Foods II






Name ____________________
Quick Breads






Period ______
1. Why can’t cake flour be used to make bread?

2. What is the baking difference between using baking soda and baking powder?
3. What defines a quick bread?

4. Which 2 mixing terms mean to incorporate air into the product?

5. What does celiac disease mean to an individual?

6. Why would cake flour have better results than all-purpose flour when baking cakes?

7. What makes light and brown sugar different?

8. 8.    Which sugar is known as sugar in the raw or pure sugar?  

9.   Overmixing muffin batter can cause what to happen to the finished product?

10. Overkneading biscuit dough can cause what to happen to the finished product?

9. 11. Which quick bread ingredients are considered “stabilizers” and “liquefiers?”

	STABILIZERS
	FUNCTION

	1.
	1.

	2.
	2.

	LIQUEFIERS
	FUNCTION

	1.
	1.

	2.
	2.

	3.
	3.

	4.
	4.


10. 12.  How is the protein “gluten” formed AND what’s its function in dough?
11. 13.  Confectioners sugar is also known as what?

12. 14.  What utensil do you use to “cut-in” fat into a dry ingredient like flour AND why?
13. 15.  What is the correlation between eggs and aeration?

14. 16.  What are the functions behind the egg whites AND the egg yolks?
15. 17.  Which fat is preferred in baking AND why?
18.  What ingredient can be interchangeable with milk in baking?

19.  What thickening agent is very popular and strong to use in baking?

20.  Too much baking soda can cause what side effects in the finished product?

21.  In order to activate baking soda it must encounter what type of ingredient (provide example)?
22.  What distinguishes between the muffin step recipe and the biscuit step recipe?
23.  What must be released in order for leavening agents to work?
24.  How long should one knead biscuit dough?
25.  Identify 2 factors when buying artificial and natural flavorings.

