Activity:  Calibrate a thermometer using the ice water method.

Make a basic loaf of white bread and test the doneness with a               thermometer.  Addendum: Pam Anderson. (1992). How to Make Bread. Cooks Illustrated. 1; 22-25.
HOW TO KNOW WHEN BAKED GOODS ARE DONE

Author unknown. (2006). Knowing when food is done. Cooks Illustrated. 82; 17.
CAKES, MUFFINS, AND QUICK BREADS
1. Fully baked items should feel springy and resilient when the center is pressed.  If your fingers leave an impression-or the center jiggles the items are not done.

2. A skewer or toothpick should emerge fairly clean, with perhaps a few crumbs attached.  If you see moist batter the items need to bake longer.

COOKIES

Most cookies are best when chewy.  This means they need to come out of the oven when they are slightly underdone-in fact cookies are often so soft they will droop over the edge of the spatula.  Baked cookies on parchment paper and cool on baking sheet for a few minutes; after they set up slightly slide the parchment onto a cooling rack.  If the cookies have crevices, the crevices should appear moist.  When baking smooth cookies, look at the edges, which should be lightly browned; the center should be set up but not fully dry.
BROWNIES

Over-baked brownies are dry and chalky and the chocolate flavor is diminished.  Use the skewer test to determine doneness, but look for moist, sticky crumbs.

PUDDINGS AND CUSTARDS

Eggs puddings and custards can curdle if cooked beyond 185°.  When making crème anglaise take off the heat when mixture registers 175-180°, but when making the base for ice cream push the temperature to 180-185° for maximum thickness. Baked custards, such as flan and crème brûlée, should jiggle (but not slosh) when gently shaken.  This will occur between 170-175°.
YEAST BREADS

Lean breads, such as country white and baguette, are done when the internal temperature measures 210°.  Richer loaves made with eggs and butter, such as brioche and challah, are done when then internal temperature measures 190°.  Breads with a modest amount of fat, such as American sandwich bread and rye bread, fall in between; they are done at 195-200°.  Free-form loaves, tip the loaf off (with your hand shielded by an oven mitt or potholder) and insert the probe through the bottom crust into the center.  For bread baked in a loaf pan, insert the thermometer from the side, just above the pan edge, and direct it at a downward angle into the center of the loaf.

PIES AND PASTRIES

For pies and pastries, it’s all about color.  A well-browned pie crust is more flavorful than a blonde one, and it won’t be doughy in the middle.  We bake all pies in glass pie plates so we can examine the bottom of the crust to determine doneness.  When working with puff pastry or other flaky dough’s, lift up the bottom of individual pieces and look for even browning.

CHEESE CAKE

A cheese cake is done when the center just barely jiggles.  Since this can be difficult to judge, try this tip.  Cheesecake is ready to come out of the oven when the internal temperature reaches 150° (At higher temperatures, the texture will suffer).  If possible, insert the temperature into the side of the cheesecake where it rises above the pan (otherwise, insert into the center of the cake).

TIPS FOR USING A THERMOMETER
· Regularly check accuracy by leaving the probe in a bucket of ice water for a minute or two.  If the temperature doesn’t register 32° Fahrenheit, use the calibration button to reset the thermometer.
· Slide the probe deep into the center of foods, making sure that the tip does not exit the food.
· Avoid bones, cavities (such as a turkey), and pan surfaces, all of which throw off the reading. 
· Take more than one reading, especially in large roasts and turkeys. 
COOKIE HINTS

Provided by Land O’ Lakes, Inc. (1999) Baking Resource Guide. 5.
· Roll cookie dough on a lightly-floured pastry cloth.  For less sticking, use a stocking net to cover your rolling pin.

· For easier rolling-out of cut out cookie dough, divide dough into 2-3 equal portions.  Form each portion into a ball, then flatten ball slightly.  Wrap each in plastic wrap and refrigerate until chilled.
· When frosting cookies, occasionally dip knife or spatula into a bowl of water to smooth out frosting.

· Washable nylon pastry bags and metal pastry tips are easy to use to pipe frosting for decorating cut-out cookies.  Fill bags no more than 2/3 full and twist the upper third tightly to prevent the frosting from coming out the top of the pastry bag as you pipe.

CUB-A-DOODLES

½ C. shortening

½ C. butter or margarine
1 T. peanut butter

2 C. brown sugar

2 eggs

2 C. all-purpose flour

1 tsp. baking soda

1 tsp. salt

2 C. uncooked rolled oats

2 C. Semi-sweet chocolate chips or raisins

Cream shortening, butter, or margarine, peanut butter and brown sugar.  Add eggs; beat well.  In a small mixing bowl, mix flour; baking soda and salt.  Add this to creamed mixture; beat well.  Stir in oats and the chocolate chips or raisins.  Drop the dough from a teaspoon onto un-greased cookie sheet.  Bake at 375° for 9-10 minutes for a chewy cookie and 10 to 12 minutes for a crisp cookie.

BAKING PAN SUBSTITUTIONS
A Readers Digest Book and The Home Baking Association. (1997). Hints and Tips To Make Life Easier. 12.
You may not always have the baking pan that a recipe calls for, so check the chart below for some pan substitutions.  Pan capacity can be calculated by pouring water to the inside rim using a liquid measure.  Remember that baking times will be reduced when batter/dough is divided into smaller or shallower pans.

PAN SIZE



PAN CAPACITY
SUBSTITUTE PAN

8 ½” x 4 1/2”


6 cups


Three, 5” x 2” loaf pans

Loaf pan





Two, 2 ¾’ x 1 3/8” muffin tins







Three, 2 ¾” x 1 3/8” muffin tins
9” x 5” x 3”


8 cups

Two, 8” x 4” x 2 ¼” loaf pans

Loaf pan





Three, 5 ½” X 3 1/2” Loaf pans

9” x 2” 


8 cups


One, 8” x 2” square pan

Round cake pan

10” x 3 ¼”


12 cups

One, 10” x 4” tube pan

Bundt pan





Two, 8 ½” x 4 ½” 2 1/2”







Loaf pans
13” x 9”x 2”


14-15 cups

Two, 9” x 2” round cake pans
Pan






Two, 8” x 2” square pans
15” x 10” x 1”


10 cups 

Two, 8” x 1/3” round pans

Jelly- roll pan
Have students make an Angle Food Cake from scratch.  Learn about the science of egg whites.

Brooke Dojny and Melanie Barnard. (1992).  The Perfect Angle Food Cake. Cook’s Illustrated 1;10-12.
CHAPTER 5
SECTION 5.1 VOCABULARY WORD LIST

1.   Air

2.   All-purpose flour

3.   Baker’s percentage

4.   Baking powder

5.   Baking soda

6.   Bread flour

7.   Cake flour

8.   Caramelization

9.   Creaming method

10.   Extract

11.  Ferment

12.  Flavoring

13.  Foaming method

14.  Formula

15.  Gluten

16.  Leavener

17.  Liquid
18.  Pastry flour

19.  Shortening

20.  Sift

21.  Strengthener

22.  Sweetener

23. Thickener

24. Yeast

SECTION 5.2 VOCABULARY WORD LIST

1. Knead

2. Lean (dough)

3. Oven spring

4. Proof

5. Rich dough

6. Sourdough

7. Sponge

8. Sponge method

9.   Straight-mix method

SECTION 5.3 VOCABULARY WORD LIST

1. 3-2-1 dough
2. Baking blind
3. High-ratio

4. Icing

5. Păte a Choux

6. Phyllo

7. Profiterole

8. Quick Bread

9. Roll-in-dough method

10.   Sheet method

11.   Shoufflė

12.  Steamed pudding

13. Two-stage method

SECTION 5.4 VOCABULARY WORD LIST
1. Bloom

2. Chocolate liquor

3. Cocoa butter

4. Cocoa powder

5. Nib

6. Tempering

SECTION 5.5 VOCABULARY WORD LIST

1. Bavarian cream

2. Créme anglaise

3. Curdle

4. Génoise

5. Pastry crème

6. Poached fruit

7. Sabayon

8. Torte

YEAST BREAD WORKSHEET

1. Why is it important for the water to be the correct temperature to mix in the yeast?
2. What do fats/shortening do in yeast breads?

3. Name two types of flour available for making yeast bread?

4. Why is it important to knead bread dough?

5. How do you know that the bread dough is kneaded long enough?

6. How many times should the yeast bread dough proof before baking?

7. Can yeast bread dough be refrigerated overnight and baked the following day?

Answers:

1. Yeast is a living organism and if the water is too hot it will kill the yeast and the a

dough will not rise.  Bread rises because of the carbon dioxide provided from the yeast.

2. Fats/shortening make bread soft and tender.

3. Buckwheat, rye, soy, whole wheat, rice.

4. It makes the dough smooth and elastic.  The gluten protein from the flour forms the structure.

5. When an indentation in the center of the bread stays in place.

6. Two times.

7. Yes, absolutely.  If time is an issue, refrigerate the bread after shaping it.
