Foods and Nutrition

Unit 10:  Bakeshop
Review Sheet
1. Why is gluten so important in the baking process?

2. Describe what leavening agents do for baked products.

3. Contrast batters and doughs.

4. What are three functions of eggs in the baking process?

5. Describe the characteristics of quality yeast products.

6. Name the three types of regular yeast doughs.  Give examples of products made from each type.

7. List, in order, the stages involved in making regular yeast dough products.

8. Define fermentation and explain when it takes place.

9. What are the two commonly used leavening agents in quick breads?

10. What indicates quality in the following when baking biscuits?

a. appearance:

b. color:

c. texture:

11. Describe the biscuit method (step-by-step).

12. What indicates quality in the following when baking muffins?

a. appearance:

b. color:

c. texture

13.  Describe a quick bread.

14.  Explain the different types of cookies.

15.  Explain the types of cakes.

21.How do you know if a cake is done?

22.   Describe the two types of pie dough.

23.  Explain the process you used to make a pie.

24.  What is the differing thickening agent in custards and puddings?

25.  What is the difference between a stirred custard and a baked custard?

26.  What is the differing ingredient in Bavarian cream and chiffons?

