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Bread Not Burnt

CHAT-0090 / REV EXPORT-03 / 2026.04.04

A conversation-specific public summary of bread not burnt, distilled from the supplied export. The
detailed excerpts remain available in the released note file.

STATUS RECOVERED / SPECIFIC NOTE

CLASSIFICATION DAT

MATERIAL CHAT EXPORT / FOOD & RECIPES

DISPOSITION PUBLIC CONVERSATION EXCERPTS / REDACTED
CATEGORY Food & Recipes

RECORD TYPE recipe-thread

TECHNICAL NOTES

Conversation-specific knowledge extracted from the bread not burnt discussion.

A RECIPE TO MAKE / ADDED TO THIS RECORD

A complete companion formula from FOOD-001 supplies the measured dough for this technique or
troubleshooting record.

Added 2026-09-15. Separate from the original notes; not a claim of a tested batch.

TWO-LOAF FRENCH-STYLE SANDWICH BREAD

Adapted from the existing FOOD-001 canonical formula without changing its dough quantities. Shaping, oil
allowance and storage are newly written practical details; this is not a recovered transcript or a kitchen-tested
new version.

YIELD 2 loaves in 9 x 5-inch pans
PREP / WAIT 25 minutes active; 75-105 minutes rising
COOK 28-34 minutes at 375°F; about 2 hours cooling
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RECIPE INGREDIENTS

473 g water, warmed to 105-110°F
7 g active dry yeast

42 g honey

720-780 g all-purpose flour

57 g salted butter, very soft

12 g fine salt

2 tsp neutral oil, for the bowl and pans

RECIPE METHOD

1.

Stir the water, honey and yeast in the mixing bowl; wait 5-10 minutes for signs of activity. Grease two 9 x
5-inch loaf pans with half the oil.

Add 720 g flour and the salt. Mix with a paddle on low for about 1 minute, until a shaggy dough forms.
Mix in the very soft butter, then stop and install the dough hook.

Knead at the mixer manufacturer’'s recommended bread speed for 7-9 minutes, adding the remaining
flour only as necessary to obtain a soft, elastic dough that is slightly tacky. Knead by hand if the batch
exceeds the mixer's rated capacity.

Oil a large bowl with the remaining oil, add dough, cover, and let rise for 45-60 minutes or until
approximately doubled.

Gently deflate and divide in half. Pat each half into a rectangle about 8 inches wide, roll into a tight log,
pinch the seam, and place seam down in a pan.

Cover and proof 30-45 minutes, until visibly puffy and about 1 inch above the rim. Heat the oven to
375°F during the final proof. These pan loaves do not require scoring.

Bake on the center rack for 28-34 minutes, until golden and the center reads 190-195°F. If the surface
colors early, loosely tent with foil and continue to the center-temperature target.

Cool 10 minutes in the pans, then turn out onto a rack. Cool completely, about 2 hours, before slicing or
bagging.

RECIPE NOTES & STORAGE

The 12 g salt is the amount already specified with salted butter in FOOD-001; do not subtract salt from it
a second time.

Store fully cooled loaves airtight at room temperature for up to 3 days, or slice and freeze for up to 2
months.
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RECIPE BASIS & REFERENCES

FOOD-001 canonical bread formula

https://u225x.com/record/FOOD-001

ORIGINAL RECORD / RETAINED NOTES

CONVERSATION / QUESTION AND CONTEXT

Would you say this bread is burnt

CONVERSATION / EXTRACTED GUIDANCE

1.

Deep golden brown = good (that's flavor)

2. Afew darker spots on top = slightly overdone in those areas, but still totally fine
3. The bottoms might be worth checking - that's where true burning usually happens
4.  *Quick tips for next batch:

5.  Ifyouwant it lighter: drop temp ~15-25°F or pull it a few minutes earlier

6. Rotate pans halfway through (your oven likely has a hot spot)

7. If tops brown too fast, loosely tent with foil

SPECIFICATION

SOURCE Supplied ChatGPT export

CATEGORY Food & Recipes

CONVERSATION 1 user turns / 1 assistant turns

ATTACHMENTS 6 references detected

PUBLIC DETAIL Extracted knowledge + excerpts

DEVELOPMENT HISTORY

2026.04.04 / EXPORT-04

PROPERTY OF U225X

Matched to the supplied export; key guidance is surfaced separately and the raw transcript remains
unpublished.

RELEASED MATERIAL / SOURCE LINKS

CHAT-0090-public-note.txt

PUBLIC-SAFE CONVERSATION NOTE / UNIQUE FILE
https://u225x.com/downloads/chat-records/CHAT-0090-public-note.txt
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RETURN TO THE LIVING RECORD

Bread Not Burnt

This PDF preserves the public notes at this revision. Visit the record for updates and attached images.
https://u225x.com/record/CHAT-0090
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