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Baking/ Measuring - Utah State University Extension



1 baking / Measuring Objectives Participant will: 1. Name 3 types of food that can be prepared by baking . 2. List the steps to successful baking . 3. Demonstrate how to measure dry ingredients correctly. 4. Demonstrate how to measure liquid ingredients correctly. Required Materials: Ingredients and materials needed to demonstrate correct methods of Measuring (see pg. 4-6) Ingredients and materials needed for food demonstration. Finished baked product for recipe you are demonstrating if there is no time to bake the item during class. Handouts for participants (see lesson pg. 8-9). Required paperwork for program. Optional Supplemental Materials: Booklet written by Ellen Serfustini, MS, entitled Eating Well Made Easy Handbook: Kitchen Basics @ FYI this booklet is a great resource for you as the instructor, even if you decide not to provide it to the entire class. Preparation Required: Review lesson plan.

• Baking is a little bit like a science project going on in the kitchen with all kinds of fun and interesting chemical reactions taking place. Most baked goods are nothing more than flour,
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    	Transcription of Baking/ Measuring - Utah State University Extension


        
    	1 1 baking / Measuring Objectives Participant will: 1. Name 3 types of food that can be prepared by baking . 2. List the steps to successful baking . 3. Demonstrate how to measure dry ingredients correctly. 4. Demonstrate how to measure liquid ingredients correctly. Required Materials: Ingredients and materials needed to demonstrate correct methods of Measuring (see pg. 4-6) Ingredients and materials needed for food demonstration. Finished baked product for recipe you are demonstrating if there is no time to bake the item during class. Handouts for participants (see lesson pg. 8-9). Required paperwork for program. Optional Supplemental Materials: Booklet written by Ellen Serfustini, MS, entitled Eating Well Made Easy Handbook: Kitchen Basics @ FYI this booklet is a great resource for you as the instructor, even if you decide not to provide it to the entire class. Preparation Required: Review lesson plan.
2 Gather ingredients and materials needed to demonstrate proper Measuring techniques (see pg. 4) and oatmeal cookie recipe (see pg. 8) including dry and liquid Measuring cups and Measuring spoons. baking usually takes 15-60 minutes depending on the recipe. If you will be teaching a large group, will be limited in time, or will not have access to an oven, make enough cookies and/or other items in handouts in advance for all participants to have a taste without having to wait for cookies to bake in class. 2 Make copies of recipes and any other handouts you wish to distribute (see pg. 1, 8-9) enough for all class participants. Make copies of all required paperwork for lesson. 3 LESSON PLAN Introduction Time: 5 minutes Welcome everyone to the class and thank them for taking time to participate. Briefly introduce yourself and the program. Brief history of baking : o Records show that Egyptians had bread as early as 2500 o In 300 the pastry cook was a highly respected professional in the Roman Empire.
3 Because of Rome, the art of baking became widely known throughout Europe and Asia. o The Industrial Revolution advanced the technology of baking . The quality of ingredients improved and automation replaced time-consuming manual processes. Today, home cooks all over the world understand the fun and satisfaction of creating wonderful, mouthwatering baked goods in their own kitchens. Ask the class: What kind of baked goods do you like to make that require you to measure out ingredients? o Breads, rolls, cakes, cookies, pastries, etc. Ask the class: Have you ever baked something that didn t turn out quite right? baking is a skill that can be learned. In this lesson, we will discuss some of the skills of baking so that your baked goods turn out like the pros! Objective 1: Name three types of foods that can be prepared by baking . Time: 5 minutes Ask the class: What is baking ? o The technique of cooking food by dry heat, usually in an oven, but also in hot ashes, or on hot stones.
4 We have already listed some of our favorite kinds of foods we like to bake, however, just about anything can be baked including fish, poultry, meat, fruits, and vegetables. Ask the class: Does anyone know the key to proper baking ? o Getting the proper ratio between the oven temperature and the baking time is crucial to successful baking . It is determined by the size or weight of the item to be baked. The larger and more dense the item, the longer it will take to cook; the smaller and less dense, the less time. Objective 2: List the steps to successful baking . Time: 15 minutes baking is a little bit like a science project going on in the kitchen with all kinds of fun and interesting chemical reactions taking place. Most baked goods are nothing more than flour, sugar, a fat (like butter or oil), eggs, a moistener (like water or milk), and leavenings (like baking soda, baking powder, or yeast). But just think about the endless possibilities you can create with these few ingredients!
5 The more you understand the chemical reactions that take place with these ingredients when you add heat and the more prepared you are, the better at baking you will be. Ask the class: Why do you think most baked goods need flour, sugar, fat, liquids, leavenings, and eggs? What is the purpose of these ingredients in baking ? o Flour has a protein called gluten that gives structure and strength to the baked good. The more you stir or mix the flour with other ingredients, the more you develop the gluten. 4 Ask the class: When would you want to do more mixing to develop the gluten and when would you want to do less? More breads Less muffins, cakes, pie crust, cookies o Sugar gives sweetness and flavor, tenderness, moisture, and color (think of a browned crust). o Fats like butter or oil are tenderizers. They also give flavor. o Liquids add moisture and are needed to develop the gluten in the flour.
6 The more liquid, the more the gluten develops and the tougher the product; the less liquid, the less gluten and more tender the product. Ask the class: When would you want a tougher product and when would you want a more tender one? Tougher loaf of bread Tender pie crust or cookies o Leavenings like baking soda, baking powder, and yeast give structure, shape, and texture to baked products. o Eggs have lots of different roles in baking . Like flour, they provide structure; like sugar, they provide moisture and flavor; like fats, they act as tenderizers; like liquids, they give moisture; like leavenings they give structure, texture, and shape. If all of this sounds way too complicated, just remember that you don t have to know how much of each ingredient you need to make a cake or a loaf of bread or exactly how all the ingredients work together. You just need to understand how to follow a recipe using a few basic techniques!
7 Pay close attention to how you measure your ingredients and how the instructions tell you to combine those ingredients. The rest is a piece of cake ! It is also important to take a few minutes to get prepared before you start. Ask the class: What are the advantages of being well prepared before baking ? o Being prepared eliminates those last minute trips to the grocery store. o Having the proper ingredients and equipment will help ensure that the end product will be satisfactory. Explain the steps to successful baking as follows: o Read the recipe thoroughly. Be sure you have the time, ingredients, and utensils you will need. Make sure you understand the terms and techniques required to complete the recipe and the order of procedure. o Ask the class: Why is it important to understand the techniques the recipe says to use and to use them in the order given? The product may not turn out as planned if you fail to follow the technique.
8 For example, there is a big difference between kneading and folding! If you are making bread and just fold your flour into the other ingredients instead of kneading the dough, you will not end up with a very desirable loaf of bread. Most recipes for baked goods have you add ingredients in a certain order and in a certain way. For instance, most cake and cookie recipes tell you to cream the butter and sugar together before adding the other ingredients. This is necessary for the product to rise, giving it a light and delicate texture. If you skip this step, you could end up with a coarse and dense product. It won t necessarily be ruined but it won t be the masterpiece you could make by following the instructions. o After reading through the recipe, gather all ingredients and equipment. For best results, use the pan size the recipe specifies. o Use the correct Measuring tools. Use standard dry measures for dry ingredients such as flour, sugar, cocoa, brown sugar, cornmeal, etc.
9 Use standard Measuring spoons for amounts less than cup (4 tablespoons). 5 Use a standard liquid Measuring cup for liquids such as water, oil, milk, honey or corn syrup. o Before preheating the oven, make sure the racks are in the right place for the pans and recipe. It is usually preferable to place the item in the center of the oven to allow even distribution of heat. o Preheat the oven as the recipe directs allow 10 minutes for your oven to reach the temperature specified. o Measure the ingredients accurately (next section will cover proper Measuring techniques for ingredients). o Finish each step and double check to be sure nothing was omitted. o Place pan(s) in the oven so they do not touch each other or the oven sides. Do not place pans on racks directly below or above another pan. o Do not open oven door to check product during baking . Use the oven light and window to see how things are going.
10 O Set out cooling racks to cool the pans and product when it is ready to come out of the oven. Clean up the kitchen while the product bakes. o When the product is finished baking , remove the pan(s) carefully from the oven using oven mitts or hot pads. Follow the recipe directions for cooling before removing the product from the pans. Ask the class: Why do you think it is important not to open the oven door and peek inside while the product is baking ? o You lose about 25 of heat every time you open the oven door. Keep the oven window clean so you can see what is happening without having to open the door. o When you open the door you could cause some items, such as cakes, to fall or sink in the middle. Objective 3: Demonstrate how to measure dry ingredients correctly. Time: 15 minutes Ask the class: Did you know that professional bakers don t measure their flour and sugar when baking ? Ask the class: If bakers don t measure their ingredients, how do they get their products to turn out so well every single time?
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			extension.usu.edu
			T O G E T H E R Opportunities for synergy between state offices of outdoor recreation and federal land-management agencies, the outdoor recreation industry, non-governmental organizations, and local outdoor recreation providers B r o o ke S a u sse r Jo r da n W. S mith , Ph .D.
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			COOKING WITH SPELT - Utah State University Extension

			extension.usu.edu
			Spelt flour can be made from spelt berries in a grain mill or it can be purchased in whole grain flour. Spelt flour can be used as you would use wheat flour for breads, pancake, muffins, cookies, etc.

			   States, With, University, Auth, Utah state university, Cooking, Slept, Cooking with spelt

		

	

	
				
					

		
			Drinking Water Facts….. Lead - Utah State University

			extension.usu.edu
			naturally in drinking water, but can be present from the use of lead-based solder or lead pipes, or from a contaminated water source. Soft, acidic water is more corrosive and likely to dissolve lead

			   States, University, Water, Deal, Drinking, Drinking water, Auth, Utah state university, In drinking water

		

	


                
                
	
				
					

		
			Water Pollution Graphing - Utah State University

			extension.usu.edu
			1 NR/WQ/2005-07 Water Pollution Graphing PURPOSE: To describe and identify the link between land use activities within a watershed and water quality. SUMMARY: Students will evaluate the quality of a “water sample” (a bag of skittles), graph their results, and form a …

			   States, University, Water, Graphing, Pollution, Auth, Utah state university, Water pollution graphing

		

	

	
				
					

		
			Strawberries in the Garden - Utah State University Extension

			extension.usu.edu
			In colder regions of the state, strawberries will need the protection of a winter mulch to prevent damage to the crowns and roots. Clean straw or shredded tree

			   States, University, Garden, Auth, Utah state university, Strawberries, Strawberries in the garden

		

	

	
				
					

		
			The Composting Process - USU

			extension.usu.edu
			without stabilizing all of the nitrogen which can lead to the production of excess ammonia and unpleasant odors. For C:N ratios above 40:1, not enough N is available for the growth of ... temperatures. The importance of curing increases if the active composting stage is either shortened or poorly managed.

			   Process, Temperatures, Composting, Stabilizing, The composting process

		

	


                
                
	
				
					

		
			Mindfulness for Chronic Pain Management - USU

			extension.usu.edu
			inflammation, infection) sending the pain signal to the brain. 2. The signal of pain moves from the initial site of injury, through the spinal cord, to the brain stem. 3. The brain stem activates the brain centers where sensations, reactions, and emotional responses to pain are created. 4. Pain sensations can change or be blocked in the spinal ...

			   Mindfulness, Chronic, Inflammation

		

	

	
				
					

		
			Homemade Water Purifier 2012 - Utah State University

			extension.usu.edu
			What makes water dirty? (Discuss how “clean water” is defined by how it is used. For example, what we consider clean water for drinking may not be considered clean water for fish and vice versa.) 2. Show students the dirty water and explain the general process of water treatment to make water safe to drink (see the background

			   States, University, Water, Clean, Auth, Utah state university, Clean water

		

	

	
				
					

		
			Evidence-Based Alternative Pain Management Techniques …

			extension.usu.edu
			Evidence-Based Alternative Pain Management Techniques for Chronic Pain 6 Mindfulness: Another technique emerging as an evidence-based technique is mindfulness, which seeks to calm and soothe the mind by emphasizing conscious awareness of the present moment (Harris, 2006; Voss, et al., 2019). There are many types

			   Based, Management, Mindfulness, Pain, Pain management

		

	


                
                
	
				
					

		
			SEASONAL FRUITS & VEGETABLES - USU

			extension.usu.edu
			• Add extra veggies to soups, salads, sauces, sandwiches, or burritos. • Order a side salad instead of chips or fries. • Keep cut veggies in cold water in the fridge for a fast snack • Stir fry a bunch of veggies and serve over brown rice.

			   Causes, Veggies
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			Stoichiometry: Baking Soda and Vinegar Reactions

			labsci.stanford.edu
			Baking soda is a powdered chemical compound called sodium bicarbonate, and vinegar includes acetic acid. These 2 components react in solution to form carbon dioxide, water, and

			   Reactions, Baking, Soda, Stoichiometry, Vinegar, Baking soda and vinegar reactions

		

	

	
				
					

		
			BOOK OF RECIPES - MSU Libraries

			archive.lib.msu.edu
			BOOK OF RECIPES »' * -. GENESEE CHAPTER FLINT, MICHIGAN ^1 m 30C D& ^i Garland Ranges | 3 C n c DC 3H7 Tke World's Best Cooks kave used Tke World's Best Stove ... Avoid Baking Worries—Use GOLD MEDAL FLOUR 7 . CMippiaJell-0 OF all forms of whipped Jell-O the Bavarian creams are most popular, and they may

			   Book, Recipes, Baking, Book of recipes

		

	

	
				
					

		
			B Lentil and Chocolate Chip Cookies

			northernpulse.com
			1 teaspoon baking soda 5 cups of quick-cooking oatmeal 2 cups semi-sweet chocolate chips 1 cup chopped walnuts ... B Lentil and Chocolate Chip Cookies Calories 446 Protein 8 g Carbohydrates 61 g Fiber 3 g Total Fat 19 g Saturated Fat 10 g Iron 3 mg Sodium 306 mcg Folate 62 mcg Calcium 69 mg
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			Baking Word Power Worksheet - Home Baking Association ...

			homebaking.org
			www.homebaking.org A BAKER’S DOZEN Appendix 187 Baking Word Power Worksheet Answer Key INCREASE YOUR BAKING WORD POWER Match the terms to the definitions.

			   Worksheet, Power, Words, Baking, Baking word power worksheet

		

	

	
				
					

		
			baking terms and techniques - National Festival of Breads

			nationalfestivalofbreads.com
			Baking powder A leavening agent that is a base (such as baking soda) com- bined with an acid salt (such as sodium aluminum sulfate NaAl (SO4)2) and inert ingredients (corn starch, calcium carbonate) that buffer the active ingre-

			   Terms, Technique, Baking, Baking terms and techniques

		

	

	
				
					

		
			Baking measurements and substitutions

			nationalfestivalofbreads.com
			cookbook for baking time and temperatures for similar mufﬁ ns. Resources : Take time as a computer lab to visit these sites, taking notes on what each offers. A merican Institute of Baking …

			   Measurement, Baking, Substitution, Baking measurements and substitutions

		

	


                
                
	
				
					

		
			BAKING - LATTC

			college.lattc.edu
			Baking formulas, cost controls, ingredient identiﬁ cation and usage is practiced throughout the program. Students prepare baked goods on a daily basis for a retail

			   Baking

		

	

	
				
					

		
			Baking and Pastry Arts

			dept.clcillinois.edu
			BAKING AND PASTRY ASSISTANT (CERTIFICATE) PLAN 22FJ This program prepares students for entry-level employment in bakeshop operations in the food service industry, including bakeries,

			   Baking, Pastry, Baking and pastry

		

	

	
				
					

		
			BAKING AND HANDLING CONDITIONS - Welding Material

			selector.specialmetalswelding.com
			BAKING AND HANDLING CONDITIONS www.specialmetalswelding.com STORAGE AND HANDLING CONDITIONS FOR SPECIAL METALS WELDING CONSUMABLES Shielded Metal Arc Welding Electrode. The flux coating on Shielded Metal Arc Welding (SMAW) electrodes is hydroscopic or moisture absorbing.

			   Conditions, Handling, Baking, Baking and handling conditions

		

	


                
                
	
				
					

		
			Baking industry consumer trends — What’s on the horizon?

			americanbakers.org
			5 . mintel.com . of US adults currently pay attention to nutrition labels on food items as a way to manage their weight . 5 . 61% . 38% . of US adults say labels or

			   What, Trends, Industry, Consumer, Baking, Baking industry consumer trends what
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