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What do you know about bread?

1. What ‘c’ is the name of a type of bread?   ……………………………………..
2. The name of the protein that helps to bread dough stretchy and elastic is        

( glucose 

( glycerine 


( gluten?
3. The best flour for making bread is

( self raising flour 
( plain flour 
( strong plain flour

4. The plant that provides us with flour is  ………………………………………………………

5. The ingredient in bread that produces carbon dioxide is …………………………………….

6. The correct way to write the chemical formula for carbon dioxide is

( CO

( Co2

( co2

( CO
7. The 4 conditions that yeast needs to grow are:

1
………………………….

2
………………………….

3
………………………….

4
………………………….

8.
Yeast is   ( an animal

( a vegetable

( a plant
9.
The correct spelling is

( doe

( doh

( dough
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10.
Kneading makes the bread  
……………………………………………………………

11.
I know when the bread is ready for shaping because
           ………………………………………………………………………........................
12. Here are 4 shapes for bread rolls that I have seen today
13.
What ‘o’ could be replaced by butter or margarine?
……………………………………..

14.
What ‘s’ is important to give bread some flavour?
……………………………………..

15 I would use …………………………………….. to glaze the top of the bread to make it golden brown and shiny.
16. When bread is put in the oven to bake
( it rises quickly

( it stays the same size

( the yeast keeps on growing
( the yeast is killed

( the bread sets in a risen shape
( nothing happens
( the salt turns the crust brown
( the yeast turns into flour

17.
‘tepid’ or ‘hand hot’ water is
( 16(C
( 26(C
( 36(C
( 46(C
18.
What is the difference between leavened and unleavened bread?


           ……………………………………………………………………………………………………………………..
           ………………………………………………………………………………………………………………………
           ………………………………………………………………………………………………………………………
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