Y umami

JAPANESE (HOKKAIDO) - CHINESE ORIGIN OF TECHNIQUE - CROSS-ASIAN
BREAD - SANDWICH LOAF - SWEET-SAVORY UNIVERSAL

Hokkaido Milk Bread -
Tangzhong Method

The Japanese-Chinese enriched sandwich loaf famous for its
impossibly-soft pillow-like crumb — achieved via the tangzhong
technique (Chinese origin: jz#& 'water roux'), a pre-cooked paste
of 5% flour + 25% water that's added to the main dough. The
tangzhong gelatinizes flour starches before mixing, which allows
the dough to hold more liquid (higher hydration) while staying
structured. The result: a bread that's cloud-soft for days after
baking, with a tender pull-apart crumb + slight natural
sweetness. Standard in Japanese bakeries (Andersen, Mister
Donut) + Asian-style bakeries across Miami (Peking Bakery, Dim
Sum Garden). Home-baked: 4 hours total (30 min active),
produces 1 x 900 g sandwich loaf. The benchmark for how soft
sandwich bread can be.

Protein None (enriched bread + egg + butter + milk)
Serves g Lloaf ( - slices) - feeds
Difficulty Intermediate-Advanced Active min (across h)

Total h | min tangzhong + mix + min first rise +




THE STORY

The Chinese Paste That Makes Japanese Bread
Impossibly Soft

Hokkaido milk bread — dtigiE4%|, Y>> — is named for Japan's northernmost island,
which produces the country's best milk + dairy. The bread itself is Japanese in modern
popularity, but the tangzhong technique at its heart is Chinese, dating to pre-industrial
bread traditions where home bakers discovered that cooking a small portion of flour
with water before combining with the main dough produced dramatically softer bread.
The technique was refined in Taiwan + Japan in the 20th century + became the
standard method for Asian-bakery bread starting in the 1970s. Today it appears in
Hokkaido milk bread, Chinese pineapple buns, Taiwanese scallion bread, Korean melon
pan, Japanese anpan.

The science: tangzhong is a 1:5 flour-to-water paste, cooked on the stovetop at 65°C
until the starch granules fully gelatinize (the paste thickens + turns translucent, about
30 seconds). This pre-gelatinized starch, when incorporated into a bread dough, acts
as both (a) a water-carrier (each gelatinized starch granule holds several times its
weight in water), and (b) a gluten-network modifier (the gelatinized starches physically
interfere with gluten network formation, producing a more tender crumb). Result: a
dough that can accept more total liquid while maintaining structure, producing a bread
with extraordinary softness + multi-day shelf life.

The dough is enriched — milk + egg + butter + sugar + a pinch of yeast. This is
intentional; the enrichment complements the tangzhong effect. An enriched dough
with tangzhong is dramatically softer than an enriched dough without. The shaping
follows the Asian-bakery pattern: divide dough into 3 pieces (or 4 for more-laminated),
flatten each, roll, cut in half, arrange in the loaf pan — this produces the pull-apart
quality + characteristic horizontal swirl when sliced.

For Pablo's Miami kitchen: Asian-style bakery bread is available at Peking Bakery
(Chinese), Dim Sum Garden, or specialty groceries, but home-made Hokkaido milk
bread is a completely different register — fresh-baked aroma fills the house for hours,
the crumb is softer than any commercial version, and the bread lasts 4-5 days at room
temperature with barely any staling. Great for sandwiches, toast, French toast, bread
pudding, or just slathered with butter + jam + eaten for breakfast. Universal cross-
cultural bread.



AT A GLANCE

Specs
p

YIELD TANGZHONG RATIO MAIN DOUGH BULK RISE
1 x 900 g loaf 50 g bread 400 ¢ 90-120
(12-16 slices) flour + 250 g bread flour + minutes at
— rectangular water (1:5) » 200 ml room
pan, 22 x 11 cooked to whole milk + temperature,
X 9cm ~200 g paste 1 eqgg + doubled

4 0 g butter

+ 30 g

sugar + 6 g

salt + 6 ¢

yeast +

tangzhong
BAKE DIFFICULTY ACTIVE TIME KEEP
180°C for Intermediate- 30 min 4-5 days at
30-35 Advanced (tangzhong room temp
minutes; 00000 10 min + mix covered;
internal temp 10 min + freezes well
~9 3°C = shape 5 min 30 days
done + plate bake)




KEY RULE

Tangzhong
must be at
room temp
when added
to the dough.
Hot
tangzhong
kills yeast +
cool-to-cold
tangzhong
doesn't
integrate
cleanly.

UMAMI ADAPTATION

What Changed & Why

Two variables: flour + butter quality. Technique is identical. @ Tier A (Everyday) uses
King Arthur Bread Flour + Whole Foods organic whole milk + Kerrygold Pure
Irish Butter + regular eggs. Produces genuinely-excellent Hokkaido-style bread. @
Tier B (No Limits) uses Central Milling Artisan Bread flour (higher protein) +
local Miami farmer's-market milk (Hialeah Dairy or equivalent; Miami's best
sources) + Echiré AOP or Vermont Creamery Cultured unsalted + duck egg
yolks (if available; richer flavor). The milk + butter + egg trio accounts for ~30% of
the bread's flavor; upgrading all three genuinely transforms the loaf. Tier B is the flex
for anyone who bakes this bread regularly.



CHANGE

TECH

TECH

ORIGINAL

Mix dough with all
ingredients; rise;
bake

Shape into a single
ball or logs; rise;
bake

UMAMI VERSION

Make tangzhong first
(5% flour + 25%
water cooked to
gelatinize); cool to
room temp; then add
to main dough

Divide into 3 portions;
flatten; roll; cut in
half; arrange
perpendicular-then-
parallel in pan

WHY

This is the entire innovation.
Without tangzhong: standard
enriched bread — decent but
not remarkably-soft. With
tangzhong: bread with 30-
40% more water-holding
capacity + significantly softer
crumb. The tangzhong is pre-
cooked starch that's already
gelatinized; when added to
the main dough, it brings that
gelatinized state along
instead of requiring the
baking process to create it.
This produces the
characteristic cloud-soft
texture that Asian bakery
bread is famous for.

The shaping creates the pull-
apart quality + characteristic
horizontal swirl when sliced.
The process: divide dough
into 3 equal portions; flatten
each into a rectangle; roll
each rectangle into a tight
log; cut each log in half;
arrange in the loaf pan in
alternating orientations
(perpendicular to pan for first
2 halves, parallel for next 2,
perpendicular for last 2). This
produces the 6-piece
structure that gives Asian-
bakery bread its visual +
tactile character.



CHANGE

ADD

ADD

ORIGINAL

UMAMI VERSION

Brush the top with
milk or egg wash
before baking —
produces golden-
bronze crust

Cool the bread in the
pan for 10 minutes
before turning out;
cool fully (30-40 min)
before slicing

WHY

The high-enriched dough
already browns nicely, but a
milk-wash or egg-wash before
the bake adds: (a) visual
golden color, (b) slight shine,
(c) subtle surface-sugar
caramelization. Milk-wash is
more subtle (lighter golden);
egg-wash produces more
pronounced browning. Either
works; standard in Asian
bakery bread.

Enriched-dough bread, while
still hot, is too soft to slice
cleanly — it compresses
under the knife + produces
gummy slices. A full 30-40
min cool allows the internal
structure to set + the gluten
network to finalize. Slice
cleanly after full cooling.
Keeps 4-5 days at room temp
covered.



CHANGE

ELEV

SKIP

ORIGINAL

Standard grocery
whole milk

Add vanilla extract
or flavorings

UMAMI VERSION

Local Miami farmer's-
market whole milk

Just flour + milk +
egg + butter + sugar
+ salt + yeast +
tangzhong. No extras.

WHY

Enriched-bread's character is
substantially determined by
its milk. Grocery milk is
pasteurized + homogenized
to industrial standards —
clean, but without terroir.
Local Miami farmer's-market
milk (Hialeah Dairy if
accessible; or high-end grass-
fed from places like
Creamline) has: (a) more
complex flavor from diet
variation, (b) better protein
structure from minimal
processing, (c) fresher + more
aromatic. For weekly bread
baking: local milk is a cost-
effective upgrade (~$5/quart
vs $3 at grocery) that shows
up in every loaf.

The base ingredients — real
milk + butter + egg + sugar
— provide all the flavor the
bread needs. Adding vanilla or
almond extract pushes it
toward a dessert-bread
direction. Pure Hokkaido milk
bread is neutral-sweet,
suitable for both sweet
applications (French toast,
bread pudding) + savory
applications (ham sandwich,
grilled cheese). Keep it
versatile.



INGREDIENTS

What You Need

@ Everyday

The Tangzhong

* 50 g bread flour (same as main dough; set aside from the 450 g total)

» 250 ml water (for the paste)

The Main Dough

» 400 g bread flour — King Arthur Bread Flour
» 200 ml whole milk, warmed to 35°C

- 1 large egg

» 40 g unsalted butter, softened

» 30 g granulated sugar

» 6 g fine sea salt

* 6 g instant yeast (~2 tsp)

- The cooled tangzhong (from Phase 1)

The Finish

- 1 tbsp whole milk + 1 tsp egg yolk, whisked (for egg-milk wash before bake)

» Optional: 1 tsp sesame seeds or poppy seeds for visual garnish on top



r

@ No Limits

The Main Dough (Tier B)

» 400 g Central Milling Artisan Bread Flour (higher protein for more gluten

structure)

: 200 ml local Miami farmer's-market whole milk (Hialeah Dairy via farmer's

market; warm to 35°C)

- 1 pasture-raised or farmer's-market egg

- 40 g Echiré AOP or Vermont Creamery Cultured unsalted butter, softened
- 30 g cane sugar (slightly more complex flavor than standard white)

- 6 g fleur de sel (fine grind) or standard fine sea salt

* 6 g instant yeast

The Finish (Tier B)

1 tbsp farmer's-market whole milk + 1 tsp duck egg yolk for wash

Optional: toasted sesame seeds + nigella seeds + poppy seeds combo for visual
garnish

EQUIPMENT

Your Kit

O 00000 ooo

Standard rectangular loaf pan (22 x 11 x 9 cm; about 1.5 L capacity)
Parchment paper (for lining the pan)

Small saucepan (for tangzhong)

Large mixing bowl + wooden spoon or stand mixer with dough hook
Kitchen scale (accurate ratios matter)

Rolling pin

Instant-read thermometer (optional, for internal temp check)

Small pastry brush (for egg-wash)

Wire cooling rack




MISE

EN PLACE

Before You Start

U
U
O

O
O
O
O

MAKE

Butter softened to room temperature

Milk warmed to 35°C (or cold + warmed in bowl before mixing)

Egg at room temperature

Tangzhong made + cooled to room temp before mixing main dough
Flour + sugar + salt + yeast pre-measured

Loaf pan lined with parchment paper

Oven preheat started during shaping phase

-AHEAD

Timeline
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METHOD

The Cook

‘ Phase 1 - Make Tangzhong — 20 minutes (5 min active)

1. In a small saucepan: combine 50 g bread flour + 250 ml water. Whisk until smooth (no
lumps).

2. Place over medium-low heat. Whisk constantly.

3. The mixture will heat slowly. At ~60°C, you'll see it begin to thicken — streaks of
gelatinized starch form.

4. At ~65°C, the mixture rapidly thickens into a uniform pale-translucent paste. This
takes 30-45 seconds from the first thickening to full transformation.

5. As soon as the paste is thick + pulls away from the pan walls when stirred: remove
from heat. Over-cooking past this point produces gel-lumps that don't integrate cleanly
into dough.

6. Transfer to a small bowl. Cover with plastic wrap pressed directly to the surface
(prevents skin forming).

7. Cool to room temperature (20-25°C) before adding to main dough. Takes about 15-20
minutes at room temperature.

s WHY THIS WORKS

Flour starch (amylose + amylopectin) gelatinizes at 58-65°C in water. Below 58°C:
granules swell but don't break down. At 58-65°C: granules rupture, releasing starch
molecules that form a paste. Above 65°C: over-gelatinization begins + the paste gets too
stiff to blend cleanly. The target: clean paste at 65°C, held briefly, then cooled. Water ratio
(5:1 water:flour by weight) is the standard — enough water for proper gelatinization, tight
enough for paste consistency.




‘ Phase 2 - Mix Main Dough + First Rise — 90 minutes

1.

In a large bowl (or stand mixer bowl): combine 400 g bread flour + 30 g sugar + 6 g
salt + 6 g yeast. Stir dry.

. Add the room-temp tangzhong + 200 ml warm milk + 1 egg + 40 g softened butter.

. Mix to combine. By hand: stir with wooden spoon until shaggy; transfer to floured

surface; knead 8-10 min until smooth + elastic. By stand mixer: dough hook, medium
speed, 5-7 min until dough pulls from bowl walls + forms a ball.

. Dough should be soft but not sticky (though slightly tacky is fine; shouldn't stick to

clean hands).

. Shape into a ball. Place in a lightly-oiled large bowl. Cover with plastic wrap.

. Let rise at room temperature (21-23°C) for 90-120 minutes. Dough should double in

size.

s WHY THIS WORKS

The main-dough ingredients combine with the tangzhong to create a high-hydration
enriched dough. Key ratios: 10-12% sugar (enriched), 7-8% fat (butter), 3-4% salt, 1%
yeast (instant), 50% milk. The butter's fat + the milk's proteins + the egg's lecithin all
contribute to the tender crumb + extended shelf life. The 90-min rise at room temp
produces first-rise doubling; longer (2h+) risks over-proofing given the yeast quantity.



‘ Phase 3 - Shape + Final Proof — 40 minutes

10.

11.

. Punch down the risen dough. Transfer to a lightly-floured surface.

. Divide into 3 equal portions (~300 g each; use kitchen scale).

. For each portion: shape into a ball. Let rest 5 minutes (bench rest; relaxes gluten for
shaping).
. After 5 min, flatten each ball with a rolling pin into a rectangle (approximately 15 x 10

cm).

. Roll each rectangle tightly into a log, from short side to short side. You should have 3

logs, about 10 cm long each.

. Cut each log in half with a sharp knife. You now have 6 pieces.
. Line the loaf pan with parchment paper (light spray of oil helps it adhere).

. Arrange the 6 pieces in the pan: pieces 1 + 2 perpendicular to the pan (cut-side up),

pieces 3 + 4 parallel, pieces 5 + 6 perpendicular. This creates the characteristic Asian-
bakery bread appearance.

. Cover the pan loosely with a damp towel.

Let rise (final proof) at room temperature for 30 minutes. Dough should rise to about 1
cm above the pan rim.

Meanwhile: preheat the oven to 180°C with rack in middle position.

s WHY THIS WORKS

The shaping creates pull-apart quality + structural patterns visible when sliced. The 5-min
bench rest is essential — it relaxes gluten after kneading so the dough can be rolled thin
without tearing. The 30-min final proof is shorter than typical second rise because the
enriched dough + warmer environment move quickly; overshooting produces a collapsed
crust.



‘ Phase 4 - Bake + Cool — 1 hour 15 minutes

1. With oven at 180°C: whisk 1 tbsp milk + 1 tsp egg yolk in a small bowl.

2. Brush the egg-milk wash over the top of the risen dough in the pan. Optional: sprinkle
sesame seeds or poppy seeds.

3. Bake for 30-35 minutes. The top should be golden-brown.

4. At 30 min: check internal temperature with a probe thermometer inserted into the
center of the loaf. Target: ~93°C. If lower, bake 5 more min; if at target, remove
immediately.

5. Cool the loaf in the pan for 10 minutes.

6. After 10 min: lift the parchment paper out of the pan; transfer loaf to a wire cooling
rack.

7. Cool completely (30-40 min total) before slicing.

8. Once cool: use a serrated knife to slice. Slice thick for sandwich use, thin for toast.

2 WHY THIS WORKS

Internal temp 93°C is the 'done' threshold for enriched breads — the proteins are fully set,
starch is gelatinized, no raw dough. Cooling in the pan for 10 min allows the internal
structure to stabilize; moving too fast would compress the bottom. The 30-40 min total
cool allows the gluten network to finalize + prevents gummy slices.

QUICK REFERENCE

Timing Cheat Sheet

STEP TIME CUE

5 min cook + 15 min cool to room
Make tangzhong T-3h 3 0m
temp

) ) Combine everything; knead 5-10
Mix main dough T-3h 1 5m i
min

. T-2h 55m to T- .
Bulk rise 90-120 min at 21-23°C
1h 2 5m



STEP TIME CUE

Divide + bench rest T-1h 25m to T- 3 portions; 5 min rest; flatten + roll
+ shape 1h + cut + arrange

Final proof T-1h to T-3 0m 30 min, dough 1 cm above rim
Egg-wash + bake T-30m to T-0 Brush top; 30-35 min at 180°C
Cool in pan T-0 to T+1 0m 10 min before turning out
Cool on rack + slice T+1 0m to T+4 0m 30 min total cool; serrated knife

TROUBLESHOOTING

Emergency Protocols
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DEEP DIVES

Technique Notes

Universal: The Tangzhong Paradigm — Chinese Origin of

Asian Enriched Bread
BREAD TECHNIQUE . CROSS-ASIAN

Tangzhong (j%#E) translates literally to 'water roux' and was developed in Chinese
home-bread traditions before the 20th century. It's now the standard for Asian-bakery
enriched breads across China, Taiwan, Japan, and Korea. Applications: Hokkaido milk
bread (this recipe), Chinese pineapple buns (bo lo bao), Taiwanese scallion buns,
Korean melon pan, Japanese anpan, Chinese sweet bread rolls. Master one
tangzhong-method recipe + you have the technique for dozens more. The 5:1
water:flour ratio at 65°C is the universal formula. Reference: Bread & Baking
§Tangzhong Method; Cross-Cuisine §Asian Breads.

Universal: Pre-Gelatinized Starch as Water-Carrier
FOOD SCIENCE . CROSS-RECIPE

Gelatinized starch holds 3-4x more water than raw flour. In bread dough: this means
you can add more liquid (producing a softer crumb) while maintaining structure
(because the gelatinized starch is structurally-active). This principle extends:
tangzhong for Asian breads (this), yudane (Japanese variant: higher hydration),
scaldée (French variant: scalded flour + boiling water), water roux for sauce
thickening, cornstarch slurry for curries. All work by pre-gelatinizing starch to increase
water-binding capacity. Reference: Food Science Core §Starch Gelatinization; Cross-
Technique §Water-Holding Ingredients.



Universal: The 65°C Tangzhong Window

PRECISION TEMPERATURE - STARCH SCIENCE

Starch gelatinization temperature depends on the starch source + water content. For
flour starch (amylose + amylopectin mix) in a 5:1 water:flour ratio: gelatinization
begins at ~58°C, reaches peak around 65°C, over-gelatinization begins at 70°C+. The
target: hit 65°C; hold for 30 seconds while whisking; remove from heat. This narrow
window is why careful cooking matters — rushing produces incomplete gelatinization;
overcooking produces unusable over-thick paste. A probe thermometer + attentive
whisking solves it reliably. Reference: Food Science Core §Starch Chemistry; Bread &
Baking §Pre-Gelatinization.

Universal: Enriched-Dough Shaping — The 6-Piece Pattern

SHAPING TECHNIQUE - CROSS-ASIAN

The divide-into-3 + flatten + roll + cut-in-half + arrange-perpendicular-parallel-
perpendicular shaping pattern appears across Asian enriched breads: Hokkaido milk
bread (this), milk bread rolls, Japanese bread rolls. The pattern creates: (a) pull-apart
quality, (b) characteristic visual swirl when sliced, (c) consistent structural integrity.
This is different from Western shaping (ball, batard, boule) — specifically Asian-bakery
technique. Master this pattern + it adapts to many enriched-bread applications.
Reference: Bread & Baking §Asian Shaping; Cross-Cuisine §Enriched Bread Patterns.

Universal: Enriched Dough's Multi-Day Shelf Life

BREAD CHEMISTRY - CROSS-RECIPE

Enriched breads (Hokkaido, brioche, challah, pannetone) keep dramatically longer
than lean breads (baguette, rustic country loaves). The reasons: (a) fat (butter) coats
starch + gluten molecules, slowing moisture loss, (b) sugars + eggs hold moisture
through hydroscopic effect, (c) the denser crumb structure traps internal humidity
longer. Lean bread: 2-3 days peak. Enriched bread: 4-5 days peak; still edible at 7
days. Hokkaido milk bread with tangzhong is at the softest end — genuinely stays
pillow-soft for 4-5 days at room temperature. Reference: Bread & Baking §Bread Shelf
Life; Food Science Core §Staling.



@ No Limits: Local Miami Farmer's-Market Milk
INGREDIENT QUALITY - DAIRY SOURCE

Grocery whole milk (Whole Foods, Publix Greenwise) produces excellent Hokkaido
milk bread. Local Miami farmer's-market milk (Hialeah Dairy, or grass-fed options like
Creamline) has: (a) more complex flavor from cow diet variation, (b) better protein
structure from minimal processing, (¢) genuine freshness (1-2 days from cow to bottle
vs 7-10 for grocery). For enriched bread where milk is ~25% of the ingredients by
weight, the milk quality shows up in every bite. Cost: $5-7/quart specialty vs $3-
4/quart grocery. For weekly bread baking, the cost differential is negligible + the
quality is real. Reference: Dairy Encyclopedia §Milk Quality; Sourcing §Miami Farmer's
Markets.

@ No Limits: Echiré AOP vs Commercial Butter
INGREDIENT QUALITY - BUTTER SOURCE

Cross-reference: lobster-butter-poached-sv (Batch 9) + holandesa-tm6-azafran (Batch
10) @ butter cards. For enriched bread, butter is ~7-8% of ingredient weight. Echiré
AOP or Bordier Demi-Sel provides: (a) higher fat content (82-84% vs standard 80%),
(b) cultured-ripening flavor complexity, (c) richer color (grass-fed beta-carotene). In
Hokkaido milk bread specifically: the butter's lactic notes integrate with the slight
sweetness of the milk + sugar, producing a more-complex finished profile. For once-a-
week or once-a-month bread: the Echiré upgrade is the Saturday-dinner-party move.
Kerrygold is the consistent mid-tier. Reference: Dairy Encyclopedia §Premium Butter;
Ingredient Encyclopedia §Cultured Butter.



PAIRING

What to Drink

&/ Application — Sandwich Bread (Universal)

Sliced 1.5 cm thick; use for any sandwich application: ham + butter, egg salad, BLT,
club, turkey + cheese

The characteristic softness + pillowy crumb makes this the optimal sandwich bread
for most fillings. Works for both cold fillings (deli meats, salads) + hot sandwiches
(grilled cheese, panini). The slight natural sweetness complements salty + savory
fillings beautifully.

# Application — Toast / French Toast

Slice 2 cm thick; toast in toaster or pan + butter; OR dip in egg + milk + cinnamon
mix + pan-fry for French toast

Hokkaido milk bread's rich dough is ideal for French toast — it absorbs the egg-milk
mixture while holding structure; doesn't fall apart like lighter bread. For plain toast:
the slight sweetness + golden bronze crumb means very little additional seasoning
needed — butter + jam is sufficient.

# Application — Bread Pudding

Day-old slices cut into cubes; soaked in custard (milk + eggs + sugar + vanilla);
baked 35 min at 180°C

Hokkaido milk bread is great for bread pudding because: (a) it's naturally enriched so
the pudding is richer, (b) it absorbs custard without falling apart, (c) the slight
sweetness means less added sugar needed. A classic application for day-old bread.

# Breakfast — Simple Butter + Jam
Toasted 2-cm slice + cold salted butter + any good fruit jam
The simplest and arguably best expression of this bread. The soft crumb + slight

sweetness + Maillard-browned toast + salty butter + fruit jam = a complete breakfast
in 3 ingredients + 3 minutes.



= Beverage — With Breakfast

Strong coffee (espresso, cortado, or brewed)

Universal. The sweet-enriched bread pairs beautifully with bitter coffee. Skip very
delicate teas (they're overwhelmed),; green tea + matcha also work. For a true
Japanese-bakery vibe: genmaicha (roasted rice tea) + toast = classic Hokkaido
breakfast.

* Evening — If Serving as Appetizer Bread
Bubbles (Champagne, cava, prosecco) as an aperitif
For a dinner party: Hokkaido milk bread as a simple starter with butter + herbs + a

glass of bubbles works surprisingly well. The bread's softness + slight sweetness are
a nice contrast to dry sparkling wine. Not a classical pairing but effective.

CONTEXT

Menu Ildeas

Weekend Bread Day - Weekly Rotation

Sunday: tangzhong + mix + first rise during breakfast (90 min). Sunday evening:
shape + bake (1 h). Monday-Friday: sandwich bread for lunches, toast for breakfast,
occasional French toast. One loaf serves the week.

Brunch : 4-6 guests

Hokkaido milk bread as both: (a) toast alongside eggs + bacon, (b) French toast as
the main dish. 2 loaves needed for 6 guests across both applications. Strong coffee;
sparkling wine mimosas. Universal crowd-pleaser.

Cross-Cultural Bread Trio * 4-6 guests

Pita (Batch 7, Mediterranean) + naan (Batch 13, Indian) + this Hokkaido (Asian).
Three enriched-or-flatbreads from three traditions. Serve alongside dips + cheeses +
various fillings. A bread-educational dinner that shows the range of global bread
traditions.



Sandwich Platter - Party of 10-20

Scale up to 2-3 loaves. Make a classic sandwich platter: ham + turkey + chicken salad
+ egg salad + multiple mustards + butter + lettuce + tomatoes. Sandwiches
assembled on Hokkaido milk bread are dramatically better than on standard sandwich
bread. Office party or game-day feeding.

YOUR NOTES

Cook Log

Session Notes
Date: - Serves: - Rating: /5

Use this space to record what you changed, what worked, and what you'd do
differently next time. Your future self will thank you.

¢y UMAMI Stop following recipes. Start understanding food.



