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Chapter 1:

Introduction to Baking
1.  INTRODUCTION.  This chapter introduces you to many of the common baking terms that are part of your everyday conversation during this annex and throughout your career.  This lesson will also familiarize you with baking utensils, equipment, and ingredients

2. SAFETY.  Be observant of the following safety rules when you cook:

a. Avoid horseplay – keep your mind on your work.

b. Keep the deck clean and dry.

c. Keep deck free of boxes, trash, cleaning gear, or any other item that

may compromise safety.

d. Remove dirt, grease, and trash promptly to reduce fire hazard.

e. Use only dry cloths or towels to handle hot cooking utensils.

f. Avoid over-filling containers with hot food.

g. Check to ensure that all switches are in the OFF position prior to

plugging in the equipment.

h. Keep electric wiring and components free of grease, oil, and water.

i. NEVER turn on a switch with wet hands.

3.  SANITATION.  Sanitation programs covering food preparation, storage, and 

serving are necessary to prevent food contamination.  Personal sanitation is also a must.  You will be inspected daily for the following:

a. PERSONNEL.  

(1) Inspect personnel for signs of infection.

(a) Cuts and abrasions.

(b) Open or running sores.

(c) Boils or blisters.

(d) Rashes or skin irritations.

(2) Inspect uniforms for cleanliness and serviceability.

(a) Uniforms should be free of food spillage, grease, and dirt.

(b) Uniforms should be free of holes, rips, or frays.

(3) Inspect hair.




(a) Hair should be trimmed according to regulations.

(b) Headgear and/or hairnets should be worn at all times.

(4) Inspect hands.

(a) Fingernails must be short and free of dirt, grime, grease 



or food particles.

(b) No unauthorized jewelry on fingers or wrist.

(5) Food service personnel will not use tobacco in any form while 


preparing or serving food.

b. FACILITY.  Schedule regular cleaning of facility at times when the least 

amount of food is exposed and production is slack.  The following should be a part of the regular cleaning routine:

(1) Refuse cans will be cleaned after they are emptied.

(2) Washrooms will be cleaned at least daily.

(3) Floors will be cleaned at the end of the meal or as needed.

(4) Bulkheads, overheads, hatches, and windows will be cleaned


 on a regular schedule.

(5) Storerooms will be cleaned frequently.

(6) Food transport vehicles will be cleaned regularly.

c. EQUIPMENT.  All tableware, kitchenware, and food contact surfaces

 of equipment must be cleaned after each use.  Food items that contain milk, milk products, or eggs favor the growth of bacteria.  Care must be exercised in cleaning the equipment or utensils with which they come in contact with.  Also the following items must be followed:


(1) Food preparation tables must be cleaned and sanitized after


 each use.



(2) Pots and pans must be cleaned thoroughly after each use and


stored properly.



(3) Wooden utensils require special attention.  They should be 

washed with warm water containing detergent, scrubbed with a brush, rinsed with clean water, air-dried, and wiped lightly with edible oil.

(4)  Miscellaneous serving and cooking utensils gather food


 particles easily. 

(5)  Wash items in hot water and detergent, rinse in clear water,


 and air dry.


The following page is a sample checklist by which you will be inspected for personal hygiene: 


UNSATISFACTORY
SATISFACTORY

1. SKIN      

        A. Boils or blisters



        B. Infected wounds.



        C. Open or running sores.



        D. Skin Irritation or rash.



        E. Cuts and abrasions.



2. COLD SYMPTOMS



3. HAIR 

        A. Cut standard and neat.



        B. No dandruff.



        C. Clean-not greasy.



        D. Hat or hairnet.



4. FACE 

        A. Clean shaven.



        B. Clean teeth.



        C. Clear, clean skin.



        D. Trimmed eyebrows, if bushy.



5. HANDS 

        A. Clean.



        B. Clean nails.



        C. Closely trimmed nails.



6. BODY ODOR

         A. Fresh.



        B. No excessive perfumes.



7. POSTURE 

        A. Stands erect.



        B. Does not slouch at any tine.



        C. Head up and shoulders back.



8. DRESS 

        A. Jewelry.



        B. Boots shined.



        C. Appropriate clothes.



        D. Clothes clean.



        E. Clothes fit.




d.  RODENTS AND BUGS.  Any food facility is subject to infestation by flies and rats.  Follow standard operating procedures to prevent infestation.

4. BAKING TERMS.  Most of the following terms are used in both cooking and 

Baking, and are listed under cooking terms in your handout for small quantity cooking.  However, a few of these terms are used exclusively in baking.  Study these terms and ensure that you are familiar with their definitions.  You must know these terms in order to correctly follow the recipe and prepare your products.  

a. Bake – to cook by dry heat in any oven, either covered or uncovered.

b. Batter – a mixture of flour, water or milk, eggs, etc., thin enough to be poured.

c. Blend – to mix two or more ingredients thoroughly.

d. Cream – to mix until smooth, so that resultant mixture is softened and thoroughly.

e. Dobie – a mixture of flour and shortening used to grease cake pans.

f. Dock – to punch or cut a number of vertical impressions in dough.

g. Dough – a mixture stiff enough to be kneaded.

h. Dust – to sprinkle surfaces lightly with flour or powered sugar.

i. Fermentation – chemical changes caused by yeast reproduction that 

produce a formation of carbon dioxide gas, alcohol, and acids, and cause dough to rise.

j. Fold – to blend two or more ingredients together with a cutting and folding

 motion.

k. Glaze – a glossy coat given to foods, as by covering with a sauce or by

 adding sugary syrup, icing, etc.

l. Gluten – a tough, elastic protein that gives dough its strength and ability to

 retain gas.

m. Grease – to spread a light film of shortening or fat over a baking surface.

n. Knead – to work dough by folding and pressing firmly with palms of hands,

 turning between folding.

o. Make-up – to produce individual items from a mass of dough.

p. Mix – to combine ingredients to form batters or dough.

q. Panning – to place made-up dough in a pan.

r. Proof – to cause dough to rise as the final stage of the precooking process

 performed after make-up and prior to baking.

s. Punch – to lift and fold a dough that has fermented, to force out excess

 gas.

5. Baking Utensils
a. Vertical Mixer (Hobart) with mixing bowl – to blend, beat, mix, whip, etc.

 using any of four different attachments.

b. Dough Hook – for mixing bread and roll dough.

c. Beater – for mixing batters and icings.

d. Wire Whip – for adding air to ingredients to produce light, airy products.

e. Pastry Knife – for combining flour and shortening.

f. Sheet Pan 13” x 18” – for baking sheet cakes, biscuits, rolls, etc.

g. Cake Pan 9” – for baking layer cake.

h. Cakeboard, Disposable – to hold cake for icing and serving.

i. Muffin Tin – for muffins and certain hot rolls.

j. 9” Disposable Pie Pan – for baking and serving pies.

k. Mixing Bowls – to mix food items

l. Bakers Scraper – for cutting dough and scraping.

m. Sifter – to remove impurities and lumps from dry ingredients.

n. Wire Whip – to incorporate into a food product, to blend liquids.

o. Metal Spatula – to loosen food from a pan or from ice cakes.

p. Rubber Spatula – to scrape cold foods from a container.

q. Table Brush – to brush dry ingredients from a table.

r. Pastry Brush – for greasing pans.

s. Rolling Pin (lg) – for rolling dough.

t. Rolling Pin (sm) – for rolling dough (pie dough).

u. Biscuit Cutter – to cut dough into precise round portions.

v. 10 lb. Scale with weights – to weigh ingredients.

w. Measuring Cup – to measure wet or dry ingredients.

x. Measuring Spoons – to measure teaspoons and tablespoons of wet and/or dry ingredients.

y. 24” Measuring Stick – to measure sough for precise 1-inch cuts.

6. Ingredients. 

a. Flour – There are several types of wheat flour now being used by the

 Armed Forces.  As stocks of some of these flours are exhausted, they will now by replaced.  Eventually, you will be using only two types: bread flour and general-purpose flour.  Bread flour will replace hard wheat flour and general- purpose flour will replace cake, pastry, and soft flour.

(1) Rye Flour – is a finely ground flour made from rye grain.  It produces

 A slightly smaller, more compact loaf because it contains a substance, which prevents the formation of gluten.  Gluten gives the dough strength and elasticity to hold leavening gas.  For this reason, a mixture of rye and wheat flour is used in baking bread to produce a good loaf.  A mixture of 30% rye flour and 70% wheat flour will usually produce an acceptable loaf of bread.  A proportion of 80% wheat and 20% rye flour will produce a light rye; 60% wheat and 40% rye flour will produce a dark rye.  Rye flour is not often used in the field bakery because it does not store as well as wheat flour.

(2) Wheat Base – is a concentrated form of whole wheat flour.  It is used

 world-wide by the Armed Forces because of its superior keeping qualities.  You may substitute it for as much as 15 percent of the wheat flour in a recipe.  When mixing a recipe using wheat base, you may need to increase the amount of water and cut mixing time.  Also, less fermentation time may be needed because wheat base does not have gluten-forming proteins.

b. Water – water is needed mainly to dissolve the ingredients and distribute

 them evenly in the recipe.  It also combines with the protein in flour to form gluten, giving the baked item structure.  During baking, the water forms steam and helps the leavening agent.  The remaining water adds moisture to the finished product and keeps it soft longer.  When dough or batter must be a certain temperature, it is controlled by adjusting the temperature of the water used in the recipe.

(1)   The mineral content of water determines whether the water is hard or

 soft.  Hard water may be temporarily or permanently hard.  Water that is temporarily hard contains minerals, which can be removed by boiling the water and allowing the minerals to settle.  Water that is permanently hard contains minerals which can be removed only by chemicals.  Water that is temporarily hard or slightly hard is best for baking yeast items because the minerals in the water strengthen the gluten.  Water that is too hard may slow fermentation by toughening the gluten.  Soft water is almost free of dissolved minerals.  It speeds up fermentation in yeast dough and produces a softer, stickier gluten.  You may test water for hardness or softness by placing some water and soap in a closed container and shaking the container.  If the lather is slow to form, the water is hard; if lather forms easily, the water is soft.  You may need to mix a sample dough to determine the effect of the water.

              (2) The water used in baking must come from an engineer-approved

 source or be processed by an approved method.  In a garrison bakery, you will use the regular installation water.  In a field bakery, your water may be supplied by a tank truck, or you may have to purify local water using your water purification equipment.  You may be authorized to use sea water in an emergency.  Most sea water contains 2 to 3 percent salt, but bake a sample dough to determine its effect before adjusting you recipe.  Refer to TM 5-700 for additional information on water supplies. 

c. Sugar – sugars belong to a group of compounds called carbohydrates

 which are composed of carbon, hydrogen, and oxygen.  All sugars taste sweet, dissolve easily in water, and ferment in solution.  Sugar is used in baked items mainly as a sweetener.  It also is a tenderizer because it has a softening effect on flour proteins.  Sugar gives a darker color to crust at a lower temperature by lowering the caramelization point of batter or dough.  It improves the keeping qualities of a baked item by retaining moisture.

(1) Granulated – the most common type of sugar used in the preparation

 of baked items.

(2) Powdered – a fine, compact sugar used mainly in preparing frostings, icings, and glazes.

(3) Brown – a type of sugar that is not as refined or as sweet as

 granulated sugar.  It is used in baked items for its distinct flavor and color.

(4) Molasses – a thick, brown liquid obtained in the sugar making

process.  It contains caramel and is used to flavor and color some cakes, and cookies, and brown breads.  Recipes calling for molasses have been adjusted to make up for its acidity and moisture.

(5) Honey – a liquid used in baking for its flavor.  It also adds a chewy 

texture and a darker crust color.

d. Leavening – dough and batters are lightened, or made to rise, by

leavening.  Leavening puts tiny bubbles of gas into the dough or batter, which give a light and spongy texture to the finished product.  There are three types of leavening:


(1) Categories:

   
(a) Physical – in physical leavening, air is put in the batter or dough

during mixing.  Another source on physical leavening is the expansion of moisture in the batter or dough, caused by oven heat.  Usually, physical leavening is combined with chemical or biological leavening.

   
(b) Chemical – in chemical leavening, baking soda or baking powder is added to the dry ingredients in the recipe.  Under certain conditions, they produce carbon dioxide gas which causes the dough to expand.

  
(c) Biological – in biological leavening, the enzymes in yeast convert

 sugar to carbon dioxide gas.


(2) Types:

(a) Baking Soda – is an alkali substance which produces carbon 

dioxide gas when combined with an acid ingredient.  Baking powder is made from baking soda, powered food acids, and a filler.  When moisture and heat are added, it produces carbon dioxide gas.

(b) Yeast – is a microscopic one-celled plant that multiplies by a

process called budding.  It is during this stage that the leavening action is produced.  Active dry yeast is used by the Armed Forces.  The yeast cells are dehydrated and shaped into small pellets, then packed in airtight cans.

        e.  Shortening – shortening is the fat or oil used in batter and dough to produce a soft, velvety crumb.  It also tenderizes and moisturizes baked items and increases their volume.  When shortening is solid at room temperature, it is called a fat; when it is liquid, it is called a oil.  (The mineral oil used for lubrication purposes is not considered shortening.)  Shortening is made from animal fat, vegetable oil, or a blend of the two.  Most shortening used in baking in the Armed Forces is made from vegetable oil.  Butter is made from animal fat, but it is not often used in large-scale bakery operations because it is more expensive.  Vegetable oils are made from the seeds or the meat of oil-bearing plants.  The oil is then refined, filtered, and deodorized.  Edible oils are changed into shortening by hydrogenation, just enough to give a workable consistency to the finished product.  A baker-type shortening compound which contains emulsifying agents is produced for use in batter-type cakes.  Use hydrogenated shortening at a temperature of 70 degrees F to 80 degrees for best results. 

e. Milk – Milk solids add nutritive value and flavor to baked items and helps

retain moisture.  They have a binding effect on flour proteins that toughens the finished product and gives a soft, velvety texture.  Milk sugars give a richer color to the crust.  Liquid whole milk (fresh milk) is seldom used in baking because it spoils easily and is difficult to handle.  Most milk used in baking is nonfat dry milk obtained by removing the fat and water from liquid whole milk.  It contains lactose, milk proteins, and minerals in the same proportions as those found in fresh milk.  If you need to substitute one type of milk for another, use the table of milk equivalents in the Armed Forces Recipe Service.

f. Eggs – eggs are an important part of cakes, cookies, and sweet goods. 

 They add color, moisture, flavor and nutritive value and because of their high protein serve as structure builders.  They help to support the weight of the sugar and shortening and keep the product from becoming heavy.  In foam-type cakes, eggs are the main leavening agent because they hold air when whipped.  The Armed Forces uses shell eggs, frozen eggs, and dehydrated egg mix.  Shell eggs may be fresh eggs or refrigerated storage eggs.  Frozen whole eggs have been removed from the shell and frozen.  Dehydrated egg mix is made from the removal  of the moisture from eggs.  To substitute one type of egg for another, use the table of egg equivalents in the Armed Forces Recipe Service.

g. Other Ingredients – 

(1) Salt – the salt used in baking is sodium chloride, usually called table

salt.  It is used in baked products to improve and intensify flavors.  It helps regulate the fermentation of yeast dough products.  Less salt means faster fermentation; more salt means slower fermentation.  Salt also strengthens the gluten and makes it more stable.

(2) Flavoring Agents – flavoring agents improve the taste of a product

 when you use them as directed in the recipe.  Avoid overuse.

h. Yeast Food – yeast food contains acid mineral salts.  It helps condition

 soft water and counteract alkaline water, but may improve any dough.  Dough made with yeast food are not sticky and go through the machinery easily.  Fermentation is faster and the proofed loaf is larger.  The crust color of the baked bread is improved.

i. Emulsifiers – Emulsifiers, or bread softeners, produce bread that will

remain soft for a longer period of time.  The emulsifier is added to the dough during mixing, and the softening action takes place after the bread is baked.  Under normal conditions, from ½ to ¾ of a pound of emulsifier is used for each 100 pounds of flour.

j. Malted Cereal Syrup – This is a concentrated product made by

evaporating the water extract of malted barley and other grain seeds.  It is produced especially for use with flours that are low in enzyme or diastase.  Usually, ½ - 1 pound of malted cereal syrup is used for every 100 pounds of flour.  When large amounts of milk solids, alkaline, or water that is very hard is used, malted cereal syrup will help to produce normal dough.

k. Rope and mold inhibitors – Certain acid or alkaline ingredients are 

added before baking to inhibit rope and mold.  Sodium Diacetate is an acid-type inhibitor.  Its use does not speed up fermentation enough to make changes in the recipe.  Sodium Propionate and Calcium Propionate are alkaline inhibitors.  Fermentation will be slowed so the recipes must be adjusted.  All three are added to the dough with the salt and sugar.  Vinegar is an acid-type inhibitor of rope; it is added to the dough in place of an equal amount of water.  Since it speed up fermentation, the recipe must be adjusted.  It may also be added to the water used to wash equipment.

NOTE:  Vinegar is not a mold inhibitor – it actually hastens the growth of mold!

l.  Thickening Agents – A powdered form of either cornstarch or pregelatinized starch may be used to thicken liquids to the right consistency.  Cornstarch is cooked with a liquid until thick and clear.  Pre-gelatinized starch does not need to be precooked and may be added with the other dry ingredients.


m.  Cream of Tarter – Cream of Tarter, a baking acid, is used with baking soda as a leavening agent.  When used without an alkali, cream of tarter increases the acid in dough or batter.  This extra acid causes the sugar to caramelize at a higher temperature and gives a much whiter crumb and a lighter crust color to the finished product.  Cream of Tarter is also used in some syrups and frostings.

7. PREPERATION PROCEDURES.  The procedures below will be followed in

the preparation of all products in this phase.


 
a.  You must follow all safety and sanitary procedures as outlined by your instructors.

b. Read the entire recipe card.  Be sure you understand each step before

beginning the preparation.

c. Assemble all utensils.

d. Assemble all ingredients.

e. Accurately weigh or measure all ingredients.

f. Prepare all ingredients correctly

g. Follow directions on recipe card exactly.

h. Present your product for evaluation in the proper container; the finished

product must look like the instructor’s demonstration product.

***********************************************************************

Chapter 2:

Quick Breads
1.  General information.


a.  Quick breads such as biscuits, muffins, cornbread, and coffee cake are items served daily in most dining facilities.  Quick breads add variety and nutrients to the patron’s diet.  Proper preparation is required to ensure that the quick breads produced are of the highest quality.  The information contained in this chapter will help you to properly prepare quick breads.


b.  Quick breads (biscuits, muffins, cornbread, and coffee cake) are leavened by baking soda or baking powder instead of yeast.  Biscuits are made from dough; muffins and cornbread are made from batter, depending on the recipe or mix.  Prepared biscuits and cornbread mixes are available.  Follow the instructions on the container when using a mix.  The Recipe Service also has recipes for variations using a prepared mix.  Bake quick breads as close to serving time as possible and serve them hot.

(1) Dough contains more flour than liquid and can be kneaded and rolled.  Mix dough by first blending the shortening with the dry ingredients and then adding all the liquids.  

(2) Batter contains more liquid and can be poured or dropped from a spoon.  Mix batters by adding all the liquids to all of the dry ingredients, using a liquid shortening.

(3) Mix the batter or dough only long enough to incorporate the dry ingredients and distribute the liquid evenly.  Even if your batter looks lumpy, you have mixed it properly when no dry ingredients are showing.  For makeup and pan preparation of biscuits, muffins, or coffee cake, follow the directions on the package or in the recipe.

(4) Follow the baking time and temperature given in the recipe or on the mix container.  If the oven is too cold, quick breads will have a pale crust color.  Over-baked breads or breads baked in a too hot oven will be dry or too brown.  

2. Product development.

a. Baking Powder Biscuits.

(1) (1) Method of cooking: Dry heat - bike 

(2) Baking Terms:

(a) Bake - cook by dry heat in an oven. 

(b) Blend - Mix two or more ingredients thoroughly. 

(c) Dough - mixture stiff enough to be kneaded. 

(d) Make-up - produce individual items from a mass of dough. 

(e) Mix - combine ingredients to form batters or dough. 

(f) Panning - place made up dough in a pan.

(3) Utensils: 

(a) Measuring cup 

(b) Measuring spoons 

(c) Large mixing bowl 

(d) Sifter 

(e) Rolling pin 

(f) Biscuit Cutter 

(g) Sheet pan

(4) Method of testing for doneness: Light brown color 

NOTE: Biscuits will be evaluated on cooling rack or dinner plate.

(5) Guidelines:

(a) Light brown color. No excess flour visible. 

(b) Proper size and shape. (All 24 biscuits should be the same.) 

(c) Proper texture; not dry, tough, or crumbly. 

b. Cake Muffins 

(1) Method of cooking: Dry heat - bake. 

(2) Baking Terms:

(a) Bake - cook by dry heat in an oven,

(b) Grease - spreading a light film of shortening or fat over a

 
baking surface. 

(c) Mix - combine ingredients to form batters or dough.

(3) Utensils: 

(a) Measuring cup 

(b) Measuring spoons 

(c) Sifter 

(d) Muffin tin

(4) Method of testing for doneness. 

(a) Spring test 

(b) Golden brown color

NOTE: muffins will be evaluated on a dinner plate or cooling rack.

(5) Guidelines: 

(a) Even brown color

(b) Top slightly rounded (not peaked or cracked) 

(c) Pebbled surface 

(d) Thin, tender crust 

(e) Moist, tender, and light texture 

(f) Evenly distributed air spaces (no holes or tunnels) 

(g) Presented on clean dinner plate

c.  Quick breads are easy to prepare and should be offered daily as an alternative to sliced breads. You have prepared two types of quick breads and now know the procedures necessary to produce a standard product. This chapter should be kept, studied, and referred to if you have any problems.  

d.  Remember, these important points:

(1) Don't Over Mix. Mix the batter or dough only long enough to incorporate dry ingredients and distribute liquid evenly, Even if your batter looks lumpy you have mixed it properly when no dry ingredients are showing.

(2) Don't Over Bake. Follow baking time and temperature given in the recipe.  Over-baked quick breads will be dry and less acceptable.

(3) Follow the Recipe.  Exact measurements, method, and temperature as listed on the recipe card, when followed, will produce a standard, highly acceptable product. 

***********************************************************************

Chapter 3:

Sweet Rolls
a.  A vide variety of sweet rolls can be made from a basic sweet dough. The production of items from a yeast dough is no more difficult then the production of other types of pastry. But preparation time is longer because of the fermentation and proofing time required. It is important to set a schedule for production to ensure the rolls are ready to serve with the rest of the meal. Operations must be carefully planned; once ingredient mixing has begun the process cannot be interrupted without damage to the finished product. The production schedule must be based on the capacity of the ovens, because oven space must be available when the product has reached the proper stage of proofing. By reading and learning the information contained in this chapter you will become familiar with the basic procedures for producing sweet rolls from a yeast dough. 


b.  Functions of Ingredients 

(1)  Wheat Flour.  Wheat flour is essential to the production of satisfactory rolls because no other grain contains the proper combination of proteins to form gluten. Gluten, a tough elastic substance, forms the structure of rolls and provides the necessary strength and adhesiveness to retain the leavening gas. Leavening gas causes the dough to rise and gives the rolls volume. Hard wheat flour is desirable for the preparation of rolls because of its high gluten-forming protein content.

(2)  Water. Water is important in yeast-raised dough because it furnishes the medium needed by the proteins present in the flour to form gluten. During the mixing process, water dissolves ingredients such as sugar and salt; it serves as a yeast -dispersing agent and dissolves the food necessary to promote yeast activity; and it helps to regulate dough consistency and temperature.

(3)  Yeast.  Yeast is the leavening agent used in bread and rolls. Besides conditioning the dough, yeast contributes to the flavor of the product. The leavening action of yeast is promoted or retarded by the amounts of salt and sugar used in the dough and by the temperature and consistency of the dough.

(4)  Salt. The primary function of salt is to enhance the flavor of the rolls. Another important function of salt is to regulate fermentation.  Increasing the amount of salt in the formula will slow down the yeast activity or fermentation.  Reducing the salt content will speed up fermentation.  Salt also strengthens the gluten and gives it stability.

(5) Sugar.  Sugar performs many functions in yeast dough. One of its

functions is to supply the yeast with food. The gas produced by the action of yeast on sugar causes the dough to rise and conditions the gluten. The use of either too much or too little sugar will retard leavening. If too little sugar is used, there is an in adequate supply of sugar for conversion to carbon dioxide gas; if too much sugar (more than ten percent of the weight of flour) is used, fermentation will retard. Sugar also provides the necessary sweetness in the dough, adds nutritional value, and gives a golden brown color to the crust.  Soft rolls require a higher percentage of sugar than hard rolls.  Sweet rolls and Danish pastry have a higher percentage of sugar than soft rolls. 

(6) Shortening. Shortening is classified as an enriching ingredient.  Shortening lubricates gluten and prevents its excessive development.  Shortening also makes the dough more pliable.   By lubricating the gluten, shortening helps the dough to expand more easily and smoothly. Soft rolls have a higher percentage of shortening than hard rolls, and sweet rolls and Danish pastries have higher percentages of shortening than soft rolls. The moisture-retaining properties of shortening extend the keeping qualities of the product. The nutritional value of the product is improved by the addition of shortening.

(7) Milk. Milk adds nutritional value to the product.  Rolls made with 

milk have a better flavor than rolls made without it.  Milk sugar (lactose) is not fermented by yeast but remains unchanged and caramelizes readily in the oven.  This caramelization contributes to the formation of proper crust color.  

(8) Eggs.  Eggs are important ingredients in yeast-leavened sweet rolls. The egg proteins assist the flour proteins in the formation of the structure. They help to support the weight of the sugar and shortening and thus keep the product from becoming heavy. For sweet dough, it is advisable to keep the weight of the eggs and the weight of the shortening about equal.  

(9) Flavoring Agent.  Spices, such as mace and nutmeg, are often used for flavoring sweet dough.  Extracts of orange, lemon, or vanilla may be used singly, or in combination. Grated lemon or orange peel may also be used. Care must be taken to avoid using too much flavoring.

c.  MIXING:  After scaling and preparing the ingredients, mix them by machine with a dough hook until all the flour is incorporated into the liquid. Continue mixing the dough until it is smooth and elastic. You must mix thoroughly to distribute the yeast cells and the food for the yeast, to remove lumps, and to form and develop the gluten. To determine if the gluten is developed, stretch a piece of dough between your fingers. If the gluten has developed properly, you can stretch the dough so thin that you can almost see through it. STOP MIXING AT THIS STAGE or the dough will become sticky and will not have elasticity. You should mix only to the point where hard roll dough is of a medium consistency, soft roll dough is of a soft consistency, and sweet roll dough is fairly soft and slightly sticky. Then place it in a lightly greased bowl and smooth the dough b folding. Use a bowl about three times the size of the dough to allow room for expansion. DO NOT grease the bowl too heavily or the excess grease may cause streaks in the baked items.

d.  FERMENTATION: Fermentation affects dough two ways: it leavens, or adds carbon dioxide gas, which expands and causes the dough to rise; and it matures or ripens the dough so that it retains water and is more elastic and springy. You can get a quality yeast product only when you control fermentation. To do this, use the correct ingredients and mixing methods plus proper timing, temperature, and humidity.  Fermentation starts immediately after the yeast is put into the mixture, and the chemical changes continue until the yeast is killed by the heat in the oven. As the term is generally used, however, the fermentation period is the time between mixing and dividing the dough for makeup. Punching the dough is included in this period.

e.   Purposes of Fermentation.

(1) The primary purpose of fermentation is to leaven the dough. Leavening is the result of chemical action that creates carbon dioxide gases which, when caught in the gluten network, expands and causes the whole dough mass to expand.

(2) The secondary purpose of fermentation is to mature, or ripen, the

dough. Ripening is the result of changes in the gluten, which cause the gluten to stretch more effectively. The dough becomes spongier: a light, easily digestible food is the result.  

f.  PUNCHING:  The dough is punched during the fermentation period. To determine the proper time for punching the dough, insert your fingers in the dough about one third of the way to the bottom and then withdraw them. If the dough sinks slowly around the depression, it is ready for punching; if it springs back, it is not ready. If the dough sinks rapidly, the time for punching has passed, and you must punch and make up the dough at once. Punch the dough by pressing it down by hand and folding it from side to side.

g.  MAKEUP:  After letting the dough rest for about 15 minutes, yon can make it up into cinnamon rolls, butterfly rolls, twists, coffee cake or other folded dough items according to recipes in the Armed Forces Recipe Service. 

h.  PROOFING: You must proof plain or sweet rolls until they are double in size. If you do not have a proofing cabinet or room, cover the panned items with a damp cloth to prevent crusting, making sure the cloth does not touch the item and place them in your warmest area to proof. A tilting fry pan may be used as an improvised proofing cabinet, using the manufacturer's instructions. The usual proofing time is 35 to 45 minutes. The amount of time required for proofing is increased when ingredients are improperly scaled (too much sugar or too little yeast), or are of poor quality (old yeast). Also, cold dough or water or a proofing atmosphere that is too cold will increase proofing time. Proofing time may be too fast if ingredients are improperly scaled (too much yeast) and dough is too warm after mixing. Be careful not to over-proof Danish pastry or the flaky quality will be affected.

i. BAKING AND FINISHING:  Bake the proofed items for the time and at

the oven temperature as specified in the recipe. If you over-bake rolls, they will be tough or crusty. If the oven is not hot enough, they will be too pale or soft. Maintain a proper baking temperature for Danish pastry, if you bake it at too low of a temperature, the rolled-in fat will melt and leak out of the layers. Finish rolls as directed in the individual recipe. For faults in yeast items and their causes, use the information below.

YEAST DOUGH FAULTS

VOLUME



POSSIBLE CAUSE
Too Large                                          Oven temperature too low 

Dough over-fermented 

Dough over-proofed 

Dough too warm (over 82° F) 

Mineral yeast dough 

Pans too small 

Not enough salt 

Too much yeast 

Sponge and dough method

YEAST DOUGH FAULTS

VOLUME



POSSIBLE CAUSE
Too Small  



Oven temperature too high 

Dough under-mixed 

Stiff dough

Dough over-fermented 

Too short proofing 

Pans too large 


Not enough yeast 

Low fermentation temperature 

Pans too cold 

Too much salt 

Alkaline water

j. Cinnamon Rolls/ Raised Doughnuts. 

(1) Method of cooking; Dry heat - bake, fry. 

(2) Baking terms: 

(a) Bake - cook by dry heat in an oven, 

(b) Fermentation - chemical changes caused by yeast reproduction that produce carbon dioxide gases and cause dough.

(c) Fry - cook in hot fat.

(d) Glaze - a glossy coat given to foods, as by covering with a sauce or by adding a sugary syrup, icing, etc.

(e) Gluten - a tough elastic protein that gives dough its strength and ability to retain gas.

(f) Make-up - producing individual items from a mass of dough. 

(g) Mix - to combine ingredients to form batters or dough. 

(h) Proof - to cause dough to rise as the final stage of the precooking

process; performed after make-up and prior to baking.

(i) Punch - to lift and fold a dough that has fermented to force out

excess gas. 

(3) Utensils: 

(a) Mixer with bowl 

(b) Dough hook 

(c) 3 mixing bowls 

(d) Measuring stick 

(e) Rolling pin 

(f) Measuring cup 

(g) Measuring spoons

(h) Metal spatula 

(i) Rubber spatula 

(j) Baker's scraper 

(k) Wire whip 

(l) Pastry brush 

(m)  Bench brush 

(n) sheet pan 

(o) Doughnut cutter 

(p) Deep fat fryer

NOTE: Cinnamon rolls and doughnuts will be evaluated on a dinner plate.

(4) Guidelines: 

(a) Cinnamon Rolls

1 Golden brown top

2 Bottom brown (not soggy)

3 Moist, tender, light texture

4 Thin, tender crust

5 Icing evenly distributed

6 Proper size and shape

7 Presented on clean dinner plate 

(c) Raised Doughnuts 

1  Golden brown top and bottom

2 Moist, tender, light and airy texture

3 Thin, tender crust

4 Icing evenly distributed

5 Proper size and shape

6 Presented on clean dinner plate.

Cinnamon rolls, doughnuts, and other sweet rolls are very popular menu items.  The methods and procedures learned and practiced here are all very important factors in producing a quality product. Timing and scheduling are critical in yeast dough production.  Preparation time must allow for mixing, fermentation, make-up, proofing, baking and finishing. When all steps and procedures are correctly executed you will have produced a standard, high quality product that not only satisfies the diner but also gives you a sense of personal satisfaction that comes from a job well done.

 REMEMBER THESE IMPORTANT POINTS: 

(1) Preparation Time.  It is important to set a schedule for production

(because of fermentation and proofing time) to ensure that rolls are ready at meal time. 

(2) Procedures.  Each step during preparation is critical and must be
executed properly. The chart for yeast dough faults lists all the possible faults and their causes (can be found in FM 10-22) such as under-mixing, over or under-proofing, etc. If you follow the recipe and use the knowledge gained in this lesson, you will produce a high quality, standard product.
***********************************************************************

Chapter 4:

Fruit Pies

a.  A quality pie depends on two things: a tender crust and a properly prepared filling. In order to produce a quality, standard product you must be familiar with the proper techniques and methods involved in producing both pie dough and fillings. In this chapter you will learn how to produce a fruit pie which is a two-crust pie. Other types of pies are one crust, lattice-crust, cobblers, and turnovers. By learning to make pie dough and fruit filling you will be able to produce any type listed above. If you follow the recipes card and correctly perform all skills at each step. Some key points to remember when baking are:

(1) Scale ingredients accurately.

(2) Avoid undermixing or overmixing.

(3) Use the type and size of pans given in-the recipe.

(4) Preheat the oven; do not over-bake or under-bake.

(5) When using a mix, follow the directions on the package.

b.  Functions of Pie Dough Ingredients
(1) Flour is the chief structure builder in pie dough.

(2) Water dissolves the salt, develops the flour protein, and determines the consistency of the dough. 

(a) Chilled water should be used because warm water has a tendency

to melt the shortening and destroy the flake. 

(b) If too much water is used, the crust will be tough and will shrink. If not enough water is used, the dough will be dry and difficult to handle.

(3) Shortening produces tenderness in the crust by coating the flour particles and preventing excess gluten development.  It also improves the keeping quality of the finished product.  Because of its plasticity, hydrogenated shortening is desirable for use in pie dough: however, any shortening may be used.

(4) Salt is used to enhance the flavor of the pie dough. It also has a desirable binding effect on the gluten.

c.  Functions of Pie Filling Ingredients.

(1) Fruit and fruit juice serve as the base for most double-crust pies. Fruit contributes body, flavor, color, taste, and aroma.  Fresh, frozen, canned, or dehydrated fruit may be used.

(2) Sugar is used to increase the palatability, body, and character of the filling.

(3) Water dissolves the sugar, gelatinizes the starch, and forms the body of the filling.

(3) Salt brings out the flavor of the other ingredients in the filling. 

(4) Cornstarch or cold water starch is used to thicken pie filling to

the proper consistency for handling and eating. 

(a)  Cold water starch is used in fruit pie filling.  

(b) Cornstarch is used in fruit pie filling when cold water starch

is not available and is also used in cream filling.

(5) Milk provides flavor and nutritional value in cream, custard, pumpkin, and specialty fillings. Whole, skimmed, evaporated, or dry milk may be used.

(6) Eggs are used in custard, cream, and chiffon fillings. The eggs contribute quality, flavor, and color, and act as a thickening agent. In custard pies, eggs are the chief thickening agent. Frozen, fresh, or dried eggs may be used.

(7) Flavoring extracts and spices are used in pie fillings to provide a particular flavor.

d.  MIXING PIE DOUGH - Mix ingredients carefully to get a tender piecrust. If you change the amount of ingredients, time, temperature, or mixing methods given in the recipe, you'll get a faulty crust. You can mix the pie dough by hand or machine. When you use the mixing machine, use the pastry knife attachment with the machine on low speed. Follow these two steps in either hand or machine mixing of pie dough:

STEP 1- Blend the dry ingredients with shortening until the dough particles are the size stated in the recipe.

STEP 2 - Add the water and mix the dough until it is just formed. Roll the mixed dough into a cylinder.  Let the dough cylinder rest for an hour or longer, preferably under refrigeration, so that it will be easier to handle. After the dough has rested, scale it into pieces of the right size and shape these pieces into smooth balls. 

e.   PIE FILLINGS - A variety of pie fillings, such as fruit, cream, chiffon and custard are used with one-crust and two-crust pies. 

(1) Fruit fillings are normally used with two-crust pies and may be

made from fresh, canned, frozen, or dehydrated fruits. It they have been heated, cool them before pouring them into the crust to prevent boil out and soggy crust. 

(2) Cream and chiffon fillings are prepared and then placed in a

Pre-baked pie shell. Custard fillings are uncooked fillings, which are placed in an unbaked shell, and then baked. Fill fruit, cream, and custard pies with about 3 1/2 cups of filling and chiffon pies with about 6 cups of filling.

(3) Fillings made with cold water starch. 

(a) Drain fruit. 

(b) Add water to juice if necessary to obtain the required volume. 

(c) Blend all dry ingredients (starch, sugar, spices, etc.)

thoroughly in a dry mixing bowl. 

(d) Add juice gradually to dry ingredients and mix until smooth. 

(e) Carefully fold drained fruit into thickened mixture. 

NOTE. Pies are less likely to boil during baking if the filling is chilled prior to use.

(4) Fillings made with cornstarch.

(a) Drain fruit.

(b) Add water to juice if necessary to obtain required volume.

(c) Suspend starch in a portion of the liquid.

(d) Bring main portion of the juice to a boil, stir in suspended starch, gelatinize starch, and cook until mixture is thick and clear. Remove from heat.

(e) Add sugar and stir to dissolve the sugar.

(f) Pour cooked mixture over drained fruit and blend carefully. Chill filling before putting it in the pie shell.

(5)  MERINGUE - Use meringue with one-crust pies.  Make it with egg whites from shell eggs or with meringue powder. Meringue powder is easy to store, economical, and reliable. DO NOT UNDERBEAT OR OVERBEAT MERINGUE. Beat it only until it stands in peaks. Then, spread it evenly over the pie filling, covering it completely to the outer edge of the crust.  Cover the filling and rim, or the meringue may pull away and shrink during baking. Refer to the recipes in the Armed forces Recipe Service for different types of meringue. 

f.  PIE CRUST FAULTS - A pie crust fault is usually the fault of a mistake in the first step of the mixing process. The mistake does not show up until the second mixing step or until the piecrust is baked.  For example:

(1)  UNDERMIXING in the first step means that you will have to add more water in the second step for workable dough. The added water results in a baked crust that is tough, has a pale crust color, and shrinks too much.

(2)  OVERMIXING in the first step, using the amount of water given in the recipe, means that you have to add more flour in the second step for workable dough. DO NOT add too much flour, however, or the baked crust will be tough.

g. Pie Crust.

(1) Method of cooking: Dry heat-bake

(2) Baking terms:

(a) Bake - to cook by dry heat in an oven.

(b) Dock - to punch or cut a number of vertical impressions in a dough 

(c) Dough - a mixture stiff enough to be kneaded.

(3) Utensils:

(a) Pie pan, 9-Inch 

(b) Sifter

(c) Mixing bowl (medium) 

(d) Small rolling pin 

(e) Measuring cup 

(f) Baker's scraper 

(g) Scale

(h) Pastry brush 

(i) Table brush

(4) Method of checking for doneness: golden brown in color.

(5) Guidelines:

(a) Top golden brown, even color, not spotted 

(b) Bottom done, not soggy 

(c) Tender and flaky

h. Fruit Pie. (Cherry, Apple, or Peach)

(1) Method of cooking: dry heat-bake.

(2) Baking terms: 

(a) Bake - to cook by dry heat in an oven. 

(b) Fold - to blend two or more ingredients together with a cutting and

folding motion.

(c) Wash - a liquid brushed on the surface of an unbaked product. 

(3) Utensils:

(a) Mixing bowl (large) 

(b) Mixing bowl (small) 

(c) Rubber spatula 

(d) Measuring cup (1 qt) 

(e) Measuring cup 

(f) Measuring spoons 

(g) China cap

(4) Method of checking for doneness: golden brown in color. 

NOTE: Pie will be evaluated in pie tin.

(5) Guidelines:

(a) Top crust golden brown, smooth, free from cracks. 

(b) Bottom crust not soggy. 

(c) Filling has proper consistency. 

(d) Flavor correct, not too sweet, tart, etc. 

(e) Properly sealed and crimped.

i.  Fruit pies, cobblers, and turnovers are welcome additions any meal.  When properly prepared they enhance the appearance and nutritive value of the Meal, The key to success in any pie is a light, tender and flaky crust.  Mix ingredients carefully to get a tender piecrust. If you change the amount of ingredients, time, temperature, or mixing methods you will get a faulty crust. 

Remember these steps in mixing pie dough:

Step 1.  Blend the dry ingredients with shortening until the dough particles are the size stated in the recipe.

Step 2.  Add water and mix dough only until it is just formed.  

Step 3.  Remember to read the entire recipe card, follow all directions, correctly weigh or measure all ingredients, and correctly perform all skills and you will produce a quality, standard product.

***********************************************************************

Chapter 5:

Hot Rolls

a.  Freshly baked hot rolls are an attractive, nutritious, and highly acceptable menu item.  You learned from the lesson on sweet dough that while yeast dough products are not difficult to make, the preparation time is longer because of all the steps involved.  Also, yeast dough require exact scheduling and timing.  Operations must be carefully planned.  Once ingredient mixing has begun, the process cannot be interrupted without damage to the finished product.  The production schedule must be based on the capacity of the ovens, because space must be available when the product has reached the proper stage of proofing.  By reading and learning the information contained in this chapter, you will become familiar with the basic procedures for making hot rolls from a yeast dough.


b.  Functions of Ingredients 

(1) Wheat Flour.  Wheat flour is essential to the production of satisfactory rolls because no other grain contains the proper combination of proteins to form gluten. Gluten, a tough elastic substance, forms the structure of rolls and provides the necessary strength and adhesiveness to retain the leavening gas. Leavening gas causes the dough to rise and gives the rolls volume. Hard wheat flour is desirable for the preparation of rolls because of its high gluten-forming protein content.

(2) Water. Water is important in yeast-raised dough because it furnishes the medium needed by the proteins present in the flour to form gluten. During the mixing process, water dissolves ingredients such as sugar and salt; it serves as a yeast -dispersing agent and dissolves the food necessary to promote yeast activity; and it helps to regulate dough consistency and temperature.

(3) Yeast.  Yeast is the leavening agent used in bread and rolls. Besides conditioning the dough, yeast contributes to the flavor of the product. The leavening action of yeast is promoted or retarded by the amounts of salt and sugar used in the dough and by the temperature and consistency of the dough.

(4) Salt. The primary function of salt is to enhance the flavor of the rolls. Another important function of salt is to regulate fermentation.  Increasing the amount of salt in the formula will slow down the yeast activity or fermentation.  Reducing the salt content will speed up fermentation.  Salt also strengthens the gluten and gives it stability.

(6) Sugar.  Sugar performs many functions in yeast dough. One of its

functions is to supply the yeast with food. The gas produced by the action of yeast on sugar causes the dough to rise and conditions the gluten. The use of either too much or too little sugar will retard leavening. If too little sugar is used, there is an in adequate supply of sugar for conversion to carbon dioxide gas; if too much sugar (more than ten percent of the weight of flour) is used, fermentation will retard. Sugar also provides the necessary sweetness in the dough, adds nutritional value, and gives a golden brown color to the crust.  Soft rolls require a higher percentage of sugar than hard rolls.  Sweet rolls and Danish pastry have a higher percentage of sugar than soft rolls. 

(6) Shortening. Shortening is classified as an enriching ingredient.  Shortening lubricates gluten and prevents its excessive development.  Shortening also makes the dough more pliable.   By lubricating the gluten, shortening helps the dough to expand more easily and smoothly. Soft rolls have a higher percentage of shortening than hard rolls, and sweet rolls and Danish pastries have higher percentages of shortening than soft rolls. The moisture-retaining properties of shortening extend the keeping qualities of the product. The nutritional value of the product is improved by the addition of shortening.

(8) Milk. Milk adds nutritional value to the product.  Rolls made with 

milk have a better flavor than rolls made without it.  Milk sugar (lactose) is not fermented by yeast but remains unchanged and caramelizes readily in the oven.  This caramelization contributes to the formation of proper crust color.  

(8) Eggs.  Eggs are important ingredients in yeast-leavened sweet rolls. The egg proteins assist the flour proteins in the formation of the structure. They help to support the weight of the sugar and shortening and thus keep the product from becoming heavy. For sweet dough, it is advisable to keep the weight of the eggs and the weight of the shortening about equal.  

(9) Flavoring Agent.  Spices, such as mace and nutmeg, are often used for flavoring sweet dough.  Extracts of orange, lemon, or vanilla may be used singly, or in combination. Grated lemon or orange peel may also be used. Care must be taken to avoid using too much flavoring.

c.  MIXING:  After scaling and preparing the ingredients, mix them by machine with a dough hook until all the flour is incorporated into the liquid. Continue mixing the dough until it is smooth and elastic. You must mix thoroughly to distribute the yeast cells and the food for the yeast, to remove lumps, and to form and develop the gluten. To determine if the gluten is developed, stretch a piece of dough between your fingers. If the gluten has developed properly, you can stretch the dough so thin that you can almost see through it. STOP MIXING AT THIS STAGE or the dough will become sticky and will not have elasticity. You should mix only to the point where hard roll dough is of a medium consistency, soft roll dough is of a soft consistency, and sweet roll dough is fairly soft and slightly sticky. Then place it in a lightly greased bowl and smooth the dough b folding. Use a bowl about three times the size of the dough to allow room for expansion. DO NOT grease the bowl too heavily or the excess grease may cause streaks in the baked items.

d.  FERMENTATION: Fermentation affects dough two ways: it leavens, or adds carbon dioxide gas, which expands and causes the dough to rise; and it matures or ripens the dough so that it retains water and is more elastic and springy. You can get a quality yeast product only when you control fermentation. To do this, use the correct ingredients and mixing methods plus proper timing, temperature, and humidity.  Fermentation starts immediately after the yeast is put into the mixture, and the chemical changes continue until the yeast is killed by the heat in the oven. As the term is generally used, however, the fermentation period is the time between mixing and dividing the dough for makeup. Punching the dough is included in this period.

e.   Purposes of Fermentation.  

(1) The primary purpose of fermentation is to leaven the dough. Leavening is the result of chemical action that creates carbon dioxide gases which, when caught in the gluten network, expands and causes the whole dough mass to expand.

(3) The secondary purpose of fermentation is to mature, or ripen, the

dough. Ripening is the result of changes in the gluten, which cause the gluten to stretch more effectively. The dough becomes spongier: a light, easily digestible food is the result.  

f.  PUNCHING:  The dough is punched during the fermentation period. To determine the proper time for punching the dough, insert your fingers in the dough about one third of the way to the bottom and then withdraw them. If the dough sinks slowly around the depression, it is ready for punching; if it springs back, it is not ready. If the dough sinks rapidly, the time for punching has passed, and you must punch and make up the dough at once. Punch the dough by pressing it down by hand and folding it from side to side.

g.  MAKEUP: Rolls may be made up in various shapes and sizes. After the rolls have been made up, they are allowed to proof until double in size. Some recipes call for the rolls to be brushed with a batter or egg wash before they are proofed.  A butter wash is simply melted butter or a mix-tun of melted butter and shortening. An egg wash is a mixture of equal quantities of eggs, evaporated milk, and water, and a small amount of salt.

h. PROOFING: You must proof plain or sweet rolls until they double in size. If you do not have a proofing cabinet or room, cover the panned items with a damp cloth to prevent crusting, making sure the cloth does not touch the item and place them in your warmest area to proof. A tilting fry pan may be used as an improvised proofing cabinet, using the manufacturer's instructions. The usual proofing time is 35 to 45 minutes. The amount of time required for proofing is increased when ingredients are improperly scaled (too much sugar or too little yeast), or are of poor quality (old yeast). Also, cold dough or water or a proofing atmosphere that is too cold will increase proofing time. Proofing time may be too fast if ingredients are improperly scaled (too much yeast) and dough is too warm after mixing. Be careful not to over-proof Danish pastry or the flaky quality will be affected.

k. BAKING AND FINISHING:  Bake the proofed items for the time and at

the oven temperature as specified in the recipe. If you over-bake rolls, they will be tough or crusty. If the oven is not hot enough, they will be too pale or soft. Maintain a proper baking temperature for Danish pastry, if you bake it at too low of a temperature, the rolled-in fat will melt and leak out of the layers. Finish rolls as directed in the individual recipe.

l.   Hot rolls.

(1) Method of cooking: Dry heat - bake.

(2) Baking Terms: 

(a) Bake - to cook by dry heat in an oven.

(b) Fermentation - chemical changes caused by yeast reproduction that produce carbon dioxide gases and cause dough to rise. 

(c) Gluten - a tough elastic protein that gives dough its strength and ability to retain gas.

(d) Make-up - producing an individual item from a mass of dough. 

(e) Mix - to combine ingredients to form batters or dough. 

(f) Proof - to cause dough to rise as the final stage of the

precooking process; performed after make-up and prior to baking. 

(g) Punch - to lift and fold inward dough that has fermented to

force out excess gas. 

(3) Utensils: 

(a) Mixer with bowl 

(b) Dough hook 

(c) 3 mixing bowls 

(d) Measuring stick 

(e) Measuring spoons 

(f) Measuring cup 

(g) Baker's scraper 

(h) Rubber spatula 

(i) Sheet pan 

(j) Bench brush

(4) Method of testing for doneness: golden brown in color. 

NOTE: Hot rolls will be evaluated on cooling rack.

(5) Guidelines: 

(a) Golden brown color top and bottom. 

(b) Uniform size and shape.

(c) Light texture, even grain. 

m.  The methods and procedures learned and practiced here are all very important factors in producing a quality product. Timing and scheduling are critical In yeast dough production. Preparation time must allow for mixing, fermentation, make-up, proofing, baking and finishing. When all steps and procedures are correctly executed you will have produced a standard, high quality product that not only satisfies the diner but gives you a sense of personal satisfaction that comes from a job well done. 

n.  REMEMBER THESE IMPORTANT POINTS:

(1) Preparation Time. It is important to set a schedule for production (because of fermentation and proofing time) to ensure that rolls are ready at meal time. 

(2) Procedures. Each step during preparation is critical and must be executed properly. The chart for yeast dough faults (found in TM 10-22) lists all the possible faults and their causes, such as undermixing, over or under proofing, etc. If you follow the recipe and use the knowledge gained In this lesson you will produce a high quality, standard product.

***********************************************************************

Chapter 5:

Cookies
a. INTRODUCTION: 

(1)  There are three basic types of cookies: drop cookies, sliced
cookies, and bar cookies (which include brownies and gingerbread).  All three may be made from scratch or from cookie mixes. In this lesson, you will prepare sugar cookies, which are a type of sliced cookie, and you will become familiar with the other types of cookies. The two mixing methods used for cookies are described below:


b.  METHODS OF COOKING: 

(1) One-Stage Method. The one-stage method is preferred because its simplicity reduces the possibility of error. The dry ingredients are sifted together twice: then all of the ingredients, both wet and dry, are put in the mixing bowl and mixed at slow speed until they form a smooth dough.

(2) Creaming Method. In this method, most of the sugar and the shortening, salt, and flavoring are creamed together.  The eggs are then added in three stages, and the ingredients are mixed until smooth after each addition. The liquids are stirred into the mixture. The flour, baking powder, and remaining sugar are sifted together and added. In this type of mixing, the more that the sugar and shortening are creamed, the more thoroughly the sugar crystals will be broken up and the less the product wilt spread.  Mixing the flour for a long period of time develops the flour protein, and cookies with in sufficient spread are the result. If a portion of the sugar is held back and added in the final step with the flour, the cookies will have better spread.  Nuts, raisins, or chocolate chips may be added at the end of the mixing period and should be mixed only until they are incorporated in the batter.
c.  General Information
1) Cookies, in combination with ice cream, puddings, or fruit, are a good dessert.   Because of their excellent keeping qualities, they may be made in advance of serving. 

(2) Cookies are of two general types: 

(a) Soft cookies 

(b) Hard cookies.   

(3) Characteristics:

(a) Soft cookies are moist and soft, contain a maximum

amount of moisture and may require a greater percentage of eggs to produce the necessary structure.

(b) Hard cookies are crisp and brittle, contain a minimum

amount of moisture.

(c) Whether a cookie is soft or hard depends on the

proportions of the four basic ingredients—flour, sugar, shortening, and liquid (milk and/or eggs) used in the formula. 

(d) Leavening agents are added to most cookies, have an

effect on the size, color, and eating qualities. 

(e) Other ingredients are added to provide flavor and texture. 

d.  Functions of Ingredients
(1) Flour. Flour is the principal structure builder or binding agent in most cookie formulas and is considered to be a toughening ingredient. When flour is moistened, the proteins it contains develop into the main structure of the cookies. Hard wheat flour may cause certain types of cookies to lack spread, whereas soft wheat flour may cause some types to spread too much. Use the type of flour specified in the recipe.

(2) Sugar. Some form of sugar is used in all cookie recipes. It is an important ingredient because the type and amount of sugar will determine to a large degree the type of cookie produced. Sugar crystals melt during the baking process and contribute to the flow or spread of the dough. 

(a) Granulated sugar. The finer the granulation, the less spread the cookies will have.

(b) Powdered sugar. Powdered sugar is used when a fine-grained, compact interior with little or no spread is desired.  

(c) Brown sugar. Brown sugar is used in certain cookies to obtain a different flavor and color.

(d) Molasses. Molasses is also used to obtain a particular flavor. Formulas containing molasses have to be adjusted to compensate for acidity and moisture differences.

(e) Honey. Honey is also used to obtain a particular flavor. Honey adds a chewy quality to cookies and helps to give a darker crust color.

(3) Shortening. Shortening promotes tenderness in the product and,

because it acts as a lubricant, prevents excessive gluten development.  Without shortening, cookie dough would be tough and rubbery; and the finished product would be dry and would lack good eating qualities. Shortening also contributes to the spread of the cookies. Regular hydrogenated shortening with a bland flavor are most commonly used, but margarine and butter are sometimes used because they give a more desirable flavor to some types of cookies. 

(4) Eggs.  Whole eggs or the whites or yolks are used in cookies,

depending on the recipe. Whole eggs contribute to the structure of the cookies. Egg yolks, because of their fat content, contribute both structure and tenderness.  Egg whites, because of the protein they contain, act as structure builders. Both whites and yolks contribute moisture to cookies. 

(5) Liquids. Liquid, in one form or another, makes up a portion of

many cookie formulas. Water is necessary to moisten the protein so that the structure of the cookies can be formed. Water partly controls dough consistency. Dough that is too stiff to handle can not be softened by adding water.  This type of corrective measure quite often results in tougher cookies with less spread.

(6) Milk Solids. Milk solids tend to exert a binding action on dough. Their toughening effect is slight because they constitute a small part of the total cookie ingredients. Milk solids, in proper proportions, are a valuable addition to many cookie recipes because they provide nutritional value. Also, the milk sugar adds to the richness of the crust color.

(7) Leavening Agents. Leavening helps to control the spread or size of cookies, produces volume and lightness, and helps to control flavor and to promote proper color through regulation of the acidity or alkalinity of the dough. Cookies that are dropped by hand, by machine, or with a pastry tube usually require the spread control provided by leavening agents.   

(a) Baking soda. Bicarbonate of soda, an alkali salt, can be added alone or as a component of baking powder. The alkalinity of baking soda lowers the caramelization point of sugar in the formula, causing faster and darker coloring of the crust. Soda has a weakening effect on flour protein, and this action is more pronounced when soda is used without a counteracting food acid. Some of the alkalinity of the soda is neutralized by the natural acidity of the other ingredients in the formula. The use of too much soda will cause the product to have a soapy taste.

(b) Cream of tartar. Cream of tartar, a baking acid, is used with soda as a leavening agent. When used without a counteracting alkali, cream of tartar increases the acid in the dough or batter. This higher acidity gives a much whiter crumb and a lighter crust color to the finished product because sugar caramelizes at a higher temperature in an acid medium.

(c) Baking powder. Baking powder is a mixed blend of food acids, bicarbonate of soda, and filler. This mixture, in the presence of heat and moisture, produces a carbon dioxide gas.  

(8) Flavoring Agents.

(a) Salt. Salt is used for its own flavor and is also used to bring out the natural flavors of the other ingredients. The salt requirement must be adjusted when salted butter is used in a recipe.

(b) Cocoa. The use of cocoa requires an adjustment in the formula. Sugar is added to counteract the tendency of cocoa to toughen cookie dough and is also used to sweeten and enhance the cocoa flavor.

(c) Miscellaneous flavors. Flavoring extracts, juices, spices, prepared fruits, oatmeal, coconut, peanut butter, nuts, and chocolate chips are added to cookie dough and batters to produce particular flavors and textures.

e.  Types of cookies.

(1) Drop cookies. 

(a) Made from soft dough, which may be dropped onto cookie sheet by hand or squeezed from a pastry bag.

(c) Drop soft dough from a spoon or ice cream scoop onto a

sheet pan. You can also use a pastry bag or paper cone to drop the dough. 

(2) Bar Cookies. 

(a) Stiff dough formed into rolls and then flattened into strips. 

(b) Place a roll of dough on a sheet pan and flatten it to a strip

about 2 to 3 inches wide and the length of the pan.  Make brownies and gingerbread with a batter spread evenly over a sheet pan. 

(3) Sliced cookies.  

(a) Fairly stiff dough made into a roll and then sliced with a

sharp knife. Use a marked stick as a cutting guide.  

(b) When the recipe calls for the roll to be chilled, remove the

roll from the refer about 5 - 10 minutes before slicing so that the dough will not crumble.  

f.  BAKING
Follow recipe directions for size, type, and preparation of pans. Make all cookies in a pan the same size and thickness so they will bake evenly. Always cool pans before putting more dough in them or the cookies may spread too much when baked. Use the baking time and temperature given in the recipe. Over-baking cookies even slightly will darken their color and ruin their flavor. Cookies made from a chocolate dough or batter burn more easily than others. After removing cookies from the oven, leave them on the pan for about 5 to 10 minutes to finish baking and to cool slightly and then remove them. Don't leave them on the pan too long, or they may stick to it.

g.  FINISHING
Cut bar cookies baked in strips into easily handled sizes about 12 inches long, remove them to a cutting board, and cut into pieces as directed in the recipe. CUTTING IN THE PAN CAN SCAR IT. Turn out brownies like a layer cake, score lightly, and then cut when completely cool. If you stack warm cookies, they may stick together. Ice cookies when they have cooled or leave them plain. You may use a dusting of powdered sugar instead of icing.

h.  COOKIE FAULTS

COLOR




POSSIBLE CAUSE


Too dark




Pan over greased








Over baked







Hot oven







Too much leavening







Baking soda used for baking powder

Too light




Under baked







Cold oven







Not enough leavening







Baking powder used for baking soda

















SPREAD




POSSIBLE CAUSE

Too much spread



Too much leavening







Baking soda used for baking powder







Flattened too much







Wrong sugar







Coarse sugar

Not enough spread



Not enough leavening 







Baking Powder used for baking soda







Wrong sugar







Sugar too fine







Pan under greased

EATING QUALITY



POSSIBLE CAUSE

Too sweet




Too much sugar







Not enough flour

Too salty




Too much salt

Soapy taste




Too much baking soda







Baking soda used for baking powder

Brittle





Baking soda used for baking powder







Too much leavening







Too much sugar







Too much shortening

Over baked 

Flattened too much

i. Sugar Cookies: 

(1) Method of cooking: dry heat - bake

(2) Baking terms:

(a) Bake - to cook by dry heat in oven. 

(b) Dough - a mixture stiff enough to be kneaded.

(c) Make-up - producing individual items from a mass of dough.

(3) Utensils:

(a) Mixer with bowl 

(b) Beater 

(c) Sifter

(d) Measuring spoons

(e) Measuring cup 

(f) Measuring stick 

(g) Metal spatula 

(h) Baker's scraper 

(i) Scale 

(j) Small sheet pan

(4) Method of checking for doneness: 

(a) Golden brown color. 

(b) Touch (firm, but not hard)

NOTE: Sugar cookies will be evaluated on cooling rack.

(5) Guidelines:

(a) Golden brown color 

(b) Correct size and shape 

(c) Taste sweet, not bitter, salty, etc. 

The information contained in this chapter will serve as a handy reference throughout your training and in future assignments. Remember to read and follow the recipe correctly, weigh and measure all ingredients, and correctly execute all skills and you will produce a standard product.

j.  GUIDELINES FOR SUCCESSFUL COOKIE BAKING

(1) Do not use warped or bent baking pans.  Use only lightweight sheet pans (weighing about 4 lb.) designed for baking.

(2) It is important to follow the instructions in the recipe regarding greasing pans because some cookies require a greased pan for baking but other cookies have enough fat in the dough to eliminate the need for greasing the pan. Heavy greasing encourages spreading of the cookies. Use cool, clean sheet pans because cookie dough will melt and spread too much if a hot sheet pan is used.

(3) If cookies are to be cut into special shapes, the dough should be rolled out to ¼  to ½ inch thickness on a lightly floured board, cut into the desired shapes, and baked as directed in the basic recipe. If cookie cutters are not available, an empty can, of the desired size may be used. The can should have both ends removed, be thoroughly cleaned, and have the edges smoothed before it is used.

(4) To cut a roll of cookie dough into even slices, it is suggested that a clean piece of wood or metal be notched according to the width desired for each cookie, and be used as a guide in slicing. For sliced cookies, a dough scraper should be used to cut the roll of cookie dough, however, a sharp knife is best for cutting refrigerator cookies.

(5) Make each cookie the same size and thickness. Space them evenly on the pan to ensure uniform baking. Cookies may be flattened with the bottom of a small can or glass dipped in sugar. Cookies may also be flattened with a fork to make a criss-cross design on the top.

(6) If less than a full pan of cookies is to be baked, the cookies should be spaced evenly in the center of the pan to ensure even baking.

(7) Avoid over-baking cookies.  Always test for doneness. Over-baked cookies become dry and lose their flavor rapidly.

(8) Most cookies should be loosened from the pans and removed to other pans or racks to cool.  Cookies will continue to bake if left on the hot pans and will be difficult to remove when cool.

k.  GENERAL INFORMATION REGARDING COOKIES 

(1) Sliced cookies – These are made from stiff dough that is generally formed into a roll, sliced, and baked on sheet pans. Care should be taken not to over-mix the dough or incorporate extra flour during mixing because this will toughen the cookies. These cookies also can be rolled out and cut into squares, circles, or fancy shapes. The method of forming the dough into a roll and then dicing the roll into uniform pieces saves time and eliminates the problem of leftover dough. It is very important that the roll be uniform and that the slices be of the same thickness to ensure even baking of the cookies 

(2) Drop cookies – These are made from a soft dough. A spoon or pastry bag may be used to drop these cookies onto the sheet pans. Drop cookies should all be the same size to ensure even baking.

(3) Refrigerator cookies are made from dough that is formed into a roll, wrapped, and refrigerated until sliced.  It is necessary to refrigerate the dough since it generally is too soft to cut evenly unless it has been thoroughly chilled. The dough should not be kept at room temperature any longer than necessary before slicing to prevent softening and difficulty to  handle.

(4) Bars baked and then generally cut while warm to avoid breakage. They may be formed from rolls of dough flattened in a sheet pan (See Recipe Card H-G-3) or from dough spread into a sheet pan before baking.

(5) Brownies are very rich cookies. The batter is quite heavy and must be smoothed in the sheet pan to ensure an even thickness.  There are two types of brownies: the heavier, chewy, fudge type and the cake type. The method of mixing determines the type of brownies. They may be frosted if desired.
***********************************************************************

Chapter 6:

Cakes & Frostings

A cake is baked batter made from flour, sugar, salt, leavening, shortening, milk, eggs, and flavoring. These are combined in different proportions according to the type of cake to be prepared. The Armed Forces Recipe Service gives recipes for two types of cakes: batter and foam. Batter- cakes, such as white and yellow cakes, have a high proportion of sugar. Foam-type cakes, such as jellyrolls, depend on the incorporation of air for their texture and volume.

a.  Functions of Cake Ingredients

(1) Flour. Flour is the chief structure builder in most cakes. To give satisfactory performance in cake production, flour must be capable of forming soft-yielding gluten.  This gluten should not develop a significant degree of toughness during cake mixing; however, the gluten must possess sufficient strength and be present in an adequate amount to insure the formation of a fine cellular structure in the cake. The gluten formed during the mixing process coagulates during the baking process and helps to support the weight of the sugar and shortening. Most flour milled for cake baking is made from soft wheat and has a low protein content. Cake flour should be bleached because bleached flour is able to carry more sugar, shortening, and water than unbleached flour. Flour, being a drying agent, causes cakes to dry out.  Therefore, only as much flour as is needed to produce a satisfactory cake should be used. The Armed Forces procure type II soft wheat flour for cake making. This flour is properly bleached and conditioned and has a protein content that does not exceed 9.2 percent. When it is necessary to use type I hard wheat flour for cake making, a better product will result if cornstarch is substituted for a part (up to 10 percent) of the flour. Increasing the starch content of the flour decreases the protein content.

(2) Sugar. Sugar is used in cakes as a sweetener. It is a tenderizer because it has a softening effect on flour proteins: it allows the cake crust to color at a lower temperature because it lowers the caramelization point of the batter; and it improves the keeping quality of the cake through its moisture-retaining qualities. Sugar helps to cut air into the batter during the mixing process. Sugar should be completely dissolved in the batter.  Four factors that govern the dissolving of the sugar are the mixing time, the mixing temperature, the size of the sugar crystals, and the amount of moisture in the mix.

(3) Syrup. To improve the keeping qualities of the finished product and to provide the necessary elasticity—for example, in jellyrolls—syrup may be substituted for a part of the sugar normally used in a mix. When syrup is used, the amount of liquid in the mix must be reduced to compensate for the moisture content of the syrup. Syrup cannot be substituted for sugar pound for pound.  

(4) Salt. Salt is used primarily to bring out the natural flavors of the other ingredients in the cake and to prevent excess sweetness.  

(5) Shortening. Shortening, because it is a form of fat, does not dissolve in the liquid of the cake batter. In order to create a stable and uniform cream when making a cake batter, it is necessary to overcome this natural characteristic of the shortening to permit the shortening to fulfill its function in the cake. In recipes containing regular shortening, use relatively low amounts of sugar and liquids.  In cakes containing relatively high amounts of sugar and liquids (high sugar-to-flour ratio cakes), use an emulsified type of shortening. The ability of the emulsifying agent in the shortening to stabilize a fine suspension of oil in water permits the addition of relatively larger portions of sugar and liquid ingredients than of flour. This type of shortening, having greater emulsifying powers, will mix more completely with the liquid ingredients of the cake batter and thereby will aid in increasing the volume of the cake. The functions of shortening in cakes are:

(a) Improve the eating quality.  Because shortening does not dissolve in water and does not mix readily with water, it keeps the wet particles of cake batter apart and prevents the formation of a compact solid when the cake is baked. The more shortening used within the limits of formula balance and the more thoroughly it is mixed with the other ingredients, the greater the number of particles in the cake batter and the greater the separation of the particles. This produces a tender cake.

(b) Aid in producing volume. The interior structure of the cake is lubricated by the action of the shortening in keeping the particles of batter apart. At the sane time, with an emulsifying type of shortening, small particles of tat are entrapped and are distributed with the moisture. When the gases from the baking powder (The air that is worked into the batter during mixing) and moisture expands in the oven, the shortening acts as an internal lubricant to reduce internal friction.  This allows the expanding bubbles to slide past one another, creating greater expansion and, therefore, more volume.

(c) Enhance the freshness of the cake.  The use of the emulsified type of shortening and the correct mixing procedures will create a uniform and stable emulsion that coats the greatest number of batter particles with a thin layer of shortening. When the cake is baked, this film of fat retards the escape of moisture and thus enables the cake to retain its freshness for a longer period of time.  

b. Eggs. Eggs provide structure, moisture, flavor, color, and food value in

cakes.  Structure, the most important contribution, is provided by the coagulation of the egg protein during the baking process. The air incorporated in the eggs during mixing assists in leavening.  In foam-type cakes, eggs are the primary leavening agent 

c. Milk Solids. Milk solids add nutritive value and flavor, retain moisture,

and aid in controlling crust color. The milk sugar caramelizes at a low temperature and gives the desired crust color. Because of their binding effect on flour protein, milk solids cause toughness in the finished product. 

d.  Leavening. Leavening contributes tenderness to cakes. The type of leavening used in a cake formula depends on the type of cake being prepared, the richness of the formula, the consistency of the batter, and the baking temperature. Rich formulas use less chemical leavening, need lower oven temperature, and have more air incorporated during mixing. Lean formulas use more chemical leavening, need higher oven temperature, and have less air incorporated during mixing. Formulas baked in large containers require proportionately less water and baking powder than those baked in small containers. Baking soda is used to neutralize the acid ingredients such as molasses, buttermilk, or sour milk.  It is used in Devil's food cake to produce the characteristic red color. Too much soda in a cake formula will cause the finished product to have a soapy taste. High altitude baking requires formula adjustment in leavening.  

e.  Liquids. There is liquid in one form or another in all cake formulas. The liquid may be in the form of water, liquid milk, or eggs: it is also present in any ingredient that contains moisture. Moisture performs several functions in cake production, such as dissolving sugar, developing gluten, making the action of baking powder possible, and regulating batter consistency and temperature: it also contributes to structure and tenderness. The water portion of the formula should be adjusted to compensate for the moisture found in other ingredients. An emulsified shortening will carry more water: therefore, it allows the use of more sugar.

f.  Flavoring Extracts and Spices. Flavoring extracts and spices are used in cakes to provide a particular flavor. Great care and judgment should be exercised in selecting the flavoring that is best suited to the type of cake being made. Since the amount of flavoring used will affect the flavor of the finished product, it is essential that the flavoring be weighed accurately.  

g.  Preparing Pans.   Always use the type and size of cake pan and pan preparation given in the recipe or in the directions on the container. Cake pans may be left ungreased or greased with or without a liner. They may be greased with a mixture of flour and shortening called DOBIE in the Armed Forces Recipe Service.  Warm the mixture in cold weather if it does not spread easily. Pan the scaled batter and spread evenly. 

h.  Panning batter.  Pour the amount of batter specified in the recipe into the prepared baking pans spread the batter evenly using a spatula. Place the batter-filled baking pans immediately into a preheated oven set at the temperature shown on the recipe card. 

i.  Baking.  Testing for doneness.  Bake the cake at the temperature shown in the recipe.  Use an oven thermometer occasionally, even if the oven has a thermostat, to make sure the oven temperature is accurate and even throughout. Place the pans in the oven with room for air to circulate around each pan. Don't jar the pans while the cakes are baking or the cakes may fall. You can test a cake for doneness by lightly touching the top of the cake near the center; if an indentation remains, the cake is not done.  Bake it another 3 to 5 minutes and retest it.  

j.  Removal from pan.  Remove the baked cake from the oven and place it on a rack for 10 minutes to cool. Then turn out the layer cakes onto paper dusted lightly with powdered sugar or cornstarch. Too much cornstarch can give the cake a bitter taste.  You can use a granulated sugar; keep in mind however, that granulated sugar may make frosting grainy.  Turn out sheet cakes onto an inverted pan covered with paper dusted with cornstarch or powdered sugar. Check the Armed Forces Recipe Service for instructions for removing jellyrolls and upside-down cake. 

k.  Frosting
(1) Frostings make a cake look and taste better. They also improve

the keeping quality of the cake by slowing the loss of moisture.  

(2) Frost the cake as soon as possible after it is cool to help hold its

moisture.  If you frost the cake while it is still warm, moisture may condense between the crust and the frosting and the crust will be soggy. 

(3) Cooked or uncooked frostings may be used, depending upon the recipe. Chocolate and vanilla frosting mixes are available. If a frosting is too stiff, it usually may be thinned by adding water or syrup, or by warming the frosting. 

(4) A marshmallow-type frosting should NOT be thinned. Adding water slows down drying of the frosting. Simple syrup or a white corn syrup will not slow down drying as much as water. 

(5) Simple syrup – can be made using 12 pounds of sugar, 4 pounds

of water, and ¼ ounce cream of tartar. This syrup can be made and used as needed; refrigeration is not necessary.  

(6)  Some types of frosting, such as fudge frosting or a cooked

frosting, may be thinned by warming. 

l. Finishing 

Cakes may be finished in either layer or sheet cake form. You can make a layer cake using 9-inch layers, two sheet cakes, or one sheet cake cut in half. Put these together with a filling or frosting and frost the outside to make a layer cake. Hold your spatula at an angle when frosting the cake «o that you are pushing the frosting in front of it. Boston cream pie is made from a split cake layer with a cream filling between the halves and a chocolate frosting or powdered sugar on top.  You may leave sheet cakes in a pan and frost then) only on the top or finish them with a topping of nuts, coconut, chocolate chips, or cherries. The topping is usually sprinkled on after baking. Pineapple or other upside-down cakes need no finishing because the topping is baked with the cake. 

m.  How to frost a two layer cake.

(1) Place layer upside down. Spread with filling or frosting almost to

outer edge with flexible spatula. 

(2) Place second layer right side up on filling. Frost sides, bringing icing up to form rim around top edges.

(3) Spread frosting over top making attractive swirls. Be sure to frost to built-up edge.

n.  Yellow Cake
(1) Method of cooking: dry heat - bake.

(2) Baking terms: 

(a) Bake - to cook by dry heat in an oven,

(b) Batter - a mixture thin enough to be poured.

(c) Dobie - a mixture of flour and shortening used to grease cake pans.

(3) Utensils: 

(a) Hobart mixer 

(b) Beater 

(c) 3 Mixing bowls 

(d) 3 Measuring cups  

(e) Measuring spoons 

(f) Rubber spatula 

(g) Scale 

(h) Pastry brush 

(i) 2 - 9" cake pans 

(j) Cake board 

(k) Cooling rack 

(l) Metal spatula 

(4) Method of checking for doneness: 

(a) Spring test 

(b) Golden brown

NOTE: Cake will be frosted and evaluated on a cake board.

(5) Guidelines: 

(a) Golden brown top 

(b) Slightly rounded top not peaked, flat, or caved in. 

(c) Thin, tender rust. 

(d) Moist and tender yet firm. 

(e) Neatly frosted and presented. 

b. Butter Cream Frosting.

(1) Method of cooking: None

(2) Baking terms:

(a) Blend - to mix two or more ingredients thoroughly 

(b) Cream - to mix until smooth, so that the resultant mixture is

softened and thoroughly blended.

(3) Utensils: 

(a) Hobart mixer 

(b) Beater 

(c) Sifter 

(d) Scale 

(e) Measuring cup 

(f) Measuring spoon 

(g) Rubber spatula 

(h) Metal spatula

(4) Guidelines:

(a) Mixture proper consistency 

(b) Smooth, lump free 

(c)  Spread on cake evenly and neatly

Quality cakes depend on the use of high quality ingredients, proper mixing and planning methods, correct batter temperature, correct baking time and temperature, and other similar factors. You are now familiar with all the factors you need to know in order to produce high quality standard products. Remember, read and follow the recipe.  Be extremely careful when weighing and measuring off the ingredients, follow all steps and methods as listed on the recipe card, correctly perform all skills, and you will produce a high quality standard product.

You have now completed all lessons in small quantity baking and cooking, except the review and test for small quantity baking. The information contained in this chapter will not only help you with the test, but will continue to be a handy reference throughout your training and your food service career. Keep this handout.  Read it and keep it handy for future references. Good luck in your training and all future assignments.

