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Baked goods – the answers
	Flour facts

· Flour is the main ingredient in baked goods

· When baked it helps the product turn golden brown

· Types of flour –  
· soft or cake flour has a low protein content and produces a melt-in-the-mouth texture that is good for biscuits and cakes
· self-raising flour is a medium soft flour with raising agent added

· plain flour is medium strength and does not contain raising agent – ideal for pastry and biscuits
	Sugar facts

· Sugar adds sweetness
· Sugar attracts water which helps to make baked products moist and tender

· This also helps to increase shelf-life/keeping quality

· Sugar helps to make mixtures light and risen (aeration)

	Moisture facts

· Liquid is needed to turn other ingredients into a dough

· Could be milk, water and milk mix or egg
· Eggs lighten mixtures and produce open textures – foams

· Eggs help bind ingredients together and stay in the desired shape

· Eggs and milk contain protein which helps mixtures to set when baked

· Eggs and milk add flavour and colour


	Fat facts

· Fats provide flavour and mouth-feel
· They help to extend the shelf-life/keeping quality of baked products

· They trap air bubbles when beaten or creamed and form a foam which help cakes and muffins to rise and have a light texture

· Fats have a ‘shortening’ effect in pastry and biscuit mixtures – this produces a crumbly, melt-in-the-mouth texture

	Raising agent facts

· Moisture turns to steam when baked and helps to raise the mixture

· Baking powder is  an ingredient in self-raising flour
· Baking powder may be added to plain flour mixture

· Air expands when baked and helps to raise mixture
	Making, mixing, measuring

· Mixing adds air and mix ingredients 

· Accurate measuring:  scales, tablespoon, measuring jug for liquids

· For biscuits - soft dough but not so soft it sticks to fingers

· For cakes/muffins – soft dropping consistency

	Temperature facts

· In the oven air and any added raising agent expands with heat and help to raise the baked mixture making it light
· The oven temperature sets the protein in egg and milk and helps the mixture to set


	Finishing

· Cakes, biscuits and muffins may be decorated with icing or with a sprinkling of poppy, sesame or pumpkin seeds

· Pastry may be glazed with milk or beaten egg to produce a golden brown finish

· Additional extras – seeds (sesame, pumpkin), sugar or salt sprinkled
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