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Name:_______________________________
Period:______


1.  Why are quick breads called “quick breads”?
a. They are ___________ and ___________ to prepare

2. Leavening agents used in cooking quick breads
a. ________________________________
b. ________________________________
c. ________________________________
d. ________________________________
e. ________________________________

3. Examples of Quick Breads:
a. ________________ and _________________
b. _________________and _________________
c. _________________________
d. _________________________

4. Purpose of quick bread ingredients
a. ________________________________
i. ________________ ingredient
ii. Provides __________________
b. ________________________________
i. Provides ____________________
c. _________________________________
i. Makes bread _____________



d. _________________________________
i. Provides ______________________
ii. Provides ______________________
iii. Provides some _________________
e. __________________________________
i. Provides ______________________
f. __________________________________
i. Provides ______________________
ii. Provides ______________________

5. Steps to making successful quick breads:
a. Mix __________ingredients together
b. Mix _____________ingredients together.
c. ___________________ the two together.
d. Mix _____________only until dry ingredients are ______________________.

6. What will happen if you under mix quick breads?
a. ______________________
b. ______________________
c. ______________________
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7. What will happen if you over mix quick breads?
a. High _____________ on top
b. ____________ and ______________ inside
c. Breads will be ____________________

8. When making muffins, how full should the muffin cups be?  ______  full
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