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Retirements

1. What Is the definition for baking?

2. Describe ways to be safe In the kitchen while baking.

3. Define the following baking terms: batter, beat, coating pan, cream, dough fold, |
4. Name at least 8 utensils that are used in many baking projects?

5. Read four stories in the Bible where baking was mentioned.

6. Who does Jesus say He is in John 6:35? Discuss how this is important to you.
/. Bake two items of your choosing.
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R2 HOW CAN YOU STAY SAFE IN THE

KITCHEN WHEN BAKING?
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2. Begin with
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4. Be careful
when VOoU OpEn.
the oven.




DEFINE THE FOLLOWING S BAKING TERMS:

-Botter -Beat
-Coating Pan  -Cream
- Dough ~Folat
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BATTER IS THIN
DOUGH THAT CAN BE
EASILY POURED INTO
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RIGOROUSLY (FAST
AND FURIOUSLY) MIX

INGREDIENTS




2. COATIR N

PUTTING A VERY
THIN COAT/LAYER O
F OIL ON THE PAN
REFORE APDING THE
MIXTURE




4. CREAM —
CREAMING MEANS
MIXING BUTTER AND
SUGAR(S) TOGETHER
UNTIL (T IS A FLUFFY
LIGHT YELLOW MIX.
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A MIXTURE OF
FLOUR AND LIRUID
(MOSTLY WATER),

SOFT AND
MALLEARBLE, READY
FOR BAKING




GRS

TO MIX ONE OR MORE
INGREDIENTS VERY GENTLY
INTO THE OTHER
INCGREDIENTS (NOT BEAT)
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TO PREHEAT (MOSTLY
AN OVEN) MEANS TO
HEAT (T UP
BEFOREHAND
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TO STIR MEANS TO
MONE THE
INGREDIENTS AROUND
TO MIX (T WELL.




2
RAME AT LEAST € UTENSILS THAT ARE USED
IN MANY BAKING PROJECTS?



MIXLLG) 0OWLS, MAEASUILIAG SPOOS,
MEASUILNG CUPS, MLXLNG SPOOIS,

rubber spatula, whisk,

boking pan/sheet, ple pan, cakRe pan,
rolling plw, parchment paper, cooling
rack, wixer, sifter, etc
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BAKING WAS MENTIONED.
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1.\What are the two main
ingredients for making bread?

a. \water and Flowr
0. Flowr and Salt
c. Yeast ano Flowy



2.What type of bread do You
eat the most Lin Your aouwt@?



2.What type of bread do You
eat the most tn Your home?



4 .\Where does wheat flour comne
from?



Johw 6:35, Who does Jesus say He Ls? Dlecuss how this Ls meortawt to Yyou.
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m the DL e, Jesuaaepld this because just as bread is important to leeep our bodies healthy anol active,



RF. Making Bread and Breadsticks
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