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- (Lean-Yeast
Dough)

- (Crisp-
Crusted Bread)

- (Soft-
Crusted Bread)

/ / -

/ (Rye
Bread / Whole Wheat /
Multi-grain / Health
Bread)

(Sourdough)
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(Soft Dough)

(Loaf and
Buns)

- (Rich-Yeast
Dough)

(Sweet Dough)

- /
(Rolled-in Dough /
Laminated Dough)

(Quick Bread)
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(Muffins)

(Shortcakes)

No oA~ wN e

(Flour)-500  ( )
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(Salt) - 8
(Water) - ( )
(Oil or Butter) - 30

(Egg)(  )-1 (
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2.3.

2.4.

(Dough
Mixer)

(Mixing
Bowl)

(Hook)

(Weighing
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Scraper)
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(Kneading)

(Proofing)

- (Lean-
Yeast Dough)

- (Crisp-
Crusted Bread)
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- (Rich-Yeast
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(Quick
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2.5.
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(Flour)
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(Milk)

(Baking
Powder)

(Vegetable
oil)

(Cream)
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(Punching Down)
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(Shaping)
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(Proofing)

(Fermentation)
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°C
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(French
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(Gluten-free
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(Proofing):

o (Primary Proofing):
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(final proofing)
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5.2.

5.3.

(Cutting)
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5.4.
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dark



5.5.
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6.2.

(Techniques and Conditions)

Beating (

)

Whisking

()

Folding (

)

Rolling

()

Laminating

( )
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Creaming

()

Kneading

()

Incorporating
Fat (

)

Proofing

Scaling ( )
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6.3.

Panning ( )

Appropriate Oven
Temperature

( )

Altitude Adjustments
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Fillings ( )

Scale to Correct Weight (
)

Colour ()

Consistency ( )

Texture ( )

Moisture ( )
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6.4.

Mouth Feel ( )

Appearance ( )

Sale Ability ( )

Flavor and Aroma ( )
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(Overbaked Bread):
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beating, whisking, folding, rolling, kneading
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After Food Preparation:
should to clowlt presarniity,
extiuswur risis, avuctuyt uitler
theiip ratcaiion Is the bartly
Jor used f-tuizution and
camsns of the pretan us food.

C]ea:;ng':f‘ ;' sed Employee Awareness:
equip ) should the only usitv reguclaus
A{Il.employ«sw!ht."l"km opy alove to cleanniise during anil
mixing, inex dough mixers, etc, their next use.
cleaned.
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. "The Bread Baker's Apprentice: Mastering the Art of Extraordinary Bread" -
Peter Reinhart (2001)

. "Advanced Bread and Pastry: A Professional Approach” - Michel Suas (2009)
. "The Art of Baking Bread: What You Really Need to Know to Make Great
Bread" - Eric Kastel (2007)

. "The Professional Pastry Chef: Fundamentals of Baking and Pastry”- Bo
Friberg (2002)

. "Bread Science: The Chemistry and Craft of Making Bread" - Andrew R. Janes
and Beth H. L. S. (2011)

. "The Taste of Bread" - Raymond Calvel (1983)
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