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STUDENT OUTLINE
Introduction to Baking Procedures
  LEARNING OBJECTIVES:


a.  Terminal Learning Objective:  N/A


b.  Enabling Learning Objective:  N/A

1.  OUTLINE:

          


a.  During this period of instruction, you will be given an overview on what to expect while in the baking phase, tour the Bakery Lab, and view the various pieces of equipment you will be using.  Also, be assigned cleaning areas of responsibility and be briefly informed as to the subjects that will be taught.  Those subjects are as follows:






        


b.  Cookies.


(1)  The first ten hours and thirty minutes of instruction will be devoted to cookies.



(2)  During this ten hours and thirty minutes , you will receive a period of lecture and demonstration by the instructor on the preparation of cookies, after which you will be given the opportunity to prepare these products as a team.


c.  Pies.


(1)  You will also  prepare pies from scratch in accordance with Marine Corps Standards.



(2)  Here again, you will be receiving ten hours and thirty minutes of lecture, 

demonstration, and practical application on how to prepare pies.

        d.  Cakes/Cake decorating

        (1)  You will also receive twenty-eight hours of lecture, demonstration, and practical application on this subject.



(2)  During this twenty-eight hours you will be taught cakes and cake decorating.  This period of instruction will provide you with some good ideas to apply  to  your cakes for the purpose of enhancing their eye appeal. 

e.  Yeast Raised Products.



(1)  Yeast Raised Products will be allotted a full twenty-one hours.  .


         (2)  You will have a lecture and demonstration on yeast raised products.



(3)  Next you will be required to prepare yeast raised products.   

2.  TOUR OF BAKING LAB.



a.  The class will be divided into teams with as few students as possible per team.



(1)  There are no team leaders.  Each student has equal responsibility.      



(2)  Each day the team will be responsible for all the equipment on their 


preparation tables.


b.  In addition to the equipment on the table, teams will also be assigned to clean other equipment in the lab.


c. Just as with the equipment on your work tables, the additional assigned areas are cleaned on a daily basis.


d. There will be no reassignment of team members.  You must  cooperate with each member of your team.
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STUDENT OUTLINE
COOKIES
1.  Learning Objectives:

a.  Terminal Learning Objective:  3381.02.12.07  In a food service environment, given a menu listing types and quantities of bakery products required, Armed Forces Recipe Cards, Required subsistence and equipment, supervise preparation of bakery products, in accordance with MCO P10110.42  (0002.12.07)


b.  Enabling Learning Objectives:

      

(1)  With the aid of references and in a food service environment, given food service baking equipment, subsistence and a completed RECQUA/product conversion sheet, make up cookies, in accordance with MCO P10110.42.  (0002.12.07a)

OUTLINE:

1.  GUIDELINES FOR SUCCESSFUL COOKIE BAKING.
  


a.  Do not use warped or bent baking pans.


b.  Use sheet pans designed for baking.


c.  Follow the recipe instructions regarding greasing pans as some cookies require greased pans for baking, but other cookies have enough fat in the dough to eliminate the need for greasing the pan.  Heavy greasing causes spreading of the cookies and will burn the edges.


d.  Use cool clean sheet pans because cookie dough will melt or create excess spreading if a hot pan is used.

2.  FUNCTION OF INGREDIENTS.                       
     


a. Flour -  either hard wheat or general purpose flour may be used for cookie production.      



(1)  The Armed Forces Recipe Service, requires general purpose flour in the majority of the recipes.



(2)  General Purpose flour is made up of 60% hard wheat flour and 40% soft         wheat flour.  If you only have hard wheat flour you may delete 10% of the flour and replace it with corn starch.



(3)  Flour is the principal structure builder or binding agent in cookies.


b.  Sugar is an important tenderizing ingredient because sugar crystals have a cutting effect on the flour proteins during mixing.



(1)  Granulated Sugar. The finer the granulation, the less spread the cookie will have.



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



(3)  Brown sugar is used to obtain a certain flavor. 



(4)  Molasses is used to obtain a particular flavor and color.



(5)  Honey also is used to obtain a particular flavor and add a chewy quality to cookies.


c.  Shortening promotes tenderness in the product.



(1)  Without shortening, cookie dough would be tough and rubbery.



(2)  Also without shortening the finished product would be dry and lack good eating qualities.



(3)  Shortening contributes to the spread of the cookie.



(4)  Margarine or butter adds flavor when used.


d.  Eggs add both tenderness and toughness to cookies.



(1)  Egg yolks are tenderizers due to their fat content.



(2)  Egg whites act as a structure builder because of the protein which coagulates during baking.



(3)  Eggs contribute moisture.



(4)  Eggs are used whole or as whites or yolks, depending on the recipe.


e.  Liquids in some form or another, comprise a portion of many cookie formulas.



(1)  Water is necessary to moisten the flour protein so that the structure can be formed.



(2)  Liquids partly control dough consistency.


f. Milk solids, in proper proportions, are a valuable addition to many cookie recipes because they provide nutritional value, and the milk sugars add to the richness of the crust color, also adds flavor. non fat dry milk is preferred.


g.  Leavening agents, baking soda and baking powder.



(1)   produces volume and lightness.



(2)   helps to control flavor and to promote proper color.




(a)  Baking soda lowers the caramelization of sugar in the formula, causing faster and darker coloring of the crust.




(b)  Baking soda must be used with an edible acid ingredient to adjust the acidity of the mix.  Edible acids such as ,cocoa, molasses, brown sugar, etc.




(c)  Too much baking soda will result in a product that has a soapy taste.




(d)  Baking Powder is a mixed blend of food acids and bicarbonates of soda
with a starch as filler.  With heat and moisture, baking powder produces a carbon dioxide gas. 


h.  Flavorings


(1)  Salt is used to bring out the natural flavors of the other ingredients.



(2)  Oatmeal, raisins, peanut butter, spices, and chocolate chips are added to produce particular flavors and textures.

3.  PROCESSING OF INGREDIENTS.
 


a.  Assemble all ingredients used in the recipe.


b.  Weigh or measure  each ingredient separately and according to the recipe.


c.  Sift all dry ingredients together.

4.  TYPES OF COOKIES. ( sliced, drop and bar)
    


a.  Sliced Cookies


(1)  Sliced cookies are made from a stiff dough formed into a roll and sliced with a dough knife, normally into one ounce pieces.



(2)  Another name for sliced cookies is hard-type cookies because as a rule they contain a minimum amount of moisture.



(3)  Characteristics of hard-type cookies are crispness and brittleness.


b.  Drop Cookies


(1)  Drop cookies are made from a soft batter which is dropped onto sheet pans from
a spoon, small scoop, or a pastry bag with tube.



(2)  Another name for dropped cookies is soft-type cookies because they contain a maximum amount of moisture.  



(3)  Characteristics of soft-type cookies are moistness and softness


c.  Bar Cookies.



(1)  Bar cookies are a stiff dough formed in rolls that are flattened after they are placed on the sheet pan, or the dough may be spread in a pan to a uniform thickness.  



(2)  Bar cookies are baked and cut into strips in the pan while still warm.

5.  MIXING METHODS.
( one stage and creaming )
     


a.  The One-Stage Method is preferred because of its simplicity which reduces the possibility of errors.  Most of the sliced type cookies are made by this method of mixing.  Place all ingredients, both wet and dry, into mixing bowl as listed in order on the recipe card and mix.


b.  Creaming Method is used for most drop type cookies, this allows the cookies to retain their shape during baking.



(1)  The sugar, shortening and salt are creamed together at this stage, The more the sugar and shortening are creamed, the less spread the product will have because the sugar crystals are broken up.



(2)  Cream until light and fluffy.



(3)  Add liquids.

                  (4)  The flour, baking powder or baking soda and remaining sugar are sifted together and added.



(5)  Nuts, raisins, oatmeal and chocolate chips are added at the end of the mixing period and mixed only enough to incorporate them in the batter.

6.  MAKEUP OF COOKIES.




a.  Sliced cookies (hard-type)



(1)  Place the dough on a lightly floured work bench/table.



(2)  Scale the dough into one pound pieces.



(3)  Roll the dough into a long cylinder shaped roll about 16-inches long.




(a)  Care should be taken to keep the dough uniform during the rolling operation.




(b)  Avoid the use of excess dusting flour, as this will have a tendency to cause toughness.



(4)  Cut each cylinder into pieces weighing approximately 1 ounce each.



(5)  Place cut dough pieces into lightly greased pans in rows of 4 x 6 and flatten.


b.  Drop cookies (soft-type).



(1)  Drop cookies may be dropped by a spoon, small scoop, or a pastry bag with a tube.



(2)  Care must be taken to keep the size uniform.



(3)  Drop on lightly greased sheet pans in rows 4 x 6, do not flatten.


c.  Bar cookies (stiff-dough)



(1)  FRUIT BARS. Roll out the dough to twenty-four inch long roll, place three to a pan.  Flatten to about two inches wide.



(2)  After baking and while they are still warm, cut the cookies into 1 1/2 to 3-inch wide strips.

7.  PREPARATION OF PANS.
    


a.  Sliced cookies.



(1)  Pans should be lightly greased for most sliced type cookies.  The 
exception would be peanut butter cookies. (ungreased).  This is due to the oils from the peanut butter.



(2)  Too much grease on the pans will cause excessive spreading of the cookies and causes the cookies to burn around  the edges.



(3)  Paper pan liners may be used if available.


b.  Drop Cookies.



(1)  Pans should be lightly greased.



(2)  Paper pan liners may be used if available.


c.  Bar cookies.



(1)  The batter should be placed in a greased and floured sheet pan or a greased and paper lined sheet pan.



(2)  This permits easy removal after baking.

8.  BAKING.






a.  Preheat the oven to the temperature given in the recipe that you are using.


b.  Overbaking is one thing that will ruin a cookie.


c.  Sight is the method used for determining when most   cookies are  done.  You must keep in mind that cookies continue to bake for 2-3 minutes after being removed from the oven.  Loosen cookies from the sheet pan while the cookies are still warm.


d.  When baking several batches of cookies the same sheet pan may be reused.  Allow the sheet pans to cool between batches.  If the dough is placed on warm or hot pans, the shortening will melt and the cookies will spread out too much during baking.

e. Remember, baking times are a guide and baking times may vary.
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STUDENT OUTLINE
Pies

1.  Terminal Learning Objective:  3381.02.12.07  In a food service environment, given a menu listing types and quantities of bakery products required, Armed Forces Recipe Cards, required subsistence and equipment, supervise preparation of bakery products, in accordance with MCO P10110.42.  (0002.12.07)


2.  Enabling Learning Objectives:



(1)  With the aid of references and in a  food service environment, given food service baking equipment, subsistence and a completed RECQUA/Product Conversion Sheet, prepare pies, in accordance with MCO P10110.42.  (0002.12.07f)

OUTLINE
1.  FUNCTION OF INGREDIENTS:


a.  Pie Dough


(1)  Flour is the chief structure builder in pie dough.

                 (2)  Shortening tenderizes the dough by lubricating the flour.



(3)  Water determines the consistency of the dough.



(4)  Salt is used to enhance the flavor of the pie dough. 

 
b.  Pie Filling


(1)  Fruit gives body, flavor, color, taste and aroma.



(2)  Sugar provides sweetness to fillings.



(3)  Liquids dissolve sugars, gelatinizes starches, and forms the body of the filling.



(4)  Pregelatinized starch or cornstarch thickens liquids to the proper consistency.

 

(5)  In custard pies, pumpkin or sweet potatoes give mass to the fillings.



(6)  Eggs are the main thickening agent in custard pies and are also used 
in cream fillings.

2.  THE TWO TYPES OF PIES:  

                 

Pies are classified into two different types (One-Crust and Two-Crust).


a.  One-crust pies: cream and custard.





(1) Cream pies  

                     (a)  prebaked pie shell and a precooked filling.

                     (b)  Cream pies topped with whipped cream or meringue.

.



(2)  Custard pies  An unbaked pie shell  with an uncooked filling.




(a)  Custard pie - pumpkin




(b)  Custard pie - sweet potato


b.  Two-crust pies are made from a top and bottom crust with filling in between.



(1)  The filling is baked in the pie at the same time the crust is baked.



(2)  most  fruit filled pies are two-crust pies.

3.  PROCESSING INGREDIENTS:

                


a.  Assemble all of the ingredients that are required for the product.  This will save time and make the job a lot easier.



(1)  Make sure the scales are balanced.



(2) Scale only one ingredient at a time.  



                 (3)  When using volume measures ,insure that the proper measuring device 
is used.

        b.  If you are using shell eggs, they must be broken and separated before being      weighed.  When using frozen eggs, make sure that they are thawed prior to being used. 


c.  There are occasions when you will use dried fruits.



(1)  Raisins should be soaked.  Warm water is preferred for soaking.




(2)  Dehydrated fruits are used at times and the manufacturers instructions should be followed for rehydration.


d. There may be times when it is required that fruit such as lemons, be ground.


e.  When using canned fruits, they must be drained before making fillings and saved for further use.


         f.  Sifting of dry ingredients is of great importance.





(1)  All dry ingredients for pie dough must be sifted.



(2)  By aerating the dry ingredients, mixing will be easier and more uniform,  
any  foreign matter and lumps will be removed

4.  PREPARING PIE CRUST:

               


a.  Mix ingredients carefully to get a tender pie crust.  The mixing of pie dough can be done by hand or by machine.   The hand method of mixing pie dough is preferred over the machine mixing because machine mixing can over work the dough.


b.  Blend the dry ingredients with shortening.                                                                   

             (1)  After you have mixed flour salt and shortening  to resemble small pea              size, which is small balls of shortening coated with flour, add the water all at one time, and mix the dough until the dough is just formed.


c.  Remove the dough.



(1)  Scale dough in accordance with the Armed Forces Recipe Service.



(2)  Let the dough rest for an hour or longer, preferably under refrigeration, 
so that the dough will be easier to handle.

5.  PREPARE PIE FILLINGS:


a.  Cooked Fillings.


(1)  Each recipe will have definite steps that must be followed in placing ingredients in the steam-jacketed kettle.




(a)  Open the cans of fruit and pour contents into a colander or 
suitable strainer.




(b)  Allow fruits to drain.  Do not stir or mash fruit.




(c)  You will notice in the recipe that it gives a specific amount of juice.  If  there is not enough juice after the fruit has been drained, water must be added to  achieve the required amount.




(d)  Fruit fillings require that only the juice/water, sugar, and starch be                   cooked.  The fruit is then folded in.



 
(e)  Cream filling requires that the entire filling be cooked .



(2)  To determine doneness.



(a)  All fruit fillings must be cooked until clear.




(b)  Cream fillings are cooked until the desired consistency or thickness is obtained.



(3)  Remove all fillings from the steam-jacketed kettle.




(a) For fruit pies . The fruit is folded into the cooked mixture.




(b)  Cream fillings are placed in the previously prebaked shells.


b.  Uncooked Fillings.



(1)  Place liquids in mixing bowl.




(a)  Do not add pregelatinized starch to liquids until it has been blended with other dry ingredients.


                   (b)  Most recipes will direct you to blend pregelatinized starch with the                   other dry ingredients to avoid lumps when added to liquid.            

                                                                                                                                                                     (2)  It is only required that the filling be mixed until dry ingredients are dissolved.                                  



(3)  Remove from bowl and fold in fruit by hand to avoid crushing the fruit.

          c. Canned pie filling prepared  ready for use with one crust or two crust pies,  are convenient, requires less storage space, no preparation time and,  available in  a variety of different type of fillings.

6.  MAKING PIE CRUSTS:

                                     


a.  After the dough has rested, scale it into pieces of the right size.



(1)  One-crust (custard and cream) pie.



(a)  Scale crust 7 1/2 oz.



(2)  Two-crust (fruit) pie.



(a)  Scale top crust 7 oz.




(b)  Scale bottom crust 8 oz.



(3)  After the dough mass has been scaled avoid kneading or patting, over 

mixing will cause toughness.


b.  Rolling ,panning and makeup of fruit pie. 


(1)  Flour the work bench/table with bread flour.  Bread flour should be used            because it flows smoothly and does not leave lumps.



(2)  Roll both top and bottom crusts to a thickness of 1/8-inch.



    
(a)  The diameter of the top crust is 1-inch larger than the top of the pie pan.


  

(b)  The diameter of the bottom crust is 2-inches larger than the top of the pie pan.



(1)  After the pie filling has been placed on the bottom pie crust, roll the top crust in the same manner as bottom crust.




(a)  Fold the top crust in half.




(b)  With a sharp knife make several cuts to allow steam to escape during baking.  This is known as docking.




(c)  Wash the bottom rim with water to seal the top crust.




(d)  Press the edges of the bottom and top crust together and trim the           excess dough.


d.  One-crust (custard) pie.


(1)  Scale dough at 7 1/2 oz.



(2)  Roll the same as two-crust pie.  DO NOT dock.



(3)  Place rolled dough in the pie pan and remove all air pockets between dough and pan.



(4)  Build up the outer rim using the dough that is over lapping by hand.



(5)  The shell is then ready for an uncooked filling and for baking.


e.  One-crust (cream) pie.


(1)  Scale dough at 7 1/2 oz.



(2)  Roll out dough the same as a two-crust pie.



(3)  Dock the rolled dough before placing it in the pan.




(a)  A fork may be used .




(b)  Docking keeps the crust from developing blisters during baking.



(4)  Place rolled dough in pie pan and remove all air pockets between dough
and pan.



(5)  Trim off excess dough.



(6)  The shell is then ready to be baked.  Precooked filling is added after the 
shell is baked, and refrigerated.

7.  BAKING PIES:



             


a.  Always be sure that the oven is preheated to the proper temperature before putting pies in.  If the temperature is not maintained, the fruit pies will have a tendency to boil out before the crust is done.


b.  Place pies in oven with sufficient room for air circulation.


c.  Doneness can be determined by sight for most pies.



(1)  Two-crust pies are allowed to bake until the crust is golden brown.  



(2)  One-crust custard pies are allowed to bake until the filling is done.  If this type of pie, is overbaked the filling will crack.



(3)  One-crust cream pies have shells which are prebaked and the fillings precooked separately and then put together.

8.  PREPARING TOPPINGS:

          


a.  Mixing topping.



(1)  Before placing ingredients in mixer bowl.  Ensure that the utensils are 
free of grease.




(a)  Whip cream type toppings require no additional ingredients.




(b)  Meringue powder requires the addition of sugar and water.



(2)  Over whipping or under whipping must be avoided.



(3)  Remove topping from mixer bowl.


b.  Applying topping.



(1)  Scale topping for each pie by using a dipper or measuring cup.



(2)  Place on pies by using a metal spatula and smooth to crust rim.



(3)  Making some type of design on the pie with the topping will increase eye appeal.



    
(a)  Whipped topping and cream pies must be kept refrigerated.




(b)  Make only enough of cream type pies for one meal and dispose of any leftovers.
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STUDENT OUTLINE
Cakes/Cake Decorating
1.  Terminal Learning Objective:  (3381.02.12.05) In a  food service  environment, given equipment, utensils, subsistence, and a completed RECQUA/Product Conversion Sheet, decorate a cake, in accordance with MCO P1011O.42. (0002.12.05)

2.  Enabling Learning Objectives:


(1)  In a food service environment, given equipment, utensils, subsistence, and a completed RECQUA/Product Conversion Sheet, select and mix the ingredients, in accordance with MCO P10110.42.  (0002.12.05a)


(2)  In a  food service environment, given equipment, utensils, subsistence, and a completed RECQUA/Product Conversion Sheet, frost and decorate cake  in accordance with applicable instructions.  (0002.12.05b)

OUTLINE:

1.  FUNCTION OF INGREDIENTS:
                


a.  Flour.


(1)  General purpose flour is used for cake production.



(2)  General purpose flour is low in protein.  It is made up of 60% hard wheat flour and 40% soft wheat flour.



(3)  It binds the ingredients together and stabilizes the batter during mixing.


b.  Sugar.


(1)  Sweetens and tenderizes cakes by softening the flour protein.



(2)  It also enables cakes to brown at a moderate temperature and helps to retain moisture.



(3)  Other sweeteners, such as brown sugar, molasses, and honey help to retain moisture and add a distinct flavor.


c.  Shortening.                                                                                                                  



(1)  Helps retain moisture and produce a tender product.



(2)  General purpose shortening is most commonly used in the Armed Forces Recipe Service.



(3)  It helps to yield cakes of larger volume, finer grain, and more moist and even texture.


d.  Eggs.


(1)  Works with the gluten in the flour to bind cake batter.



(2)  They act as a leavening agent by retaining air which expands during baking.



(3)  Eggs also add moisture, color, and flavor.



(4)  Fresh shell eggs, frozen whole eggs or frozen egg whites may be used.


e.  Liquids.


(1)  Needed to combine and activate the other ingredients and control the consistency of the batter.



(2)  Eggs, nonfat dry milk, and water are usually the primary liquids in a recipe.



(3) Example = Orange or pineapple juice may be substituted for part of the water called for in batter cakes.


f.  Dry milk .


(1)  Adds flavor and nutritional value.



(2)   Aids in controlling crust color when the milk sugar (lactose) caramelizes at low oven temperature.



(3)  The most preferred type of dry milk solid is nonfat dry milk.  It is easy to store and produces a good finished baked item.



(4)  Other types of milk solids are:




(a)  Liquid whole milk.




(b)  Evaporated whole milk.




(c)  Dry whole milk.

      g.  Leavening agents.


(1)  Chemical leavenings.  Baking soda and baking powder .




(a)  Baking soda is used to neutralize the acidity of the acid ingredients 


such as molasses, cocoa, or vinegar and causes the cake to rise. 


   
           (b)  Baking powder is used to leaven cakes,heat and moisture from the 


oven creates carbon dioxide and causes cakes to rise.

.



(2)  Physical leavening is the expansion of the air which is incorporated during mixing.


h.  Flavorings are used to add variety to cake batters.



(1)  Salt is used primarily for flavor and to prevent excess sweetness.  It brings out and intensifies the natural flavor of other ingredients used in making cakes.



(2)  Liquid flavorings. Imitation and extracts flavors include almond, rum , vanilla, banana, orange,and lemon etc.



(3)  Dried spices flavorings come from the roots, seeds, fruits, buds or bark of certain flavor-producing plants.  The main spices used are:




(a)  Allspice




(b)  Cinnamon




(c)  Cloves




(d)  Ginger




(e)  Mace




(f)  Nutmeg



(4)  Miscellaneous flavorings such as juice, prepared fruit, coconut, peanut butter, nuts, cocoa, and raisins are sometimes added to batters to produce particular flavors and textures.

2.  TYPES OF CAKES:


                 


a.  Batter-type cakes :  Here are a few examples of batter-type cakes.



(1)  Chocolate or devils food cake.



(2)  Ginger cake



(3)  Spice cake.



(4)  White cake.



(5)  Yellow cake.


b.  Foam-type cakes do not contain shortening and have less baking powder than batter-type cakes.



(1)  They are leavened mainly by the incorporation of air in the mix.



(2)  Some examples of foam-type cakes are:




(a)  Angel food.




(b)  Sponge cake.


c.  Prepared Cake Mixes.


(1)  They are convenient to use and require less storage space and shorter preparation time.



(2)  Also, they are available in a variety of flavors and preparation instructions are printed on the containers.




(a)  Mixes are complete mixes which require only the addition of water.




(b)  They contain a leavening agent, bicarbonate of soda (baking soda), packed separately inside the container.

3.  PROCESSING OF INGREDIENTS:
              


a.  Assemble all ingredients used in the recipe.


b.  Weigh each ingredient separately and according to the recipe.


c.  Sift all dry ingredients together.

4.  MIXING METHODS:


              


a.  The preferred way of mixing a cake batter is the two-stage method.



(1)  Place all dry ingredients that have been sifted, shortening, and the main portion of water into the mixing bowl.



(2)  Mix at low speed until ingredients are combined.



(3)  Scrape down bowl and then mix at medium speed for the prescribed amount of time on the recipe card.



(4)  Combine eggs, remaining water and flavoring.



(5)  Add these slowly to the ingredients and mix at low speed until incorporated.



(6)  Scrape down bowl and continue to mix at medium speed.  The temperature of 

the batter should be between 72°F and 78°F.


b.  Foam type cakes are mixed differently from batter-type cakes because it is necessary to incorporate air into the mix to obtain the desired volume.



(1)  The eggs are beaten with a portion of the sugar and salt to form a foamy mass.



(2)  Then the liquid is added gradually to the beaten egg, sugar, and salt mixture.



(3)  The flour, starch (cream of tartar) when used, and baking powder are sifted and are then gently folded into the whipped mixture.


d.  Cake mixes are convenient to use, just follow the manufacturers instructions on the container.



(1)  Empty container of cake mix and the soda pouch in mixer bowl, and blend.



(2)  Add water gradually while mixing at low speed.



(3)  Scrape down bowl and beat at medium speed for the time specified on the 

can.

5.  PREPARATION OF PANS:
                 


a.  DO NOT use pans that are bent out of shape; otherwise, cakes will be uneven 
in shape and color.


b.  Cake pans may be left ungreased, lightly greased, greased and floured or paper lined. 

         c.  When panning cake batter, always use the type and size of cake pan required.


d..  Scaling too much batter in a pan or using the wrong size pan for the yield of  the recipe can cause the cake to overflow or lack volume.


e.  Follow the instructions given in the specific recipe card, or use the Armed Forces Recipe Service Guideline Card G-G-4, Guidelines for Scaling Cake Batter.

6.  BAKING:



               


a.  Preheat the conventional stack oven until it has reached the proper temperature shown in the recipe.



(1)  Use an oven thermometer to make sure the oven temperature is accurate and even throughout.



(2)  By doing this you also aid in the maintenance of the oven by getting control errors identified and corrected.



(3)  Keeping the oven at the proper temperature will aid in producing a level cake.



(4)  If the oven temperature is too high it would produce a cake with a peak which 

is undesirable because it makes it difficult to frost the cake.


b.  If using a convection oven (an oven having a fan that circulates hot air uniformly and continuously around an item) the temperature should be reduced by 50"F and the fan turned off.


c.  Be careful not to jar the pans during the baking process or the cake may fall.


d.  Bake the cake for the amount of time prescribed in the recipe.



(1)  To test the degree of doneness lightly touch the cake near the center.  If the cake springs back it is done.                                                                                      

     

(2)  Insert toothpick in center of cake,if it comes out clean it is done.



(3)  Allow  cake to cool in the pans for 5 to 10 minutes before turning them out.



(4)  Allow cakes to cool thoroughly before frosting.

7.  SELECTION OF FROSTING:
           


a.  There are two basic types of frosting, cooked and uncooked.



(1)  Butter cream is used for most cakes and is an uncooked frosting.




(a)  Peanut butter cream frosting is an uncooked frosting.




(b)  Decorator frosting is also uncooked



(2)  Caramel frosting is cooked.



(3)  Fudge frosting is one that can be cooked or uncooked.


b.  There are three reasons for frosting a cake.



(1)  To obtain flavor.



(a)  Use a flavor that compliments the cake.




(b)  Avoid a frosting with flavor so strong it detracts from the product.



(2)  Eye Appeal.



(a)  Select a frosting that is pleasing in both texture and color.  This 



promotes acceptance of a product by improving the appearance.




(b)  Avoid harsh coloring of frosting.



(3)  Keeping quality.



(a)  A good quality frosting forms a protective coating on the product.




(b)  It improves the keeping qualities of the cakes by retarding the loss of 


moisture.

8.  FROSTING THE CAKE:

a.  Use a level cake.

         b.  Brush all crumbs from the cake.  This will prevent crumbs from showing up on the frosting.


c.  If the cake is to be placed on a circle of cardboard.



(1)  Place a small amount of frosting on the cardboard to hold the cake steady.



(2)  Place the first level upside down on the cardboard circle.  Be sure it is centered.



(3)  With a spatula, place frosting over the entire surface of the bottom layer.



(4)  Place a second layer on top of the first, making sure that it is even around the edges.


d.  Some bakers frost the top of the cake first, while others frost the sides first.



(1)  The point you must keep in mind is to cover the entire cake well with frosting.  In this way you will have enough frosting on the cake to finish smooth.

                 (2)  the use of hot water will aid in smoothing the cake.

9. BASIC CAKE DECORATING EQUIPMENT.

               a. spatula:  metal and rubber

               b. scissors: metal with no rust.

               c. ruler: plastic or wood.

               d. decorating bags: plastic, paper, disposable.

               e. food coloring: to apply decorations to cakes will depend a great deal on the      type of cake being made, the colors will also dictate to a great extent by the type of cake.   For example marine corps colors are scarlet red and gold. This tells us that we must use those colors in decorating that particular cake.

                f. decorating tips: rose tube, star tube, leaf tube, writting tube and rose nail.

f. there are many more tubes and types of equipment to aid you in making a particular design and to aid you in decorating your cake, however it is recomended that you master the basics before moving on.
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STUDENT OUTLINE
Yeast Raised Products

a.  Terminal Learning Objective:  3381.02.12.07  In a food service environment, given a menu listing type and quantities of bakery products required, Armed Forces Recipe Cards, required subsistence and equipment, supervise preparation of bakery products, in accordance with MCO P10110.42d.  (0002.12.07)


b.  Enabling Learning Objectives:



(1)  With the aid of references, given questions with multiple choice answers, select the correct answer, in accordance with MCO P10110.42.  (0002.12.07l)



(2)  With the aid of reference, in a food service  environment, given subsistence supplies, food service equipment, a completed RECQUA, prepare yeast raised 
products, in accordance with MCO P10110.42.  (002.12.07m)

OUTLINE
1.  FUNCTION OF INGREDIENTS.

      

There are five basic ingredients used to produce yeast raised products : flour, water, yeast, sugar, and salt. 


a. Flour is the chief structure builder.  There are many types of flour used in      producing yeast products.



(1)  Hard Wheat Flour, better known as "Bread Flour" is essential to the       production.  It contains the proper combination of proteins to form gluten.



(2)  Rye Flour must be combined with Hard Wheat Flour when producing rye bread because the gluten in the rye flour is weak.



(3)  Wheat Base is prepared from the germ, bran, and other fragments of  wheat kernels.  This also must be combined with hard wheat flour to produce wheat bread.  Wheat base SHOULD NOT be sifted.

        b.  Water is important in yeast raised dough's because it mixes with the protein   material in flour to form gluten.  It also:



(1)  Determines the consistency of the dough.



(2)  Regulates the dough temperature during mixing.



(3)  Dissolves the salt and sugar and aids in distribution of the other ingredients 

uniformly throughout the dough.


c.  Yeast is a microscopic one-celled plant .



(1)  The preferred yeast used by the Armed Forces is active dry yeast. 



(2)  Yeast activity begins as soon as the ingredients are mixed and continues until the heat of the oven, 140 F, kills it.




(a)  Yeast thrives and ferments best at temperatures between 780 F   and 900 F.




(b)  Yeast is suspended in water at 105 F to 110 F for 5 minutes.  The ratio of yeast to water is 1 part yeast to 5 parts water.


(3)  If yeast comes into direct contact with salt it will retard yeast activity.


(4) Yeast contributes to the flavor of the product.


d. Granulated sugar is preferred for yeast raised products.  It's primary function
is to supply food for the yeast.



(1)  Sugar also provides sweetness to the product.



(2)  Some yeast raised products require more sugar than others for example; soft rolls require more sugar than hard rolls and Danish pastry and sweet dough have more sugar than soft rolls.

        e. Salt. has many functions in a yeast raised products.the primary function is to bring out taste and flavor of the baked item.

                 (1)  helps in regulating fermentation 
                 (2)  toughens the gluten,making the dough more elastic.


f. Shortening is an enriching ingredient.



(1)  It lubricates the gluten and helps  the dough expand more easily.



(2)  It also makes the dough more pliable and tends to prevent sticking, so less dusting flour is required.

        

(3)  Shortening extend the keeping qualities of a yeast raised product.


g.  Milk contributes quite a bit to a yeast raised product.



(1)  Milk adds nutritional value to the product.



(2)  It provides better taste and flavor then if not used.



(3)  The sugar in milk,   Lactose causes caramelization in the oven giving the 
product the desired golden-brown color.


h.  Eggs are used for the richness, flavor, improved texture, and keeping qualities in yeast raised products.

         i.  Flavoring Agents such as spices  liquids  and miscellaneous flavorings are  used to add flavor and variety to the product.



(1)  Spices include mace, nutmeg and caraway seeds which are               incorporated into the dough mix.



(2)  Liquid flavorings such as lemon and vanilla may be used separately            or combined.

                  (3) miscellaneous flavorings such as coconut,raisins,cocoa, will give                 products a particular taste and texture.

                  (4)  Care must be taken to avoid using too much flavoring because           fermentation can be effected.

2.  PRELIMINARY PREPARATION.

   


a.  Some of the prescribed ingredients require special preparation before they become part of the dough mix.  The first ingredient is yeast.

               (1)   Before mixing assemble all ingredients           

.

                (2)  Reconstitute active dry yeast in water of 1050 F to 1100 F.  Allow the suspension to stand for about 5 minutes.

                (3)  Weigh  or measure  all ingredients properly.

                (4)   Sift all other dry ingredients

3.  MIXING METHOD.                                  

  


a. The mixing operation has two functions:



(1)  To agitate the dough until all ingredients are dispersed evenly;



(2)  And to stretch the dough until the gluten is formed and distributed as widely and evenly as possible.




(a)  yeast dough's should be mixed approximately eight to ten min, to properly form the gluten.




(b)  Proper gluten development is determined by stretching a piece of dough between the fingers until it is about as thin as a sheet of paper and it is lmost possible to see through.


b.  Dough temperature after mixing should range between 780 F and 820 F, but the  desired dough temperature is 80 F.


c.  Place the dough in a lightly greased container,  if using fermentation box leave uncovered, if dough is left out on table to ferment it must be covered,  this will prevent the dough from crusting.

4.  FERMENTATION.



 

a.  Fermentation period is the time between the mixing of the dough and the            makeup.


b.  The desirable type of fermentation in yeast dough production is alcoholic.



(1)  Alcoholic fermentation occurs  between the temperatures of 780 F to 900F. 



(2)  In alcoholic fermentation, yeast converts sugar into equal parts of carbon dioxide gas and alcohol.


c.  Fermentation time  varies, so dough's must be tested at intervals during fermentation.



(1)  To determine that the dough is ready insert the finger gently into the top of the dough 1 to 2 inches.



(2)  When the finger is withdrawn the dough will neither collapse nor spring back, but will sink slightly around the depression. 


d.  Punch the dough by pressing it down by hand and folding it from side to side.  a properly punched dough will result in the following:



(1)  Equalizing the temperature .



(2)  Expelling the carbon dioxide gas and alcohol .



(3)  Relax the gluten. 


e.  Fermentation time after punching requires that the dough set to permit it to      recover from the punching.



(1)  The dough again rises. 



(2)  The length of this recovery period is approximately 30 minutes.


f.  Bench rest .


(1)  The Bench rest period usually is 10 to 15 minutes depending on the dough and temperature conditions.



(2)  To prevent the dough from forming a crust on the surface, cover and keep it from drafts.

5.  MAKEUP.




     


a.  The dough is to be divided into uniform pieces of the desired weight for various products.


(1)  Doughnuts come in two types:



(a)  Yeast raised doughnuts are made from a rich sweet dough in which yeast is used for leavening.



(b)  Cake doughnuts are made from stiff dough in which baking powder is used for leavening.


c. Prepare  sheet pans, or bread pans by lightly greasing or using a paper liner.



(1)  Using too much grease in bread pans can affect the proofing and baking. The bread pan helps form a shaped loaf of bread during proofing.



(2)  When using sheet pans for items such as cinnamon rolls place rolls 6x9.  This will help in proofing the rolls.

6. PROOFING.




  


a.  Time period prior to baking during which panned yeast products are allowed to approximately double in size.


b.  Rolls and bread dough become relaxed, and the dough's adjust to the desired     pan shape.



(1)  The length of time required for proofing may vary from 30 to 75  minutes.



(2)  To determine if the dough is proofed, touch the dough lightly with on finger tip and press in slightly.  If the impression made by the tip of the finger remains the dough 
is ready for baking.


c.  Sweet dough is proofed until double in size.



(1)  Underproofed dough will not be soft and light once baked.







(2)  Overproofed dough will cause the  dough to fall and loose it's shape.


d. Doughnuts are not proofed in a cabinet controlled with heat and humility.



(1)  Yeast raised doughnuts are placed on a floured sheet pan and placed  in  a warm area to proof.



(2)  Cake doughnut batter proofs by resting for 10 minutes and then deep fat fried.

7.  BAKING.






a.  Prior to the baking of yeast dough's, the oven must be turned on and heated to the desired temperature.


b.  Baking times and temperature are given for each product from the recipe card    service.  For best results, follow the directions carefully.


c.  Place the pans in the preheated oven which will heat the dough quickly and to cause the carbon dioxide gas to expand, there by greatly increasing the size of the dough.


d.  Doughnuts are not baked but finished by deep fat frying.



(1)  Insure that the correct temperature is used because doughnuts will soak up the shortening that is to cold.



(2)  If the shortening is too hot the doughnuts will brown before they are done.


e.  Rolls and bread can be brushed with melted butter over the tops to add flavor and shine.


f.  Sweet rolls and Danish should be finished with a glaze or icing after taken from the oven and cooled.


g.  Doughnuts may be iced, sugared, or left plain.  

