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A-level Food and Nutrition
SENIOR Six term 1
TOPIC 2/3: Bread, Cakes, Pastries and Confectioneries

Competency: The learner analyses the basic ingredients used in baking, modifies them, utilising
their properties to achieve desired outcomes in the products.

Raw materials for bread, cake, Pastries and confectioneries
Raw Materials for Bread

e Flour (usually wheat flour; provides gluten for structure)
e Water (hydration, activates gluten, dissolves yeast/salt)
e Yeast (fermentation, leavening)
e Salt (flavor, strengthens gluten)



Sugar (food for yeast, adds sweetness, browning)
Fat (butter, oil, margarine; improves texture, shelf life)
Milk/Eggs (optional; enrich dough, improve flavor and softness)

Raw Materials for Cakes

Flour (cake flour or all-purpose; provides structure)

Sugar (sweetness, tenderness, browning)

Eggs (binding, aeration, richness)

Fat (butter, margarine, oil; adds moisture and flavor)

Milk/Other Liquids (hydration, dissolves sugar, improves texture)
Leavening Agents (baking powder, baking soda; provide rise)
Flavorings (vanilla, cocoa, fruit zest, spices)

Raw Materials for Pastries

Flour (strong flour for puff pastry, soft flour for shortcrust)

Fat (butter, margarine, shortening; key for flakiness and richness)
Water/Milk (hydration, helps form dough layers)

Salt (flavor, strengthens dough)

Eggs (for richness, binding, glazing)

Sugar (for sweet pastries; adds flavor and browning)

Raw Materials for Confectioneries

Sugar (main base for candies, chocolates, sweets)

Milk/Milk Powder (used in milk chocolates, caramels, fudges)
Cocoa/Cocoa Butter (essential for chocolate products)

Glucose Syrup/Honey (prevents crystallization, adds sweetness)
Nuts & Fruits (flavor, texture, nutrition)

Gelatin/Pectin (gelling agents for jellies, marshmallows, gummies)
Flavorings & Colors (vanilla, fruit extracts, food coloring)

Summary Table

Category Key Raw Materials
Bread Flour, water, yeast, salt, sugar, fat, milk/eggs
Cake Flour, sugar, eggs, fat, milk, leavening agents, flavorings
Pastries Flour, fat, water/milk, salt, eggs, sugar

Confectioneries Sugar, milk, cocoa, glucose/honey, nuts/fruits, gelatin/pectin, flavorings
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Practical Note

¢ Quality of raw materials directly affects product outcome (e.g., strong flour for bread,
fine sugar for cakes).

e Storage conditions (cool, dry, airtight) are critical to prevent spoilage and maintain
consistency.

e Balancing proportions ensures desired texture — too much fat makes pastries greasy,
too little sugar makes cakes dense.

Quality of floor for bread, cakes, Pastries and confectioneries

The quality of flour is critical in determining the texture, structure, and taste of bread, cakes,
pastries, and confectioneries. Bread requires strong, high-protein flour for gluten development,
cakes need low-protein flour for tenderness, pastries rely on medium-strength flour for
flakiness, and confectioneries often use specialized refined flours for smoothness.

Quality Parameters of Flour

(i)  Protein Content (Gluten Strength): Higher protein (10-14%) gives elasticity and structure;
lower protein (7-9%) yields tenderness.

(i)  Moisture Level: Should be below 14% to prevent spoilage.

(iii) Ash Content: Indicates mineral content and extraction rate; lower ash = whiter flour.

(iv) Enzymatic Activity: Balanced activity ensures proper fermentation and browning.

(v) Particle Size: Fine milling produces smoother textures, important for cakes and
confectioneries.

Flour Quality for Bread

e Strong flour (bread flour) with 12-14% protein.

e Provides elasticity and gas retention for good rise.
e Ensures chewy texture and well-developed crumb.
e Example: Hard wheat flour.

Flour Quality for Cakes

o Soft flour (cake flour) with 7-9% protein.

¢ Produces tender, delicate crumb.

e Often bleached for finer texture and better liquid absorption.
e Example: Soft wheat flour.

Flour Quality for Pastries

¢ Medium-strength flour with 9-11% protein.
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e Balances tenderness and structure for flaky layers.
o Suitable for puff pastry, shortcrust, and Danish dough.
e Example: All-purpose flour or pastry flour.

Flour Quality for Confectioneries
o Highly refined, low-protein flour for smooth texture.
e Used in biscuits, cookies, and delicate sweets.
¢ Fine particle size ensures crispness and uniformity.

e Example: Biscuit flour or specialized confectionery flour.

Comparison Table

Product Type Ideal Flour Protein Content Key Quality Feature
Bread Strong/Bread flour 12-14% High gluten strength for rise
Cakes Soft/Cake flour 7-9% Tender crumb, fine texture
Pastries Pastry/All-purpose flour 9-11% Flakiness, balanced strength
Confectioneries Biscuit/Refined flour 7-9% Smoothness, crispness

Risks of Poor Flour Quality

e Bread: Weak flour - flat, dense loaves.

e Cakes: Strong flour - tough, chewy texture.

e Pastries: Wrong flour - greasy or hard layers.

e Confectioneries: Coarse flour - gritty, uneven products.

Baking Wheat floor

Wheat flour is the backbone of baking, and its gluten content is what makes it so versatile
across bread, cakes, pastries, and confectioneries. Gluten — formed when the proteins gliadin
and glutenin in wheat flour combine with water — provides elasticity, structure, and texture.
The amount of gluten determines whether a baked product is chewy, tender, flaky, or crisp.

Importance of Wheat Flour in Baking

(i)  Structure Formation: Gluten traps gases during fermentation or leavening, giving bread
its rise and airy crumb.

(i)  Texture Control: High-gluten flour produces chewy bread, while low-gluten flour yields
tender cakes.
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(iii) Versatility: Different types of wheat flour (bread, cake, pastry, all-purpose) allow bakers
to create a wide range of products.

(iv) Nutritional Value: Provides carbohydrates for energy, proteins for growth, and
micronutrients (iron, B vitamins).

(v) Consistency: Wheat flour is widely available and reliable, making it the standard in global
baking.

Gluten Content and Product Suitability

Product Ideal Gluten Content Effect on Texture
Bread 12-14% (strong flour) Elastic, chewy, good rise
Cakes 7-9% (soft/cake flour) Tender, delicate crumb
Pastries 9-11% (pastry flour) Flaky, balanced structure

Confectioneries (cookies, biscuits) 7-9% (low-protein flour) = Crisp, crumbly texture

Versatility of Wheat Flour

(i)  Bread: High-gluten flour ensures strong dough that can rise well.

(ii) Cakes: Low-gluten flour prevents toughness, giving softness.

(iii) Pastries: Medium-gluten flour balances strength and tenderness for flaky layers.

(iv) Confectioneries: Low-gluten flour ensures crispness in cookies and smoothness in sweets.

(v) Blending: Bakers often blend flours to achieve desired gluten levels when specialized
flours aren’t available.

Risks of Misusing Gluten Content

(i)  Using strong flour in cakes - tough, rubbery texture.

(ii)  Using soft flour in bread - flat, dense loaves.

(iii) Using wrong flour in pastries - greasy or hard layers instead of flaky.

Milling Processes of Cereals

Milling is the process of converting cereal grains (like wheat, maize, rice) into flour or meal. The
goal is to separate the edible endosperm from the bran and germ, then refine it into flour of
desired texture and extraction rate.

Steps in Cereal Milling

(i) Cleaning

e Removes impurities (stones, dust, husks, seeds, metal fragments).
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e Significance: Ensures food safety, prevents damage to machinery, and improves flour
quality.

(i) Conditioning/Tempering
e Grain is moistened with water and rested.
e Significance: Toughens the bran and softens the endosperm, making separation
easier.

(iii) Grinding/Breaking

e Grain passes through roller mills or stones to break it into coarse particles.
e Significance: Begins separation of bran, germ, and endosperm.

(iv) Sifting/Separation
e Broken particles are sifted through sieves to classify by size.
o Significance: Separates fine flour from coarser particles; directs material for
re-grinding.

(v) Reduction (Re-grinding)

e Coarse particles are ground further to release more endosperm.
e Significance: Increases flour yield and improves fineness.

(vi) Purification

e Air currents and sieves remove remaining bran and germ from flour streams.
o Significance: Produces high-quality, refined flour with desired whiteness.

(vii) Blending and Enrichment

e Different flour streams are blended to achieve consistent quality.
e Nutrients (iron, folic acid, vitamins) may be added.
e Significance: Ensures uniformity and meets nutritional standards.

Extraction Rate of Flours

e Extraction rate = proportion of flour obtained from the whole grain.

e High extraction (90-95%): Includes more bran and germ = darker, more nutritious flour
(wholemeal).

e Maedium extraction (70-80%): Balanced flour with moderate bran content - used for
standard bread.
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e Low extraction (65—-70%): Highly refined flour - white flour for cakes, pastries,
confectioneries.

Significance:

e Higher extraction = more fiber, vitamins, minerals, but shorter shelf life.
e Lower extraction = finer texture, longer shelf life, but less nutrition.

Importance of Each Stage

(i)  Cleaning - safety and machine protection.

(i) Conditioning = efficient separation of bran and endosperm.

(iii) Grinding & Sifting - determines flour texture and yield.

(iv) Purification = ensures quality and whiteness.

(v) Blending/Enrichment - consistency and nutritional adequacy.

(vi) Extraction rate control - balances nutrition, texture, and shelf life for different products.

Summary Table

Stage Process Significance
Cleaning Remove impurities Safety, machine protection
Conditioning Add moisture Easier separation
Grinding Break grain Release endosperm
Sifting Separate by size Directs flour streams
Reduction Re-grind coarse particles Higher yield
Purification Remove bran/germ Quality, whiteness

Blending/Enrichment = Mix streams, add nutrients Consistency, nutrition

Extraction Rate % flour from grain Determines nutrition & texture

Storage conditions for baking flour

To maintain flour quality and freshness, store it in airtight containers at cool temperatures
(ideally below 18°C), with humidity under 60%, and protect it from light, pests, and odors.
Whole grain flours require refrigeration or freezing due to higher oil content, while refined
flours can be kept at room temperature if sealed properly.
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Key Factors in Flour Storage

1. Temperature

e Cool storage (below 18°C / 65°F) is ideal for refined flours.

o Refrigeration or freezing is recommended for whole grain and nut flours, which contain
oils that can turn rancid quickly.

e Avoid storing flour near heat sources (stoves, ovens) as warmth accelerates spoilage.

2. Humidity

e Flour is highly hygroscopic (absorbs moisture easily).
e Relative humidity should be below 60% to prevent mold growth and clumping.
e Moisture also attracts pests like weeuvils.

3. Packaging

¢ Airtight containers (glass jars, food-grade plastic, or metal tins) prevent exposure to air,
odors, and pests.

e Forlong-term storage, use vacuum-sealed bags or freezer-safe containers.

o Keep flourin its original packaging inside a sealed container if refrigeration is used, to
avoid condensation.

4. Light Exposure

e Store flour in a dark place (pantry, cupboard) to prevent nutrient degradation and off-
flavors.
o Light accelerates oxidation, especially in whole grain flours.

5. Pest Control

e Airtight storage prevents infestation by flour beetles and weevils.
e Freezing flour for 48 hours after purchase kills any potential insect eggs.
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Storage Guidelines by Flour Type

Flour Type

Refined wheat flour (all-
purpose, bread)
Whole wheat flour

Nut flours (almond, coconut)

Cake flour

Self-rising flour

Best Practices Summary

Best Storage Method

Airtight container, cool
pantry

Airtight container,
refrigerate or freeze

Airtight, refrigerate or freeze

Airtight, cool pantry

Airtight, cool pantry

Shelf Life

6—12 months

3-6 months (fridge), up to 1
year (freezer)

3—-6 months (fridge), up to 1
year (freezer)

6—12 months

4—-6 months (leavening agents
lose potency)

(i)  Use airtight containers to block moisture, pests, and odors.
(i)  Store refined flours in a cool pantry; refrigerate or freeze whole grain/nut flours.

(iif)
(iv)

Risks of Poor Storage

Keep humidity low to prevent mold and clumping.
Freeze flour briefly after purchase to eliminate insect eggs.
(v) Label containers with purchase date to track freshness.

(i)  Moisture exposure - mold, clumping, spoilage.
(ii)  High temperature - rancidity in whole grain flours.

(iii)
(iv)

Improper packaging - pest infestation.
Light exposure = nutrient loss and off-flavors.

Role of sugar, eggs and fat in baking

1. Sugar - Sweetness and Structure

e Sweetness: Primary flavor enhancer.
o Tenderizing: Interferes with gluten formation, making cakes and cookies softer.
e Moisture retention: Keeps baked goods moist.
e Caramelization & Maillard reaction: Adds golden color and complex flavor.
e Aeration: When creamed with fat, sugar helps trap air for lighter cakes.

2. Eggs —Binding and Aeration

e Structure: Proteins coagulate during baking, giving firmness.

P age | 9Please download free New curriculum notes, exams and marking guides for all subjects
s1-s6 and primary level from digitalteachers.co.ug website



Leavening: Beaten eggs trap air, contributing to rise.

Moisture & richness: Yolks add fat and flavor; whites add lightness.
Emulsification: Yolks stabilize mixtures of fat and water.
Appearance: Egg wash gives pastries a glossy finish.

3. Fat - Tenderness and Flavor

Tenderizing: Coats flour proteins, limiting gluten formation for softer texture.
Flavor: Butter, oils, and shortening add richness.

Moisture retention: Prevents dryness.

Flakiness: Solid fats create layers in pastries.

Aeration: Creaming fat with sugar incorporates air for light cakes.

4. Raising Agents — Lightness and Volume

e Yeast: Biological agent; ferments sugars to produce carbon dioxide for bread rise.
o Baking powder: Chemical agent; releases CO, when exposed to moisture and heat.
e Baking soda: Reacts with acids (like buttermilk) to produce CO,.

e Steam: Naturally leavens products like choux pastry.

e Air: Incorporated mechanically by whisking or folding.

Comparison Table

Ingredient Main Functions Examples in Baking
Sugar Sweetness, tenderizing, browning, aeration = Cakes, cookies, caramel
Eggs Binding, leavening, emulsifying, moisture Sponge cakes, custards, pastries
Fat Tenderness, flavor, moisture, flakiness Pie crusts, cookies, pound cakes
Raising Agents = Volume, lightness, texture Bread, muffins, choux pastry

Dough, mixtures, pastries and batters in cookery
Each category has unique ingredients, preparation methods, and structural outcomes in baking.
1. Yeast Doughs (Bread, rolls, pizza dough)

e Leavening: Biological (yeast fermentation produces carbon dioxide).

o Texture: Elastic, chewy, airy crumb.

e Ingredients: Flour (high protein), water, yeast, salt, sometimes sugar and fat.

e Preparation: Requires kneading to develop gluten and proofing (fermentation time).
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2. Pastries (Puff pastry, shortcrust pastry, Danish, croissants)

Leavening: Mechanical (layering of fat and dough, steam during baking).

Texture: Flaky, crisp, tender.

Ingredients: Flour (medium protein), fat (butter, margarine, shortening), water, salt,
sometimes sugar.

Preparation: Involves folding and rolling to create layers; minimal gluten development
to avoid toughness.

3. Cake Mixtures (Sponge cakes, pound cakes, cupcakes)

Leavening: Chemical (baking powder, baking soda) and mechanical (air from creaming
or whisking).

Texture: Soft, tender, light crumb.

Ingredients: Flour (low protein), sugar, eggs, fat, milk, flavorings, chemical raising
agents.

Preparation: Creaming, whisking, or blending methods; emphasis on aeration and
emulsification.

4. Batters (Pancakes, waffles, muffins, tempura batter)

Leavening: Chemical (baking powder/soda), mechanical (whisking air), or steam.
Texture: Pourable or semi-liquid; produces light, airy, or crisp products.
Ingredients: Flour, liquid (milk/water), eggs, fat, raising agents.

Preparation: Mixed quickly; less gluten development; consistency ranges from thin
(crepes) to thick (muffins).

Comparison Table

Category Leavening Texture Key Ingredients Preparation Examples
Yeast Yeast Chewy, Strong flour, Kneading, Bread, rolls
Doughs fermentation airy yeast, water, salt = proofing
Pastries Steam, fat Flaky, crisp = Medium flour, Folding, Puff pastry,

layering fat, water rolling croissants
Cake Chemical + Soft, Soft flour, sugar, = Creaming, Sponge cake,
Mixtures mechanical tender eggs, fat whisking cupcakes
Batters Chemical, Light, airy | Flour, liquid, Quick mixing Pancakes,

steam, air or crisp eggs, fat muffins

Key Differences

(i)

Leavening method: Yeast (biological) vs chemical vs mechanical vs steam.
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(i) Texture outcome: Chewy (bread), flaky (pastry), tender (cake), light/crisp (batters).

(iii) Flour type: Strong flour for bread, medium for pastry, soft for cakes, varied for batters.

(iv) Preparation time: Yeast doughs need long fermentation; pastries require careful layering;
cakes and batters are quicker.

Manipulation of yeast doughs, pastries, cake mixtures, and batters
1. Yeast Doughs
Guidelines

Knead sufficiently to develop gluten.

Control fermentation time and temperature.

Use correct hydration for dough elasticity.

e Proof until doubled in size, but avoid over-proofing.

Desired Qualities

e Smooth, elastic dough.
e Good gas retention = airy crumb.
e Even texture and volume.

Common Faults

e Under-kneading - dense, poor rise.

e Over-proofing - collapsed structure, sour flavor.

e Too much flour - dry, tough dough.

e Insufficient fermentation - bland flavor, poor volume.

2. Pastries
Guidelines

e Keep ingredients (especially fat) cold.

e Handle dough lightly to avoid gluten overdevelopment.
e Rest dough to relax gluten before baking.

¢ Roll evenly to maintain layers.

Desired Qualities
e Flaky, crisp texture.

e Distinct layers in puff pastry.
e Tender bite in shortcrust.
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Common Faults

e Over-handling - tough pastry.

e Warm fat - greasy, collapsed layers.

e Uneven rolling - irregular texture.

o Insufficient resting - shrinkage during baking.

3. Cake Mixtures
Guidelines

e Cream fat and sugar properly to incorporate air.
e Add eggs gradually to prevent curdling.

e Fold flour gently to avoid knocking out air.

e Bake at correct temperature for even rise.

Desired Qualities

e Light, tender crumb.
e Evenrise and golden crust.
e Moist but not dense texture.

Common Faults

e Over-mixing - tough, rubbery cake.

e Under-mixing = uneven texture, poor rise.

e Too much liquid - heavy, soggy crumb.

e Incorrect oven temperature - peaked or sunken cakes.

4, Batters
Guidelines

e Mix quickly and lightly to avoid gluten development.

e Maintain correct consistency (pourable or spoonable).
e Rest some batters (e.g., crepes) for smoothness.

e Cook immediately for freshness.

Desired Qualities
e Smooth, lump-free mixture.

e Light, airy texture after cooking.
e Crisp edges (pancakes, waffles) or tender crumb (muffins).
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Common Faults

e Over-mixing - tough, rubbery texture.

e Under-mixing - lumps, uneven cooking.

e Too thin batter - flat, spread excessively.

e Too thick batter - dense, undercooked centers.

Comparison Table

Product Type Guidelines Desired Qualities

Yeast Knead, proof, control Elastic, airy crumb

Doughs hydration

Pastries Keep fat cold, handle lightly  Flaky, crisp, layered

Cake Cream, fold gently, correct Light, tender, moist

Mixtures temp

Batters Mix lightly, correct Smooth, airy,
consistency crisp/tender

Key Takeaway

Common Faults

Dense, collapsed, dry

Tough, greasy,
shrinkage

Tough, sunken, soggy

Lumpy, dense,
rubbery

(i)  Manipulation is about balance: enough mixing for structure, but not so much that texture

is compromised.

(ii) Temperature control (cold for pastries, warm for yeast doughs) is critical.

(iii) Gentle handling preserves air and tenderness in cakes and batters.

(iv) Resting and proofing ensure proper gluten relaxation and fermentation.

Examples of recipes that use yeast doughs, pastries, cake mixtures and batters

1. Yeast Dough Recipe: Classic Dinner Rolls
Ingredients

e 4 cups strong bread flour
e 1% cups warm water

e 2 % tsp active dry yeast

e 2 tbspsugar

e 2 tbsp butter (melted)

e 1tspsalt

Method
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(i) Dissolve yeast and sugar in warm water; let sit until foamy.
(ii)  Add flour, salt, and butter; knead until smooth and elastic.
(iii) Cover and proof until doubled in size (about 1 hour).

(iv) Shape into rolls, proof again 30 minutes.

(v) Bake at 190°C (375°F) for 20 minutes until golden.

Texture Outcome: Soft, airy, chewy rolls with a golden crust.
2.  Pastry Recipe: Flaky Puff Pastry Cheese Twists

Ingredients

e 2 cups pastry flour

e 200 g cold butter (cubed)

e Y cup cold water

e Yitspsalt

e 1 cup grated cheese (cheddar/parmesan)

Method

(i)  Mix flour and salt; cut in butter until pea-sized lumps remain.
(ii)  Add cold water, form dough, chill 30 minutes.

(iii) Roll out, fold into thirds, chill again — repeat 4-5 times.

(iv) Roll thin, sprinkle cheese, cut into strips, twist.

(v) Bake at 200°C (400°F) for 15 minutes until puffed and golden.

Texture Outcome: Crisp, flaky layers with savory cheese flavor.
3. Cake Mixture Recipe: Vanilla Sponge Cake

Ingredients

e 1% cups cake flour

e 1cupsugar

o 4eggs

e ¥ cup butter (softened)
e Y cup milk

e 2 tsp baking powder

e 1 tspvanilla extract

Method
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(i) Cream butter and sugar until light and fluffy.

(ii) Add eggs one at a time, beating well.

(iii) Fold in sifted flour and baking powder alternately with milk.
(iv)  Stirin vanilla.

(v) Bake at 180°C (350°F) for 25—-30 minutes.

Texture Outcome: Light, tender crumb with moist consistency.
4. Batter Recipe: Classic Pancakes
Ingredients

e 1% cups all-purpose flour
e 1tbspsugar

e 1 tsp baking powder

e Y tsp baking soda

e Yitspsalt

e 1% cups milk

e legg

e 2 tbsp melted butter

Method

(i)  Mixdry ingredients in one bowl.

(ii)  Whisk milk, egg, and butter in another.

(iii) Combine gently; batter should be slightly lumpy.

(iv) Pour onto hot greased pan; cook until bubbles form, flip, cook until golden.

Texture Outcome: Fluffy, light pancakes with crisp edges.

Summary of Techniques

Category Example Recipe Key Technique Texture Outcome
Yeast Dough  Dinner Rolls Kneading + fermentation Chewy, airy
Pastry Cheese Twists Cold fat layering Flaky, crisp
Cake Mixture Sponge Cake Creaming + folding Tender, moist
Batter Pancakes Quick mixing Fluffy, light

The procedures of finishing (decorating), and presenting of yeast doughs, pastries cake
mixture, batters and confectionery products
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In baking, finishing (decorating) and presentation are as important as preparation — they
enhance appeal, highlight craftsmanship, and influence consumer acceptance.

1. Yeast Doughs (Bread, Rolls, Buns)
Finishing/Decorating

o Egg wash or milk wash - glossy crust and golden color.

o Seeds & toppings - sesame, poppy, oats for texture and flavor.
e Scoring/slashing - decorative patterns, controls expansion.

e Glazes - sugar syrup brushed after baking for shine.

Presentation

e Serve in baskets or rustic boards.
e Arrange rolls in clusters or braided loaves for visual appeal.
e Highlight crust color and uniformity.

2. Pastries (Puff, Shortcrust, Danish)
Finishing/Decorating

e Egg wash = shine and browning.

e Dusting = icing sugar or cocoa for elegance.

o Fillings & toppings - fruit, nuts, chocolate drizzles.

o Glazing - apricot glaze for fruit tarts to preserve shine.

Presentation

e Display on tiered stands or trays.
e Use garnishes (mint leaves, fruit slices).
e Emphasize flaky layers and symmetry.

3. Cake Mixtures
Finishing/Decorating

e Icing/Frosting - buttercream, fondant, ganache for flavor and design.
e Piping - decorative borders, flowers, lettering.

e Glazes - chocolate or fruit glazes for shine.

o Sprinkles & edible decorations - nuts, fruits, sugar pearls.

Presentation

e Place on decorated cake boards or stands.
¢ Slice neatly for service, showing crumb texture.
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e Use color contrasts (white icing with berries, chocolate with gold dust).

4. Batters (Pancakes, Waffles, Fritters)
Finishing/Decorating

e Dusting - icing sugar, cocoa, cinnamon.

e Drizzles - honey, syrup, chocolate sauce.

e Fruit toppings - berries, banana slices, citrus zest.

e Whipped cream or yogurt - adds richness and appeal.

Presentation

o Stack pancakes with syrup cascading.
e Serve waffles with fruit compote and cream.
o Plate fritters with dipping sauces in ramekins.

5. Confectionery Products (Candies, Chocolates, Cookies)
Finishing/Decorating

e Coating - chocolate enrobing, sugar coating.

e Shaping - molds for uniformity (bars, pralines).

e Dusting - cocoa powder, icing sugar.

e Coloring = natural or food-grade colors for appeal.

Presentation

e Pack in decorative boxes or wrappers.
e Arrange on platters with varied shapes and colors.
e Use transparent packaging to showcase gloss and texture.
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Summary Table

Product Type Finishing Procedures Presentation Methods
Yeast Doughs Egg wash, seeds, scoring, glazes Baskets, boards, braided loaves
Pastries Egg wash, dusting, fillings, glazing  Tiered stands, garnishes

Cake Mixtures Icing, piping, glazes, sprinkles Cake boards, neat slicing
Batters Dusting, drizzles, fruit toppings Stacks, plated with sauces

Confectionery Coating, shaping, dusting, coloring ' Boxes, platters, wrappers

Key Takeaway

. Finishing enhances flavor, texture, and visual appeal.

. Presentation influences consumer perception and marketability.

. Each category requires tailored techniques: glossy crusts for bread, flaky layers for
pastries, artistic icing for cakes, playful toppings for batters, and elegant packaging for
confectioneries.

Examples of mini menu of recipes across yeast doughs, pastries, cake mixtures, and
batter mixtures.

1. Yeast Dough Dish: Garlic Butter Bread Rolls
Ingredients

e 4 cups bread flour

e 2 tspinstant yeast

e 17 cups warm water

e 2 tbspsugar

e 2 tbsp butter (melted)

e ltspsalt

e Garlic butter (for brushing)

Preparation & Cooking

Mix yeast, sugar, and warm water; let foam.

Add flour, salt, and butter; knead until smooth.
Proof 1 hour until doubled.

Shape into rolls, proof 30 minutes.

Bake at 190°C (375°F) for 20 minutes.

Brush with garlic butter immediately after baking.

oukwnNnpeE
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Outcome: Soft, fluffy rolls with a golden crust and aromatic garlic flavor.
2. Pastry Dish: Cornish Pasties (Meat & Vegetable Stuffed Pastry)

Ingredients

e 3 cups pastry flour

e 200 g cold butter (cubed)

e Y cup cold water

o Yitspsalt

o Filling: diced beef, potato, onion, carrot, seasoning

Preparation & Cooking

Rub butter into flour until crumbly; add water to form dough. Chill.
Roll out dough, cut circles.

Place filling in center, fold over, crimp edges.

Brush with egg wash.

Bake at 200°C (400°F) for 30—35 minutes until golden.

vk wnN e

Outcome: Flaky pastry with savory, tender meat and vegetable filling.
3. Cake Mixture Dish: Chocolate Sponge Cake

Ingredients

e 1% cups cake flour
e 1cupsugar

e Y cup cocoa powder
o 4eggs

e Y cup butter

e Y cup milk

e 2 tsp baking powder
e 1tspvanilla

Preparation & Cooking

Cream butter and sugar until fluffy.

Add eggs one at a time.

Fold in flour, cocoa, and baking powder alternately with milk.
Add vanilla.

Bake at 180°C (350°F) for 25—30 minutes.
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Outcome: Light, moist sponge with rich chocolate flavor.
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4. Batter Dish: Vegetable Fritters
Ingredients

e 1 cup all-purpose flour

e Y cup corn flour

e 1 tsp baking powder

e Jitspsalt

e 1 cupwater

e Mixed vegetables (grated carrot, zucchini, onion)

Preparation & Cooking

Mix dry ingredients; add water to form thick batter.
Stir in vegetables.

Heat oil in pan; drop spoonfuls of batter.

Fry until golden brown on both sides.

Drain on paper towels.

vkhwneE

Outcome: Crisp fritters with tender vegetable centers.

Menu Summary

Category Dish Key Technique Result
Yeast Dough  Garlic Butter Rolls Kneading + proofing  Soft, airy, aromatic
Pastry Cornish Pasties Cold fat layering Flaky, savory

Cake Mixture Chocolate Sponge Cake Creaming + folding Light, moist

Batter Vegetable Fritters Quick mixing + frying = Crisp, tender

Activity: Practice and demonstrate unique skills in making different yeast doughs, pastries cake
mixture, batters and confectionery products.
Thank You

Dr. Bbosa Science
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