BASIC INGREDIENTS AND THEIR FUNCTIONS
BREADS- Classroom discussion:  
1. Quick breads use _________________ to leaven. Examples:________________________
Quick breads include: __________________________________________________
2. Yeast breads use _______________ to leaven. Examples: __________________________
Yeast breads include: __________________________________________________
3. Under- mixing causes breads to be ________________, dry, and have very few ____________, making the products dense. 
4. Over- mixing causes breads to be ______________________ and have more __________________________, causing “peaks” 
5. The ___________________ ___________________ is the best way to mix. Explain how to properly mix using this method: ______________________________________________
____________________________________________________________________________
I. FLOUR 
1. Define Flour: ________________________________________________________________________
2. Flour is used for what two results? Give an example of each
a. ________________________________________________  Example: ___________________
b. ________________________________________________  Example: ___________________
3. What are the three types of grains used for flours besides wheat?
a. ______________________ b. _________________________ c. _______________________
4. Specialty flours are low in ___________________________; this results in a product that is ______________________ and _____________________. 
5. To improve baked products mix ______________ flour and non-___________ flour. 
6. Gluten: 
a. What is added to flour to make gluten? _____________________
b. Gluten is an _________________ framework that traps _______________. 
c. _________________ and _________________ increases gluten. 
7. Gelatinization: 
a. It is found in ______________, _______________ and puddings. 
b. It forms when ________________ grains and cold _____________ are heated. 
II. EGGS:   Name the various purposes eggs serve and give an example of each.  
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III. SUGAR 
1. Sugar serves what three purposes in a baked good? 
a. ____________________________________________________________________
b. _____________________________________________________________________
c. [bookmark: _GoBack]_____________________________________________________________________

2. How does sugar affect yeast?  ____________________________________________
3. Sugars like brown sugar, molasses and honey, affect the __________________ of the baked products. 
IV. SALT 
1. Salt adds _____________________ to many baked products
2. What effect does salt have on yeast? _____________________________________________
V. LIQUIDS 
1. The two most commonly used liquids are ____________________ and _________________
2. Liquid is sometimes used as a ______________________________ agent. 
3. Milk is often used instead of water to increase what? _______________________________
VI. LEAVENING AGENTS 
1. Describe what makes leavening agents work:
a. Baking powder:_____________________________________________________________
b. Baking soda:________________________________________________________________
c. Air:_________________________________________________________________________
d. Yeast:_______________________________________________________________________
VII. FATS AND OILS 
1. Fat serves what function in baked goods? ____________________________________________
2. Fat from ________ and hydrogenation have the most saturated (unhealthy) fatty acids
3. ____________ oils are least cholesterol forming. 
4. What does “creaming” do to a baked food? _________________________________________
5. ____________________  __________________ are not capable of holding air. 

