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Friends, I learned last night over Zoom drinks that ya'll're baking so much that there's a 
shortage of yeast?! I, your local frumpy yeast geneticist have come here to tell you this: 
THERE IS NEVER A SHORTAGE OF YEAST. Here's where I'm a viking. Instructions 
below. 
 
Scour your kitchen for any dried fruit: grapes, raisins, prunes, apricots. Fresh fruit 
works too, but it's best to leave it unwashed, and given our current situation this is 
probably not a wise thing to do unless you've grown the fruit yourself and trust it. 
Take your fruit (or, if using fresh fruit skins--please use your judgment), pop it into a 
jar, and add a little bit of water to it. 2 or 3 tablespoons (30-40 mL) is more than 
enough. If you stir the fruit around, you'll notice the water gets slightly cloudy. That's 
the yeast! 
 
You're well on your way. Add an equal mass of flour to this mixture. If you don't have a 
scale add enough flour to make a loose, wet dough. DON'T GET FANCY: old flour is fine. 
White flour is perfect (it's what I prefer). Doesn't have to be organic, doesn't have to be 
high gluten. 
 
And then you wait. You'll want to keep this warm (but not hot). Hug it while you binge 
Netflix. Cuddle it while you yearn for human touch once again. Or put it on the counter 
while your dishwasher is running. Do it right and after 12 hours you'll see bubbles. 
These will grow. 
YOUR YEAST ARE MAKING THOSE BUBBLES. Once the flour paste loosens up (24? 



48 hours?), take a tiny bit of the fruit/flour/water mix, and add it to 30-40mL of water, 
add flour, and repeat. This time, it should come to life and those bubble should pop up 
much quicker. 
 
It's closest I've come to witnessing spontaneous generation; it always feels like there's a 
bit of magic around whenever it works. And if it doesn't work the first time: 1) be patient 
and 2) try it with something different. 
 
Don't be afraid to get creative. Try it with some old bread you have lying around. Or 
bread crumbs. There are old stories of Parisian boulangeries selling baguettes that were 
more old bread than flour to cut costs and stay afloat. 
 
Just finish a lovely Belgian ale or were you drinking a bottle of wine with dregs at the 
bottom? Add it to some flour and water and see what pops up! Keep it mind, you'll be 
cutting your starter back quite frequently, so the original flavors won't be there when 
you finally bake. 
 
What *will* be there is are yeasts from different sources that are ready to bring your 
bread to life! That's another thread for another time. Just remember: yeast is 
everywhere! Also: please wash your hands and stay away from other people. <3, your 
local frumpy yeast geneticist. 
 
CHEM 4422   Spring 2020  Find Your Yeast  
 
Purpose:  
Develop a lab for General Chemistry Students that is based on finding, growing and 
testing yeast found in the kitchen. 
 
Instructions: 
You will need to try the above directions to grow yeast.  Take careful notes so you can 
write directions for Gen Chem students to follow.  Once you have a culture (this is your 
starter) you will have to “cut” it every few days or so, otherwise they die.  You may want 
to read up on the care and feeding of starter cultures for sour dough bread.   
 
Most people name their cultures.  Consult your favorite social media for ideas.   
 
Next, design some an experiment that uses your yeast culture.  What is the effect of food 
source or heat on the amount of gas (measure the gas with a balloon?)  produced?  What 
is the pH of the starter (make an indicator out of red cabbage)?  Does the pH change if 
the temperature changes?  The experiments can involve producing something that gets 
tested by taste.  (Yes! We get to eat this experiment!) For these experiments, use only 
food grade reactants.   
 
Write up your instructions for starting a yeast culture and keeping it alive.  
Write up your instructions for using the yeast in a kitchen based experiment.  This 
experiment will include a title, purpose, procedure, data collection, calculations, results, 
and guiding questions to help the students write a conclusion 
   	


