PROOF & CRUMB

Bread Scoring Practice Templates

Printable practice sheet - page 1

1. Main expansion curve 2. Baguette overlap
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One smooth, committed motion Cuts run along the loaf, not across it
3. Wheat stalk 4. Leaf branch
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Decorative cuts stay shallower Keep spacing open so lines stay distinct
5. Chevron 6. Diamond grid
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Use equal angles and consistent length Practice crossing without retracing

Practice on paper before working on dough. Blades are extremely sharp.
proofandcrumb.com/how-to-score-sourdough-bread-lame-guide/
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PROOF & CRUMB

Bread Scoring Practice Templates

Printable practice sheet - page 2

Technique reminders

® Score immediately before the loaf goes into the oven.

® Use one deliberate movement instead of sawing over the same line.
® A decorative pattern does not replace the main expansion score.

® Keep the loaf stable and keep fingers away from the blade path.

® Fit, cover, remove and dispose of razor blades safely.

Freehand practice

Print settings

Print at 100% scale on A4 or US Letter. These guides are for motion practice,
not exact cutting dimensions. Adjust score depth and angle for your dough and recipe.

For the complete guide, visit the URL below.

Practice on paper before working on dough. Blades are extremely sharp.
proofandcrumb.com/how-to-score-sourdough-bread-lame-guide/



