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YEAST BREADS


References: Notes on Yeast & Management and Foods textbook pg. 294-309


1. What are the three main ingredients in yeast bread?
a. _______________________
b. _______________________
c. _______________________

2. What temperature will kill yeast? ____________________________________________

3. What temperature will make yeast grow? _____________________________________

4. What three things control the growth of yeast?
a. _______________________
b. _______________________
c. _______________________

5. What kind of gas does yeast produce? ________________________________________

6. Describe the appearance of yeast that has been activated. ________________________
________________________________________________________________________

7. What is the main function of salt in yeast breads? _______________________________ What happens to the yeast if too much salt is added? ____________________________
________________________________________________________________________

8. What types of bread are eggs used in? ________________________________________
________________________________________________________________________

9. What does the kneading do for bread dough (pg. 299)? ___________________________
________________________________________________________________________
________________________________________________________________________

10. Define “proofing”. ________________________________________________________
________________________________________________________________________

11. Name three ways to test bread for doneness.
a. _______________________
b. _______________________
c. _______________________
d. 
12. Why might a recipe call for 1000-1200 mL of flour when making bread rather than a specific amount such as 1000 mL? ____________________________________________
________________________________________________________________________________________________________________________________________________

13. Why is it not necessary to sift flour when making yeast breads? ____________________
________________________________________________________________________
________________________________________________________________________

14. List at least 5 breads from different cultures. ___________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
________________________________________________________________________
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