Yeast Bread Study Guide
Test Date __________________

1. What are the main ingredients in yeast bread and their functions?

a.
flour – main ingredient, structure


b.
liquid – provides moisture


c.
salt – flavor, controls rate of yeast growth


d.
yeast – leavening agent


e.
fat - tenderness


f.
sugar – sweetness, food for yeast, browning


g        eggs – changes texture

3.  What is gluten and when does gluten form?

Protein part of flour, when mixed with a liquid, kneaded and developed sufficiently, gives the dough its framework and structure

4.  What is the difference between quick and yeast breads?

Quick breads – quick and easy to prepare, use baking powder or soda as leavening agent.  Yeast breads – uses yeast, longer to prepare.

5.  What are the nutritional contributions of yeast breads?

Carbohydrates

fat

thiamin

iron

Niacin


calcium
riboflavin

vitamin A

protein

6.  What is yeast?

Living microorganism – needs food, warmth and moisture in order to grow

7.  What three things are needed for yeast to grow?


a.
food (sugar)


b.
warmth


c.
moisture
8.  How does the temperature of water affect the growth of yeast?

Hot – kills the yeast, unleavened bread


Cold – retards the growth, slows it down

9.  Why do you need to be careful when adding the yeast to the dough?

If other ingredients are too hot when adding yeast, the yeast could be killed causing the bread to not rise.

9.  How do you place your rolls on a cookie sheet if you what soft sides? 


Place close together.
Crusty side?


Place them far apart on cookie sheet

11.   How do you know when the loaf of bread is ready to bake?


The dough has risen ½-inch over top of bread pan. 

12.  Where is the bread placed in the oven?


Center of oven

13.  How do you tell if the bread is baked thoroughly?


Tap it lightly with hand.  If it sounds hollow, it is done

14. What do you do with the bread after it is baked and it comes out of the oven?

Immediately, remove the bread from the pan so it doesn’t sweat and become soggy

15.  What bread products can be made from yeast dough?

Scones, doughnuts, bread sticks, pizza, rolls, fry bread, bread




(answers will vary)

16.  Why is wheat and grain products known as the “Staff of Life”?

It should be our base for diet.  Breads have been around forever.  Eating grains is a healthier diet – contributes nutrients to meet daily needs.

17. How do you store yeast breads?

Covered container or bread box to prevent drying and loss of freshness.  Refrigeration – retards spoilage by mold.  Freeze.

