The BreadMat

Tharik you for purchasing a BreadMat!
Before you start rmaking your zero-waste-baking
dreams come trus, a few things to kriow:

breadmat 101

caution

Before using your BreadMat, wash with warm soapy water. Then rollin a towel or allow to air dry.

Use your BreadMat exactly as you would use parchment paper. If you cold proof under a bowd, rest
your dough on your BreadMat while in the fridge. If you use a proofing basket, cover your loaf and
basket with your BreadMat. And, of course, bake your bread on your BreadMat!

Your BreadMat can withstand temperatures between -40°F to S00°F, but is recommended for use up
to 475°F to maximize longevity.

Always store your BreadMat flat or rolled; don't fold it.

Toclean, rinse with warm soapy water and wipe with a soft wet sponge. For stubborn bits, it's top rack
dishwasher safe. Hand wash to maximize longevity.

The BreadMat will reduce dark spots and encourage even baking on the bottom of your loaf, but if it still
too dark after using The BreadMat, it is recommended to place a heavy baking sheet on the bottom
rack of your oven to act as a heat shield to further reduce darkening and to protect your BreadMat
from excessive heat.

Do not allow your loaf to overlap the edge of The BreadMat as it may snag.

CAUTION. After baking with it, your BreadMat will be hot. Handle with oven-safe gloves until it has cooled.

Never cut your BreadMat or use with knives, cutters, or any sharp tool. If it becomes torm or cut, do not
use it and reach out to us for a replacement. It's ckay if the handles become creased from being trapped
between your baking vessel and lid.

Do not use with any cooking oils, greases, or fats.

Do not use onabare flame, such as abarbecue.

Use the QR's to follow along on Instagram and join the
mailing list at rosehilfscurdough.com to get some great
free bread baking resources.

Bake Betier Bread,
Mike

P8- Not only does the BreadMat reduce waste by eliminating the need
for parchment, every purchase algo plants a tree through #teamtrees

@rosehillsourdough | rosehillsourdough.com



