO WAIVE ANY AND ALL LEGAL CLAIMS that | have or may have in the future against Stacey Clare
Pty Ltd relating to the general advice provided in the course and blog; TO RELEASE Stacey Clare Pty Ltd from any and all liability from any loss, damage, injury or expense that you
may suffer, as a result of you acting on the general advice provided by me in my course or my blog due to any cause whatsoever (including Negligence, Breach of Contract, or
Breach of any Statutory or other Duty of Care); TO HOLD Stacey Clare Pty Ltd HARMLESS AND TO GIVE AN INDEMNITY from and against all actions, costs, claims, charges,
expenses and damages, however, caused, which may be brought or made or claimed against them, arising from any personal injury, pain or discomfort or loss, related to the
advice given by me in my blog or my course, including but not limited to, liability for any damage to the property of, or personal injury to, any third party; and YOU ACKNOWLEDGE
THAT YOU HAVE CAREFULLY READ AND UNDERSTOOD THIS RELEASE OF LIABILITY, WAIVER OF CLAIMS AND INDEMNITY



