Lesson b= Sciene of Baking
To View in Google, Click Here

Learn
. Watch fhe PowerPoint, The Science of

Boking

Task: | Find a recipe that you want to bake.
This can be anything!  Check our the links |
provided for inspiration

2. Adffer you cook your baked product evaluate
fhe final product.  Think about lnow each of
your ingredients added fo the overall final
product.

Links for Recipe ldeas

nitps:/ /www.bakingmad.com/

nitps:/ /wwwmybakingoddiction.com/



https://docs.google.com/document/d/1wmyA1e4zbbRV_qno9KH2Q7CUpX55RdU635MuCUC8ZfM/edit?usp=sharing
https://docs.google.com/presentation/d/1RbA129_94gz8g5QvSTpEN4nSnwjfpZcALI6SRqaB3Qs/edit?usp=sharing
https://docs.google.com/presentation/d/1RbA129_94gz8g5QvSTpEN4nSnwjfpZcALI6SRqaB3Qs/edit?usp=sharing
https://www.bakingmad.com/
https://www.mybakingaddiction.com/

nitps://sallysbokingaddiction.com/

nitps://www jovotbaking.com/
Extra_Information:
Pastries Around the Worid

Science ot Paking Infogragh

The Science Behnind Common Baking Ingredients



https://sallysbakingaddiction.com/
https://www.joyofbaking.com/
https://www.tasteatlas.com/100-most-popular-pastries-in-the-world
https://drive.google.com/file/d/1fsQe-fyDwk3PJGap8fMfj4OYmgn5DjQ6/view?usp=sharing
https://www.thespruceeats.com/baking-ingredient-science-481226

