




Safety & sanitation:


FAT TOM


Cross Contamination

Danger zone is:


What is the proper way to wash your hands?  When do you need to wash them?
Equivalents & abbreviations: Practice your flash cards or quizlet
Cooking Terms: 
What’s the difference between chop, mince, dice, cube, slice, julienne,


What is the proper way to measure:      sugar     flour     salt     brown sugar     powdered sugar     liquids   spices


Nutrition Principles 

Define calorie, amino acid, and nutrient

6 nutrients and give their function/ vitamins and minerals


What is the difference between simple & complex carbohydrates?


What’s the difference between fat & water soluble vitamins?


What makes up MyPlate?  


Label reading- 4 calories per gram of protein and carbohydrates and 9 calories per gram of fat
Bake Shop 
Function of ingredients 
Fat

Sugar (3)

Salt (2)

Yeast

Baking soda

Baking powder

Flour

Eggs (3)

Liquid (2)

Describe the mixing method & dough for:


cakes:

cookies:


muffins:


biscuits:

scones

Eggs: 

Store eggs for _______________ weeks in refrigerator


____________ eggs are most commonly used in recipes


4 ways Eggs are used and give an example of each.
Breads:

Give the difference between quick breads and yeast breads

What is the purpose of kneading?


How do you tell if muffins are done?
Biscuits?


Define:  fermentation
oven spring



What causes tough biscuits?


Over mixing muffins causes:


Yeast needs _______________ to grow or _____________ to slow.

Cookies:

What makes cookies: soft
Crunchy

spread


chewy?
What type of pan should be used for cookies?
What are the 6 types of cookies?  Give an example of each


How do you tell when cookies are done?

Cakes:


How do you tell if a cake is done?
The following recipe is for Sour Cream Cookies.  Convert the recipe accordingly.
	Ingredients
	Yield: 4 doz.
	Yield: 2 doz.
	Yield: 8 doz.

	Crisco/shortening
	1 cup
	
	

	sugar
	1 ½  cups
	
	

	eggs
	2
	
	

	flour
	5 cups
	
	

	baking soda
	1 tsp.
	
	

	baking powder
	2 tsp.
	
	

	salt
	1 tsp.
	
	

	sour cream
	½  cup
	
	

	vanilla
	2 tsp.
	
	

	Frosting:

	powdered sugar
	1 cup
	
	

	milk
	2 T
	
	

	vanilla
	½ tsp.
	
	

	margarine
	3 T
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