Quick Breads Test Review Fundamental Foods




Due before test.

1.  What is the function of:…picture on handout
Flour

Liquids

Salt

Fat

Leavening agents

Eggs

Baking Powder

Baking Soda

Sugar

2.  Give an example of a fat and a liquid.

3.  What leavening agents are commonly used in quick breads?

4.  What is the “muffin method” step by step?
5.  Why are quick breads called “quick breads”?
6.  What have been the basic ingredients in your quick breads?

7.  List 5 examples of quick breads.

8.  If you over mix what happens?

9.  What is kneading?  

10.  What is flour with too much liquid?

11.  What is flour with too little liquid?

12. What types of flour are there?

13.  How should quick breads be stored?  Can you freeze them? Which is most expensive?
14. What is the chemical reaction (i.e. gas) that occur between ingredients in baked product?
15.  What is the difference between batter and dough?

16.  What are 2 types of batters? Give an example.

17.  What is dough? Give an example.

