YEAST BREAD STUDY GUIDE

1.  Name the five basic kinds of yeast breads and explain each.

A.  Basic White Bread—Made from flour, yeast, salt, sugar, fat and 
   water

B.  Sweet White Bread—Has more sugar than basic white bread  

  (butter & eggs give richness, tenderness and flavor)

C. Whole Grain Bread—Made from same ingredients as white bread  

  except that whole-grain flour replaces part or all of the white flour.  
  Rise very little and are heavy and compact.
D. Batter Breads—Made from same ingredients as white bread, however, more liquid is used, making a batter instead of a dough.  Does not have to be kneaded; coarser texture.

E. Sourdough Bread—Made with a leavening called sourdough starter.

          The starter is a mixture of yeast, water, and flour that is allowed to

          stand 2 or more days until fermented.

2.  List the six main ingredients used in making yeast breads.

     A.  Flour—Main ingredient; provides structure.  All purpose is most  

        commonly used.
     B.  Yeast—leavening agent

     C.  Sugar—Provides food for yeast; contributes to flavor & tenderness

of breads; helps crust brown

     D.  Salt—Helps regulate action of the yeast; enhances flavor
     E.  Shortening—Makes interior of bread soft and tender.
     F.  Liquid—forms gluten in dough; affects flavor, consistency & color

          of bread.  Water is used most often.
3. What is yeast?

     Yeast is a living organism that converts its food to alcohol and carbon 
     dioxide. It’s the carbon dioxide bubbles that make dough rise.
4. What does yeast need to grow?

     Liquid and sugar

5.  Name the two different types of yeast that can be purchased.

     A.  Active Dry
     B.  Compressed
6.  When using the conventional method of mixing, what temperature should 
      the water be when dissolving the yeast?

      Quick-mix method—120-130 degrees F
      Traditional method—105-115 degrees F
7.  Explain why the temperature of the water used to dissolve the yeast is 
     important.

     Yeast is very sensitive—too much heat will kill it, and cold will stunt its 
      growth.

8.  List and explain the steps in making bread when using the cool rise 
     method.

     A.  Mix ingredients
     B.  Knead dough—stretches & develops gluten

     C.  Twenty minute rest
     D.  Shaping the dough (don’t forget to punch down before shaping)
     E.  Cover the shaped dough
     F.  Refrigerate dough for rising
     G.  Bake the bread
9.  Why don’t recipes give the exact amount of flour to be used when 
      making yeast breads?

      The amount of protein in flour varies with the wheat crop; the moisture

      content can vary too.

10.  How do you know you’ve added enough flour to the mixture?

       Add enough flour to mixture to make the type of dough specified in the 

       recipe—soft or stiff.  As you mix the flour into the dough, it begins to  

       form a ball.  When the dough clings together and leaves the sides of the 
       bowl, you have added enough flour.

11. What is the purpose of kneading the dough?

       Kneading develops the gluten that will form the structure of the bread.

12.  At the end of the kneading time, how will the dough be different from 
       when you first started?

       The dough will have changed from a sticky, rough mixture to a silky, 

        smooth, elastic ball.

13.  What is the purpose of allowing dough or batter to rise after kneading?

        Allow the yeast to continue to grow and flavors to develop
14.  What is the purpose of punching the
       dough down?

       Let’s excess gases escape, making it easier to shape the dough

15.  How can you get the type of crust you like best on breads and rolls?

       A.  Use a dull finished metal pan to bake bread in

       B.  Brush a light coating of oil on shaped dough

       C.  Brush top of hot bread with butter
16.  What types of pans are best for baking bread?

        Dull finished metal pans
17.  What nutrients are present in breads?

        Carbohydrates, iron, thiamine, riboflavin, niacin, some proteins

18.  How can you tell the bread is done baking?

       A.  Top will be brown
B. Remove from pan & top the bottom and sides of bread—should 
Sound hollow

19.  How is yeast bread cooled after baking?

       Remove from pan immediately and put on cooling rack

20.  How should yeast breads be stored for keeping?

       Store breads and rolls in airtight containers in a cool, dry place for

       up to 5 days.  Breads get stale faster if you store them in the refrigerator,

       so refrigerate only if they contain meat, cheese or other perishable 

       ingredients of if the weather is hot and humid.

       Can freeze in moisture-proof or vapor-proof wrap for up to 3 months

