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        Name __________________________

    Date______________Period________

	Topic: Introduction to Baking
Learning Target:
Essential Question: 
Standard(s):




	Main ideas/Questions

Baking vs. Cooking
Difference?

Ingredients used in baking?

Flour

What does flour do?

Kinds of Flour

Eggs

What do eggs do?

Leaveners

What do leaveners do?

Kinds of Leaveners 

Fats

What do fats do?

Kinds of Fats

Kinds of Oils

Sweetners

What do sweetners do?

Kinds of Sweetners

Salt

What does salt do?
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	Directions: From your notes write a summary (attach a folder paper if necessary)




