ProStart Year 2 Chapter 5.2  Yeast Breads

1. Define the key terms:

Knead

Lean dough

Oven spring

Proof

Rich dough

Sourdough

Sponge

Sponge method

Straight mix method

2. What ingredients are lean doughs made of?

3. What are the various methods used to mix yeast breads?  Briefly explain.

4. What are some examples of breads made from rich dough?

5. Kneading is important in making dough because it:

