ProStart Year 2 Chapter 5.3 Quick Breads, Cakes, Pastries, Pies, and Cookies

1. Define the key terms:

3-2-1 dough

Baking blind

High-ratio

Icing

Pate a choux

Phyllo dough

Profiterole

Quick bread

Roll-in dough method

Sheet method

Souffle

Steamed pudding

Two-stage method

2. Baking blind is:

3. In general, pies are baked until ______________________________________.

4. Pat a choux is often used as a dough for: ____________________________.

5. Which of the following is the method used to prepare corn bread and blueberry muffins?

a. Two-stage method

b. Straight mix method

c. Steaming method

d. Foaming method

6. For each cookie listed on the left, select the appropriate makeup method on the right.  Some makeup method will not be used.

Cookie






Makeup Method

Chocolate Chip





a.  Sheet

Decorated Sugar Cookies




b.  Molded

Ladyfingers





c.  Icebox

Brownies






d.  Bagged

Peanut butter





e.  Rolled

f. Bar

g. Dropped
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