
SOURDOUGH BREAD DEMONSTRATION

Enjoy a 2-hour guided session 
using pre-made dough to walk 

through each stage of the 
sourdough process:

· Starter basics
· M ixing & Fermentation
· Shaping techniques

· Baking tips & troubleshooting

Questions?
Contact: 

Tracey Waters at 
twaters@arizona.edu
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Monday August 3rd 2026
10:00 AM – 12:00 PM

Location: Yavapai County Cooperative Extension Office 
840 Rodeo Drive, Building C, Prescott, AZ 86305

Registration is required. The cost is $20 per person, 
which covers demonstration ingredients, supplies and 

participant materials.

CLASS SIZE IS LIMITED TO 20 PARTICIPANTS!
Register today to reserve your spot
For more information and to register:
https://tinyurl.com/YCCEsourdough




