Yeast Breads Review



Name __________________

Foods II





Period _________

1. Describe the yeast process when making yeast breads.
2.  Describe 3 functions behind yeast.

3. What is the main purpose behind the technique kneading?
4.  Why does sweet dough need additional kneading?

5.  Which ingredient allows fermentation to take place in yeast breads?

6.  During fermentation why do you allow the dough to rest?

7.  Describe the 3 reasons you gently punch down the dough after allowing it to rest.

8.  What is the purpose behind proofing?

9.  What part of your hands do you use to knead?

10.  What texture should the dough be after kneading?

11.  Which type of yeast grows its own bacteria (ex. Amish friendship bread)?

12.  Which yeast is extremely good and fresh to use but has a short shelf life once opened?

13.  Which yeast must be proofed because it produces less gas?

14.  Which yeast is very active because of its short fermentation process?

15.  Which two main ingredients provide structure in yeast breads?

16.  Another name for sweet dough is what?

17.  What type of dough is considered light and flakey?
18.  When proofing yeast what is the temperature range?
19. Explain what happens if the temperature range is not correct.

20.  How long should dough rest for before kneading it?

A. Process when yeast converts sugar into CO2 & alcohol
B. Process to develop gluten by pushing and folding the dough

C. Process to relax the gluten, dispel the CO2, and redistribute the yeast

D. Process of letting the dough rise and double in size

E. An ingredient to cause a bakery product to rise

F. Protein that allows dough to stretch

G. An ingredient needed for the fermentation process in order to feed the yeast

H. Gas released in yeast breads

I. A fungus leavening agent
Magic Number_________?
1.  Fat

2.  Kneading

3.  Yeast

4.  Proofing
5.   Sugar

6.  Leavener

7.  Punching

8.  Oxygen

9.  Salt

10.  Gluten

11.  Fermentation
12.  Carbon Dioxide
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