ProStart Year 2 Chapter 5.1 Bakery Products

1. Define the key terms:

Air

All-purpose flour

Baker’s percentage

Baking powder

Baking soda

Bread flour

Cake flour

Caramelization

Creaming method

Extract

Ferment

Flavoring

Foaming method

Formula

Gluten

Leavener

Liquid

Pastry flour

Shortening

Sift

Strengthener

Sweetener

Thickener

Yeast

2. Strengtheners are ingredients as ___________and ______________. They:

a. ensure the baked product won’t collapse when it is removed from the oven

b. make sure the dough rises properly in yeast breads.

3. Shortening is important in baked products because it:

a. gives the crust a nice, brown color

b. makes baked good tender and moist.

4. Leaveners are important in baked products because they:

a. give baked goods moisture and flavor.

b. allow dough, or batter, torise.

      5.  What do flavorings add to baked goods?  What are some common flavorings used in baking?
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