Advanced Nutrition and Food :
Chapter Twenty-One (50 points)

The following terms and questions need to be answered in your notebook using complete sentences. Use this as a note sheet. Questions and answers are due: ___________
Define the following terms for understanding and use in conversation (Two Points Each)
1. gluten
2. leavening agents 
3. knead 
4. cut-in 
5. rolled biscuits 
6. drop biscuits  
7. quick mix method
8. shortened cakes
9. foam cakes
Answer the following questions: (Two Points Each)
1. Name two kinds of each: batters and doughs.
2. What can air, steam, and carbon dioxide do for baked goods? How do they work?
3. What are three kinds of quick breads?
4. Why are quick breads mixed only briefly? 
5. List the basic ingredients used in baked products.
6. List four forms of sweetener. Which one is found naturally? 

7. What happens if the liquids in yeast breads are too hot or too cold?
8. How can you tell if yeast dough is ready to bake? How can you tell if it is done baking ? 
