
TALORNE  /  BUILT FOR THE BAKE

Your bake, remembered.
One loaf. A few observations. Something to carry into the next bake.

Your next loaf starts with what you notice. talorne.com/bread-care
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DATE / BAKE NUMBER LOAF / RECIPE

FLOUR BLEND RECIPE SOURCE

THE MIX

Total flour (g) Total water (g)

Starter (g) / hydration (%) Salt (g) / other additions

Target hydration (%) Dough / room temperature

THE RHYTHM

Bulk fermentation / folds Shaping / final proof

Oven temperature / covered + uncovered bake / result



TALORNE  /  BUILT FOR THE BAKE

Your loaf, lived with.
Notice the crumb, the crust and the small changes worth remembering.

Your next loaf starts with what you notice. talorne.com/bread-care
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DATE / LOAF KITCHEN CONDITIONS

What worked in the bake? One change for next time

AFTER THE BAKE

Note when the loaf was fully cool, how you stored it and what you enjoyed.

WHEN CRUST / CRUMB / STORAGE / SERVING NOTES

Next use: sandwiches, toast, a recipe, or portions for later

A GENTLE REMINDER

Cool bread fully. Leave room to roll. Keep the bag clean and completely dry.
These notes track your observations; they are not a shelf-life or food-safety test.


