
Breads 

Answer the following questions by using your “Food for Today” book. (Ch. 42 & 43) 

1. What are the basic ingredients for baking?  

 

2. The role of Gluten: Gluten develops when you mix ______________ with _______________. It forms 

____________, _______________ strands that crisscross in a springy weave of tiny cells, which 

_______________  ________. As food bakes the cells ______________.  

 

3. The ________________ you mix dough or batter, the ________________ gluten becomes. Cake batter is 

mixed ___________________ so that you get a silky, melt in the mouth texture.  

 

4. The dough of ____________ ______________ is _____________ or mixed for up to 10 minutes, which 

develops the gluten more and gives yeast breads a ___________ texture.   

 

5. Describe each of the types of flour-   

a. Standard white flour:  

 

 

b. All-purpose flour:  

 

 

i. Unbleached flour:  

 

ii. Self-rising flour: 

 

c. Whole-wheat flour:  

 

 

d. Bread flour:  

 

 

e. Cake and Pastry flour:  

 

 

6. How should you store flour?  

 

7. What are 6 examples of liquids in baked goods?  

 

 

8. Explain the difference between doughs and batters.  

 



 

9. Give 2 examples of each dough/batter-  

a. Pour batters:  

 

b. Drop batters:  

 

c. Soft doughs:  

 

d. Stiff doughs:  

 

10. A ______________________ ________________ is a substance that makes a baked product ____________ 

_______________ or ___________.   

 

11. There are 5 forms of  leavening agents-  

a. Air: is added to batters and doughs as you _________________ ingredients.  

An ____________ ___________ __________ is a caked leavened mainly by the air in ____________ 

________ ____________.  

 

b. Steam: leavens baked goods with large amount of ______________. The heat of baking turns the 

liquid into steam. As ___________ expands and rises, so does the food. ______________ and 

_________ _________ are leavened by steam.  

 

c. Baking Soda: leavens ___________________. It reacts with _______________ and produces 

___________ _______________. You always want to mix baking soda with _______ ingredients first 

and then with ___________ ingredients to prevent gas from escaping before baking.  

 

d. Baking Powder: is a __________________ of baking _________ and a dry acid such as cream of 

tartar. It does not need an ______________ liquid to work.  Example of an acidic liquid are 

___________________ and ______________.  

 

e. Yeast: is a ______________ that thrives on _______________ and _______________. What feeds 

the yeast? ___________________ 

Quick-rising yeast works ________________ as fast as regular yeast.  

 

12. Where should baking soda and baking powder be stored?  

 

 

13. How can you test baking soda for freshness?  

 

 

14. How can you test baking powder?  

 



 

15. You can test yeast by _________________ it, which means placing yeast in a small bowl with ____________ 

water and a pinch of __________.  Let it sit for ___________ minutes, if the mixture puffs and foams the 

yeast is ____________.  

 

16. Fats add ____________ and ___________ to baked goods, and also help the crusts turn ___________ and 

create _____________ textures.  

 

17. What are the common fasts used in baking?  

a.  

b.  

c.  

d.  

18. You can replace solid fats with another in most recipes and also blend them to create different flavors.  But if 

a recipe calls for oil _____________ use ____________. Oil adds _________________ and density, not 

volume.  

 

19. Any cooking oil can be used in baking and can be substituted for each other except __________ oil, because 

it has a distinct flavor and is usually not used for baking.  

 

20. How long does butter stay good for in the refrigerator? Margarine?  

 

21. Describe each of the sweeteners used in baking, what they are typically used for/in and why they are 

typically used:  

a. Granulated sugar:  

 

 

b. Confectioner’s sugar/Powdered Sugar:  

 

 

c. Brown Sugar:  

 

 

d. Honey:  

 

 

22. Corn syrup has added caramel flavoring, and is often used in ______________ and _______________. Small 

amounts of corn syrup can make baked goods ___________ and ____________.  

 

23. You should store sweeteners in a ___________ sealed container and in a __________, __________ place.  

You can remove lumps in sugar by ________________ it. If brown sugar hardens you can soften it by placing 

a piece of _________ ____________ in the container or ___________________ it with a few drops of water 

for 10-15 seconds.  

 



24. Eggs add _______________, ________________, richness and tenderness.  

 

25. What are the 2 major types of breads?  

 

 

 

26. A quick bread is leavened by:  

 

 

 

27. Yeast breads are leavened by:  

 

28. 2 mixing methods for making quick breads are the ______________method and the ____________ method.  

 

29. Describe the muffin method.  

 

a.  

b.  

c.  

d.  

e.  

 

Recipes that use the muffin method are for pancakes, ____________ and fruit and nut loaves. You want to 

make sure to avoid ____________ _______________. These recipes have little fat, so beating the ingredients 

will produce a ___________ heave texture and muffins will end up with ________________ on the inside and 

__________ on top.  

 

30. When you bake muffins you should remove them from the tins _________________.  

 

31. Describe the biscuit method.  

a.  

b.  

c.  

d.  

e.  

f.  

 

32. Biscuits, ________________, and __________________ are recipes in which the biscuit method is used for.  

 

33. The 2 methods of mixing yeast dough are the _____________________ method and the _________-_______ 

method.  

 

34. The __________________ method is where yeast is first _________________ in _________ water.  

 



35. Temperature is __________________ and should be about _________- _________ degrees.  

 

36. The quick-mix method is where the dry yeast is combined with the ___________ ingredients and then with a 

liquid.  

 

37. Steps for making yeast bread.  

a. Mix the yeast, water, flour and other ingredients.  

b. ______________ the dough.  

c. Let the dough sit and ________________ 

d. _________ the dough down.  

e. Shape the dough, and let it rise for a second time.  

f. Bake the dough.  

 

 

 


