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Project Background
Yeast Breads on the Rise is intended for 

members of any age with substantial experi-
ence in food preparation and nutrition. In this 
project, you will:

• Learn the principles of yeast-bread prepa-
ration and learn how mixing techniques 
and ingredients determine product charac-
ter and quality.

• Understand the nutritional role breads play 
in our diet.

• Learn and use principles of nutrition to 
maintain good health, physical fitness, and 
attractive appearance.

This project can be taken for two years. The 
suggested recipes for the second year require 
more skill in shaping and preparing the breads.

Be sure to check your county’s guidelines for 
additional requirements in the project. This is 
necessary if you plan to participate in county 
project judging or prepare an exhibit for the 
county fair.

Project Guidelines
First Year
1. Complete the Planning Your Project section 

of the guide.

2. Familiarize yourself with all Interest Areas, 
recipes, and related activities.

3. Complete all activities within each Interest 
Area.

4. Prepare at least one bread for each mixing 
method, for a total of five. If a bread ma-
chine is not available, bake another recipe 
from the mixing method of your choice.

5. Take part in at least two Learning Experi-
ences.

6. Become involved in at least two Leadership/
Citizenship activities.

7. Keep records and evaluate your accomplish-
ments by completing the blanks throughout 
this project book and the project summary.

Second Year
1. Review activities within each Interest Area.
2. Prepare a minimum of six advanced recipes. 

At least three must be from the project book, 
and three recipes can be selected on your 
own. Use at least two different mixing  
methods.

3. Take part in at least two Learning Experi-
ences.

4. Become involved in at least two Leadership/
Citizenship activities.

5. Keep records and evaluate your accomplish-
ments by completing the project summary.

Member’s Project Guide
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Sample Learning Experiences

✔ Clinic or Workshop ✔ Food Board ✔ Project Meeting

✔ Presentation ✔ Demonstration ✔ Food Show

✔ Radio or Television ✔ Speech ✔ Illustrated Talk

✔ Field Trip or Tour ✔ Exhibit ✔ Plan Your Own Activity

Report of Learning Experiences

          Plan to Do             What I Did   Date 

_______________________ ______________________________ ______________

_______________________ ______________________________ ______________

_______________________ ______________________________ ______________

_______________________ ______________________________ ______________

_______________________ ______________________________ ______________

Step 3: Learning Experiences
Select at least two Learning Experiences from the list presented here and plan your involve-

ment in the Report of Learning Experiences chart. Once you have completed the activity, record 
what you did and when. Learning Experiences may be added or changed.

Planning Your Project
Step 1: Interest Areas

Bake at least 5 different loaves from the different method 
areas and complete the related activities.

Step 2: Things to Do
Fill in the date when each interest area was completed.

      Date Interest Area

__________ MyPlate

__________ Ingredients in Bread Products

__________ Career Options

__________ Methods of Mixing Yeast Breads

__________ Bread Dough Basics 

__________ Traditional Method

__________ Sponge Dough Method

__________ Batter/No Knead Method

__________ Mixer Method

__________ Bread Machine Method

      Date Interest Area

SUMMER 2020
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Step 4: Leadership/Citizenship Activities
Check (✔) the activities you wish to do or plan your own. Complete at least two. Keep track of your 

progress by marking the date. Leadership/Citizenship activities may be added or changed.

 Plan Date Leadership/Citizenship Activities

 To Do Completed

 (   ) __________ Arrange to have someone speak to your club on a topic related to nutri-
tion, food safety, meal planning, life styles, or careers.

 (   ) __________ Help another member prepare his or her nutrition project for the 
county fair.

 (   ) __________ Help at a club fund-raising activity.

 (   ) __________ Help other members with their projects (any project area).

 (   ) __________ Help with a club community-service project.

 (   ) __________ Organize a potluck, bake sale, or other food function.

 (   ) __________ Prepare a talk, demonstration, or display to tell others about some-
thing you learned in your project.

 (   ) __________ Prepare an easy meal to serve to senior citizens or other individuals 
and discuss nutrition with them.

 (   ) __________ Plan your own activity here.

   ________________________________________________________

   ________________________________________________________

   ________________________________________________________

   ________________________________________________________

 

Project Review
Keep records and complete the Project Summary chart in the book. Have your parent or project 

advisor review your experiences with you.

SUMMER 2020
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MyPlate Guide

It is important to plan menus to include all the protein, minerals, vitamins, carbohydrates, and 
fats necessary for growth, development, and maintenance of a healthy body.

Use MyPlate to plan nutritious daily menus. Most people should have at least the minimum serv-
ings suggested from each food group. Some people may need more because of their body size and 
activity level. Young children should have a variety of foods but may need smaller servings. To find 
the amounts that are right for you, go to ChooseMyPlate.gov.

SUMMER 2020
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Grains 
Make half your grains whole

Eat at least 3 ounces of whole-grain cereals, breads, 
crackers, rice, or pasta every day.

1 ounce is:

 about 1 slice of bread

 about 1 cup of breakfast cereal

 1/2 cup of cooked rice, cereal, or pasta

Eat 6 ounces every day.

Vegetables
Vary your veggies

Eat more dark-green vegetables like broccoli, spinach, 
and other dark leafy greens.

Eat more orange vegetables like carrots and sweet 
potatoes.

Eat more dry beans and peas like pinto beans, kidney 
beans, and lentils.

Eat 2 ½ cups every day.

Fruits
Focus on fruits

Eat a variety of fruit.

Choose fresh,  frozen, canned, or dried fruit.

Go easy on fruit juices.

Eat 2 cups every day.

Grains Group
Make half your grains whole

ChooseMyPlate.gov

Fruits Group
Focus on fruits

ChooseMyPlate.gov

Vegetables Group
Vary your veggies
ChooseMyPlate.gov
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Dairy
Get your calcium-rich foods

Go low-fat or fat-free when you choose milk, yogurt, 
and other milk products.

If you don’t or can’t consume milk, choose lactose-free 
products or other calcium sources such as fortified 
foods and beverages.

Get 3 cups every day; for kids aged 2 to 8, it’s 2 cups

Find your balance between food and physical activity
• Be sure to stay within your daily calorie needs.

• Be physically active for at least 30 minutes most days of the week.

• About 60 minutes a day of physical activity may be needed to prevent weight gain.

• For sustaining weight loss, at least 60 to 90 minutes a day of physical activity may be
required.

• Children and teenagers should be physically active for 60 minutes every day, or most days.

Know the limits on fats, sugars, and salt (sodium)
• Make most of your fat sources from fish, nuts, and vegetable oils.

• Limit solid fats like butter, margarine, shortening, and lard, as well as foods that contain
these.

• Check the Nutrition Facts label to keep saturated fats, trans fats, and sodium low.

• Choose food and beverages low in added sugars. Added sugars contribute calories with few,
if any, nutrients.

Protein
Go lean with protein

Choose low-fat or lean meats and poultry.

Bake it, broil it, or grill it.

Vary your protein routine—choose more fish, 
beans, peas, nuts, and seeds.

Eat 5½ ounces every day.

Dairy Group
Get your calcium-rich foods

ChooseMyPlate.gov

Protein Group
Go lean with protein

ChooseMyPlate.gov
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 S/I Food S/I Food

 ____ Apple ____ Apple Juice

 ____ Brown Rice ____ Bagel

 ____ Mashed Potatoes ____ Baked Potatoes

 ____ Peanuts ____ Jelly

 ____ Carrots ____ Dried Beans

 ____ White Bread ____ Wheat Bread

 ____ Oatmeal ____ Doughnut

Fat Is An Important Nutrient
Fat is a source of energy for the body. Fat  
is composed of  fatty acids, which are  
needed for proper growth, healthy skin, 
and transportation of fat-soluble vitamins 
in the body. Excess fat is stored in various 
fatty tissues in the body. Some of us can  
find those stores of fat on our thighs, hips, 
and abdomen. When excess fat accumulates 
in the walls of blood vessels, however, the 
blood flow through the arteries is reduced. 

Dietary Fiber
Fiber is an important component of the daily 

diet. Fruits, vegetables, and grains groups on the 
MyPlate guide provide for high levels of soluble 
and insoluble fiber.

Insoluble fiber prevents constipation, hem-
orrhoids, and reduces the risk of colon cancer. 
Examples of insoluble fiber are brown rice, green 
beans and peas, nuts, rice bran, seeds, wheat 
bran, and whole grain products.

Soluble dietary fibers dissolve in water and 
produce a gel. Some food sources of soluble fiber 
are dried beans, oats, apples, barley, carrots, 

corn, potatoes, oranges, grapefruit. Soluble fiber 
decreases blood cholesterol levels and slows 
absorption of glucose.

Add fiber to your diet slowly and increase 
liquid intake at the same time. Too much fiber 
and limited liquid will cause gas and stomach 
discomfort.

Two to three grams of dietary fiber are found 
in one serving of food. To consume 20 to 30 
grams daily means selecting seven or more serv-
ings of fiber-containing foods.

Dietary Fiber 
Answers
Apple — soluble

Brown rice — insoluble

Baked potatoes — soluble

Peanuts — insoluble

Dried beans — insoluble

Wheat bread — insoluble

Oatmeal — soluble

Circle the food that has more fiber in each pair listed below. Go 
back to the list of circled high-fiber foods and mark S for soluble 
and I for insoluble beside the food item.

When this blood flow becomes drastically 
restricted because of clogged arteries, then 
strokes, heart attacks, even death, can result.

It is important that, while we are young, we 
limit our fat intake to control fat deposits 
in the body and especially in blood vessels.

Remember, 1/2 bagel, 1/2 English muffin, 
and 1 small whole croissant are equal to one 
bread serving. Which bread has the most fat?

SUMMER 2020
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Fitness
Regular exercise combined with good nutri-

tion leads to a healthy lifestyle. Active exercise 
can provide strength, endurance, and flexibility, 
and the rewards are feeling and looking good. 
Besides keeping your muscles, heart, and lungs 
in condition, exercise plays an important role 
in maintaining weight. The number of calories 
eaten must equal the number of calories burned. 
Exercise is a good way to burn up a lot of calo-
ries. Therefore, the amount of food you can eat 
partly depends on how active you are. Substitute 
active exercise for passive exercise. Look for new 
ways to add activity to your life. 

Try: 

Rollerblading instead of going to a 
movie

Bicycle riding instead of watching 
television

Ice-skating for fun, weather 
permitting

Going for a brisk walk

Enjoying an active game of a 
favorite sport with your friends

These spreads contain fats and sugars; 
they should be eaten in limited quanti-
ties. Become aware of how much you 
are eating. Try using a smaller amount 
— you’ll never miss it. Enjoy the flavors.

Calorie Counting
Bread is an important part of a good diet. 

Added calories come from the fat- and  
sugar-based spreads.

1 slice of bread = 70–90 calories

1 Tablespoon butter = 100 calories

1 Tablespoon margarine = 90 calories

1 Tablespoon soft margarine = 50–60 calories

1 Tablespoon jelly or jam = 50 calories

1 Tablespoon pancake syrup = 50 calories

1 Tablespoon honey = 60 calories

1 Tablespoon mayonnaise = 110 calories

1 Tablespoon cream cheese = 50 calories

1 Tablespoon peanut butter = 95 calories

SUMMER 2020
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Flour and Grain Products
Wheat flour is by far the most common type 

used in bread. The endosperm inner part of the 
wheat kernel is full of starch and protein. This 
high protein makes wheat good for bread prod-
ucts. When the protein, called gluten, is mixed 
with liquids, gluten becomes stretchy like elas-
tic. When leavening agents like baking powder, 
baking soda, or yeast are added, gas bubbles 
form and are trapped by the stretchy gluten. 
These bubbles expand, and the flour mixture 
increases in size. All wheat flours contain some 
gluten.

All wheat flours contain the protein, gluten, 
but there are some differences among the vari-
ous types of wheat flour.

White — all-purpose flour is a multi-purpose 
flour used for bread and pastries. It contains 
only the starchy center (endosperm) of the 
wheat kernel. By Ohio law, it must be enriched.

Self-rising flour is an all-purpose flour with 
baking powder and salt added. It saves time 
when used to make quick breads, but is slightly 
more expensive than mixing your own self-rising 
flour. This is not recommended for yeast breads.

Unbleached flour is not chemically bleached. 
It has a higher proportion of gluten than all-
purpose flour. This ensures elastic dough and a 
lighter loaf. Bread items may have a cream color 
instead of white.

Whole wheat flour or graham flour has a 
fuller flavor and is more nutritious but creates 
a denser loaf than all purpose flour. It is made 
from all of the wheat kernel.

Bread flour contains more gluten, which 
adds a toughness that helps trap the gas bubbles 
made by the leavening agents. Yeast breads are 
better quality when made with bread flour.

Cake flour has more starch added. Cakes are 
a tender, smoother product that are very differ-
ent from breads. The starch in cake flour pro-
duces a prettier cake texture.

Cornmeal is most commonly used in Ameri-
can quick and non-yeast breads. It is gluten-free 
flour and can be combined with wheat flour to 
make bread with a course texture and a sweet, 
corn flavor.

Buckwheat flour is ground from the seeds 
of a plant native to Russia that is not related to 
wheat and is gluten free. This gray brown flour 
has a distinctively bitter flavor. Many times it is 
mixed with white flour for a better texture.

Oat flour is ground from oats that have been 
cleaned and had the outer skin removed. Oat 
flour is gluten-free, adds a rich flavor, and adds 
texture to a bread product.

Rice flour is made from the whole grain and 
is gluten-free. It contributes a dry texture and a 
sweet, nutty taste to bread.

Liquids
Liquids are important in the bread-making 

process. They moisten the gluten-forming pro-
teins; dissolve ingredients such as salt, sugar, 
and leavening; and activate the yeast when it is 
at the correct temperature. Depending on the 
proportion to dry ingredients, liquids determine 
whether the mixture is a batter or a dough.

The use of milk in bread improves the nutri-
tional value and flavor. It also gives the bread 
a velvet, creamy texture. Water gives bread a 
heavier wheat flavor and a crisper crust than 
bread made with milk.

Other Ingredients
Fat, such as margarine, butter, vegetable 

shortening, oil, or lard, is used in bread products. 
Fats help keep bread tender and soft and give 
bread a soft, tender crumb.

Sugar is for flavor and to accelerate the 
fermentation process of bread dough by provid-
ing additional food for a yeast culture. Modern 
yeasts, however, do not need sugar to become 

Ingredients in Bread Products
SUMMER 2020
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Kitchen Science
Yeast can go bad quickly, so for best results yeast should be used before 

the expiration date stamped on the package. Be sure to check the date before 
purchasing and before baking. Compressed cake yeast only has an active life 
of one month, while other yeast will live for six months. 

Test to see if the yeast is still active. Dissolve one package of yeast in 1/2 cup warm water 
with one teaspoon sugar. If yeast foams, it will perform satisfactorily in recipes. Quick-rise 
yeast tested by this manner should be discarded. Active dry yeast could be used as called for 
in a recipe. 

active. Sugar is no longer an essential ingredi-
ent in bread recipes, but it is used to enhance a 
product’s flavor, texture, and crust color.

Salt is used mostly to control the fermenta-
tion rate and add flavor. Too much salt will 
slow yeast growth and result in firm or compact 
bread. Too little salt results in a product that 
rises quickly and has a coarser texture when 
baked.

Extras are often added to the basic ingredi-
ents for taste and variety. Eggs, cheese, herbs, 
nuts, and other flavorings give breads character 
and richness.

Yeast
Yeast is the key ingredient in yeast bread. It is 

what makes the dough rise and gives the bread 
a distinct flavor and aroma. Yeast is a live plant 
that feeds on sugar or starch. When it is activated 
by a warm liquid, tiny bubbles of carbon dioxide 

gas are released, causing the dough or batter to 
rise. If sugar is not added to a bread dough, the 
yeast can use the flour for food. This process 
takes longer, however, because the starch must 
first be changed to a sugar. Yeast action varies ac-
cording to weather conditions such as humidity, 
but yeast is generally a flexible ingredient. 

Yeast comes in four forms:

• Active dry yeast — works well in all recipes,
activated by liquid.

• Quick-rise yeast — can be used in the same
amounts as active dry yeast, but it can re-
duce bread-making time by as much as 50%.

• Compressed cake yeast — this must be
refrigerated. One package of active dry yeast
can be substituted for a 0.6-ounce cake of
compressed yeast.

• Bread machine yeast — designed especially
for bread machines, but can also be used in
traditional recipes.

How much yeast is in a package?

            Type Package Size             Quantity of Yeast

Active dry yeast  1/4-oz. package (sold 3 to a strip) or 4 oz. jar          one package = 2 -1/4  teaspoons

Quick-rise yeast 1/4-oz. package (sold 3 to a strip) one package = 2 -1/4  teaspoons

  0.6 oz. foil-wrapped cake one 0.6 oz. cake = 2 -1/4 teaspoons 
  or 2 oz. foiled-wrapped cake active dry yeast 

Bread machine yeast 4 oz. jar 2 -1/4 teaspoons per loaf of bread

Compressed cake

SUMMER 2020
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The Nutrients in Bread

A Review Quiz
Bread and grain products contribute protein, carbohydrate, thiamin, niacin,  

iron, calcium, folic acid and fiber to the diet. What do these nutrients do in the body? 

Match the nutrient with its function:

_____    Protein A. Needed for proper digestion and functioning of nervous 
system. Helps change carbohydrates into energy. 

_____ Carbohydrate B. Aids in normal functioning of digestive tract.

_____ Thiamin C. Needed for growth, repair of tissues, and fighting infections.
 
_____ Folic Acid D. Recently required to be added to enriched grain products, 

including flour. Found to decrease the risk of birth defects in 
infants.

_____ Niacin E. Provides energy so the body can function.

_____ Calcium F. Needed for bone development and proper muscle function.

_____ Fiber G. Helps body use energy in fats and carbohydrates, aids in 
nervous system functioning.

_____ Iron H. Promotes development of red blood cells.

Nutrients in Bread Answers

Protein = C

Carbohydrate = E

Thiamin =  A

Folic Acid = D

Niacin = G

Calcium = F

Fiber = B

Iron = H

?
SUMMER 2020
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Career Options

Small-town bakeries are not common in many 
areas, but fresh bread is baked at grocery-store 
bakeries. Careers related to baking may involve 
processing flour, being a pastry chef, owning or 
operating a catering business, being a food con-
sultant at a banquet facility, owning a restaurant, 
or being a dessert/pastry chef.

Volunteers with interest and skills in baking 
can use their knowledge at occasional quantity 
cooking.

Volunteers with 
knowledge in baking 
can use their skills to 
prepare breads, specialty breads, and desserts at 
occasional local functions.

Select a career or volunteer position related 
to baking. Find someone who holds this position 
and is involved in baking or a related activity. 
Ask them questions to find out about the areas 
listed here:

Where did they learn their skill?

________________________________________________________________________

________________________________________________________________________

Were they trained after they accepted the position?

________________________________________________________________________

________________________________________________________________________

Did they take some specialized classes? What?

________________________________________________________________________

________________________________________________________________________

Did they go to school? Where?

________________________________________________________________________

________________________________________________________________________

What are the benefits of the position?

________________________________________________________________________

________________________________________________________________________

How many hours do they put into the job?

________________________________________________________________________

________________________________________________________________________

SUMMER 2020
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Methods of Mixing Yeast Breads

Yeast bread recipes 
can follow one of five 

basic mixing formulas — the 
traditional method of mixing, the sponge-dough 
method of mixing, the rapid-mix method, the 
batter or no-knead method of mixing, and the 
bread machine. The finished products will vary, 
especially in texture.

Traditional Method
The yeast is dissolved in warm water (105–

115ºF), then all ingredients are combined and 
mixed. The dough is kneaded and set to rise 
according to the recipe’s instructions. The Cool- 
Rising Method (a version of the traditional  
method) usually calls for additional yeast and 
salt; the dough is mixed, kneaded, and allowed 
to rest a few minutes. It is then refrigerated and 
allowed to rise for baking within 24 hours.

Sponge-Dough Method
The yeast is combined with part of the liquid, 

flour, and sugar. This is then set aside in a warm 
place to rise and form a “sponge.” Then, the re-
maining sugar and salt are added along with the 
shortening and additional flour to make a stiff 
dough.

Mixer Method
Undissolved yeast is mixed with some of the 

dry ingredients. This method eliminates the 
need to dissolve the yeast first in warm water 
before starting to mix the dough or batter. The 
ingredients are easier to blend. It rises faster 
because warmer liquids (120–130ºF) are added. 
The dough is lighter and springier than other 
types of dough.

Batter or No-Knead Method
This method eliminates kneading and shap-

ing. Mixing is easier and faster because less 
flour is used and a batter rather than a dough is 
formed. The resulting product is usually uneven 
in shape and texture.

Bread Machine Method
Bread machines are programmed to mix, 

knead, let rise, then bake the dough, each at 
specific times. The dough can also be removed 
before the baking cycle, then shaped according 
to preferences.

SUMMER 2020



18

Some food processors can mix and knead 
small batches of dough. If your food processor 
has a dough blade attachment, it is probably 
suitable for making yeast doughs. Check the use 
and care manual for additional information. 

An electric mixer can be used with the mixer 
method to speed the process.

A stand mixer with a dough hook lets you 
perform heavy-duty mixing tasks, such as knead-
ing bread dough.

Be sure to read the instruction book carefully 
before operating any appliance.

Be a Wise Consumer
If you are shopping for breads or bread products, read the nutrition label. 

Compare the calories, fat, and fiber per serving of bread. Fill in the blanks  
for each product.

Look for: Serving Size Calories     Fat    Fiber

Wheat bread _________ _________ _________ _________

Potato or oatmeal bread _________ _________ _________ _________

Multi-grain bread _________ _________ _________ _________

White bread _________ _________ _________ _________

Bagels _________ _________ _________ _________

Croissant _________ _________ _________ _________

English muffin _________ _________ _________ _________

Bagels are lower in fat than croissants, doughnuts, or sweet rolls. How do they compare in 
total calories? How do they compare to your favorite bread? Report the results of this activity to 
your family and 4-H club.

Equipment for Mixing 
Dough

Some portable electric appliances may be 
used in making yeast breads. These appliances 
can make the job of bread-making easier.

With the touch of a button, electric bread 
makers automatically mix, knead, allow rising, 
and bake bread — all in one unit. The process 
takes approximately 3-1/2 hours. A recipe es-
pecially designed for the appliance is recom-
mended; however, with experience, you can be-
gin to adapt recipes to use in the bread machine.

SUMMER 2020
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Kneading
Kneading means to work the dough by hand 

or mechanically to develop the gluten needed 
for bread structure. Turn the dough out onto a 
lightly floured flat surface. The dough will be 
slightly sticky.

Knead 8–10 minutes or as the recipe specifies.

Knead by folding dough toward you and push-
ing away with the heel of your hand in a quick 
rocking motion. Turn the dough a quarter turn 
and repeat.

Knead rhythmically about 10 minutes, until 
the dough is smooth and elastic. Air blisters may 
appear just under the surface.

Keep the board lightly floured until the dough 
no longer sticks. Be careful not to work excess 
flour into the dough. Too much flour will make 
your bread dry and tough.

Bread Dough Basics
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Check rising progress; the 
temperature and humidity 
of your kitchen or oven 
may vary and thus slow 
down or speed up the 
rising time.

To test for double 
in size — press the tips 
of two fingers lightly and 
quickly 1/2 inch into the 
dough. If the dent stays, it is double.

Punch the dough down by 
pressing it with your fist to 

release gas bubbles.

Rising
To Prepare Dough for Rising

Lightly grease the top, exposed surface of 
the dough before the first rise. An easy way to 
do this is to place the dough in a large greased 
bowl, then turn the dough over. Or coat the 
bowl and the dough with nonstick cooking 
spray.

Cover the top loosely with a damp clean 
cloth or plastic wrap sprayed with non-stick 
cooking spray.

A room temperature of about 80–85ºF is 
best for raising all but refrigerator-type dough. 
You can make this warm place in any of the 
following ways:

 In a microwave or conven-
tional oven, set the bowl on 
a rack over a large pan two-
thirds full of hot water. Do not 
operate oven. 

 Set the bowl in a deep pan of 
water; feel the water to make 
sure it is warm, not hot.

 Put the bowl in a draft-free 
warm place near (not on) the 
range top or radiator.

 Check your microwave oven 
operating manual to see if you 
can help your dough rise in 
your microwave.

Cover; let rest 15 minutes.  Roll the dough to 
a 14- x 9-inch rectangle. Shape the dough into a 
loaf; start at the short side and begin to roll up 
the dough. Pinch the seam to seal and turn the 
ends under slightly.
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Selecting Baking Pans

The size, shape, weight, and the material — 
glass or metal — from which pans are made 
affect baking results. Most recipes suggest the 
ideal pan size to use. Generally, you should fill 
pans to no more than half their depth.

Consider these pointers when selecting bak-
ing pans:

Pans too deep for the amount of 
batter or dough result in a poorly 
browned top crust because the 
hot air cannot circulate evenly 
over the top.

Pans that are oversized for the 
amount of batter result in a baked 
product that will be too thin and 
may dry out more rapidly. Pans 
that are too small may cause 
peaks or falling.

Cookie sheets or very shallow 
baking pans should be used for 
yeast rolls. A pan with low or no 
sides will allow hot air to cir-
culate directly over the food to 
brown it evenly on top.

Dark metal or glass pans absorb 
heat faster than shiny ones. Cook 
breads and rolls in these pans at 
a temperature 25ºF lower than 
stated in the recipe.

Heavy metal pans do not allow 
food in them to brown as much as 
those baked in thinner pans, espe-
cially if the baking time is short.

Bake as directed until done. Bread will sound 
“hollow” when tapped. Remove from pans and 
cool on wire racks.

Place in pan according to the recipe direc-
tions, with the seam side down. 

Cover, let rise in a warm place, until doubled 
in volume, or as the instructions direct.
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Freezing and Defrosting 
Baked Bread

Bread takes well to freezing. To freeze freshly 
baked bread, cool the loaf completely and slice 
it before wrapping for faster thawing time. Seal 
tightly in a plastic freezer bag or wrap in heavy-
duty aluminum foil.

Remove air from the package by pressing the 
wrap close to the bread. Do not frost or decorate 
breads before freezing. 

For best quality, freeze breads for no more 
than three months. Breads defrost at room 
temperature in about two to three hours. Thaw 
breads in their original wrapping and unwrap 
just before serving. If you like to serve breads 
warm, wrap them loosely in foil and heat in 
a moderate oven, 350ºF, for 20 to 30 minutes. 
Breads can be reheated in the microwave oven. 
Time will vary depending on the amount of 
bread you are warming. Follow the manufactur-
ers instructions. Be careful not to warm too long 
as the bread can quickly dry out or get tough and 
hard.

Freezing Bread Dough
Unbaked yeast dough can also be frozen but 

the bread or rolls may be coarse and smaller 
than normal. Look for recipes that are especially 
created for freezing. To freeze after kneading, 
shape the dough, place in the pan you will bake 
it in, cover, and freeze. When frozen, remove the 
dough from the pans, seal in plastic freezer bags, 
and return to the freezer. When ready to use, al-
low the dough to thaw and then rise in a greased 
baking pan in a warm place until doubled. This 
can take four to nine hours at room temperature 
or eight to 16 hours in the refrigerator, depend-
ing on the amount of dough. 

Dough can also be flattened into a disc shape 
and frozen. When the dough is thawed, proceed 
to shape the dough as you prefer. Dough is best if 
used within one month.

Slicing Bread
A serrated bread knife is a useful tool for slic-

ing freshly baked loaves of bread. Cool the bread 
slightly before attempting to slice, then slice 
using a gentle sawing motion. Bread that is still 
warm is easier to slice when turned on its side. 
An electric knife will also slice bread with ease. 

Store a cooled loaf in a resealable 
plastic bag at room temperature.

Avoid storing bread in the refrigera-
tor because it tends to dry out.

Freeze freshly baked bread after it is 
completely cooled. Wrap the bread 
in heavy-duty foil then place it in a 
plastic freezer bag. Remove excess 
air.

Here are some tips to help keep bread 
fresh.

Keeping Bread Fresh
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Basic White Bread

(Mixer Method)

3-1/2 to 4 cups all-purpose flour

1 package quick-rise yeast

2 Tablespoons sugar

1-1/2 teaspoons salt

1/2 cup water

1/2 cup milk

2 Tablespoons vegetable oil

NUTRITION FACTS PER SERVING

Calories ........................................ 112
Fat Calories ...................................18
Total Fat .........................................2 g ...... 3%
Total Carbohydrates .............. 20 g ...... 7%
Dietary Fiber................................1 g ......3%
Protein ............................................3 g

In mixing bowl, combine 1-1/4 cups flour, 
yeast, sugar, and salt. Mix well. Add very 
warm water and milk (120–130ºF) and oil 
to the flour mixture. Blend at low speed until 
moistened, then beat 3 minutes at medium 
speed. Gradually stir in enough remain-
ing flour to make a firm dough. Knead on 
a floured surface until smooth and elastic, 
about 5 to 8 minutes. Place in a greased bowl, 
turning greased side to top. Cover, let rise in 
warm place until double, about 30 minutes.

Punch down dough. On lightly floured sur-
face, roll or pat into a 14- x 7-inch rectangle. 
Starting with the shorter side, roll up tightly, 
pressing dough into roll with each turn. Pinch 
edges and ends to seal. Place in a greased 
9- x 5-inch bread pan. Cover and let rise in a
warm place until double, about 15 minutes.
Bake in 400ºF oven 35 to 40 minutes or until
golden brown. Remove from pan and cool.
Makes 1 loaf.

Yield: (18 slices) 

Recipes —First Year
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Kitchen Science

Prepare the Basic White Bread recipe, but divide the dough into 3 parts 
after the first rising. Shape into 3 small loaves. 

A. Bake 1/3 of the shaped dough immediately.

B. Allow 1/3 of the shaped dough to rise as usual, then bake.

C. Allow 1/3 of the shaped dough to rise 1-1/2 times as long as suggested, then bake.

Compare the differences and record them in the chart presented here.

Size Crust Internal 
Texture

Internal 
Color Flavor

Baked  
Immediately
Usual Rising 
Time
Rising Time 
1-1/2 Times
Normal

Size  If no rising time is allowed, rolls are smaller. They only rise some in the first 10 minutes of 
baking due to the oven heat expanding the gases in the dough. If the rising time is too long, the yeast 
produces a lot of gas which is trapped in bread cells whose walls have been stretched thin. During 
baking, the gases expand more and break some of the cells, and the bread collapses. If the gluten 
in the flour has been developed well enough during the mixing and kneading, the bread cells may 
remain strong enough to hold in the extra gas produced in over-rising. The resulting product will be 
very light for its size.

Crust  Look at color and thickness or thinness of crust.

Internal Texture  Cells small with thin walls, or open and crumbly, or coarse.

Internal Color  If the cells are large, the color appears darker than if the cells are small.

Flavor  A longer rising period produces more by-products of yeast growth. Flavors differ from no-
rising period to too-long-a-rising time. Not enough bread flavor, or good bread flavor, or tastes too 
much like yeast.
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Crisp Dinner Rolls

(Traditional Method)

2-1/2 cups warm water (105–115ºF)

2 packages active dry yeast

1 Tablespoon sugar

1 Tablespoon salt

2 Tablespoons margarine, softened

6-1/2 to 7-1/2 cups flour

1 egg, beaten

1 Tablespoon milk

Measure warm water into a large warm 
bowl. Sprinkle in yeast, stir until dissolved. 
Add sugar, salt, margarine, and three cups 
flour; beat until smooth. Add enough flour to 
make a stiff dough. Turn out onto a lightly 
floured board. Knead until smooth and 
elastic, about eight to 10 minutes. Place in a 
greased bowl, turning to grease the top. Cover 
and let rise in a warm place until doubled, 
about 1 hour.

Punch down dough, divide in half. Divide 
each half into 18 equal pieces. Shape into one 
of the variations that are listed on the next 
page. Cover and let rise in a warm place until 
doubled, about 1 hour. Combine egg and milk; 
brush this mixture gently on the rolls. Bake at 
400ºF about 15 minutes. Remove from baking 
sheets and cool on wire racks.

NUTRITION FACTS PER SERVING 

Calories .......................................134
Fat Calories .................................. 18
Total Fat ....................................... 2 g ........4%
Total Carbohydrates .............36 g ..... 12%
Dietary Fiber .............................. 2 g ........6%
Protein .......................................... 6 g
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Shaping Rolls

Cloverleaf Rolls
Form three one-inch balls of 

dough and place in a  
greased muffin tin.

Bow-Knots
Divide dough to form individual 

rolls. Shape each piece into a nine-
inch rope. Twist to make a bow knot.

Fan-Tans
Roll one half of the dough into rectangle 

1/4-inch thick. Cut into strips 2-inches wide 
and stack strips evenly on top of 
each other. Cut at 1-1/2-
inch intervals 
with knife or 
string. Place 
cut side down 
in greased muffin 
tin.

Coils
Divide dough to form individual rolls. Shape 

each piece into a nine-inch rope. Hold one end of 
the dough and loosely wind the dough; tuck the 
end underneath.

Parkerhouse Rolls
Roll half the dough on a lightly floured 

board to 3/8-inch thickness. Cut with a  
2-1/2-inch biscuit cutter. Lightly brush with 
butter or margarine. Fold 
in half so edges just 
meet and press 
together. Place on 
greased cookie 
sheet to bake.Twist

Divide dough into 
individual rolls. Shape 
into a nine-inch rope. 
Fold in half and twist.

Crescents
Roll half the dough into 
a 12-inch circle, 1/4-inch 
thick. Cut into 12 pie-

shaped pieces. Beginning 
with the wide edge, roll tightly. Seal point 

well. Curve rolls slightly to form crescents. Place 
on a greased baking sheet.

SUMMER 2020



27

Soft Pretzels

(Traditional Method)

1 package active dry yeast

1-1/2 cups warm water (105–115ºF)

1 teaspoon salt

1 teaspoon sugar

3-1/2 to 4 cups all-purpose flour

1 egg, beaten

Coarse salt

Dissolve yeast in warm water in a large 
mixing bowl. Stir in 1 teaspoon salt, the 1 
teaspoon sugar, and 2 cups of the flour. Beat 
until smooth. Stir in enough remaining flour 
to make the dough easy to handle. Turn the 
dough onto a lightly floured surface, knead 
until smooth and elastic, about 5 min-
utes. Place in a greased bowl and turn the 
greased side up. Cover, let rise until double, 
45 to 60 minutes. Dough is ready if an in-
dentation remains when touched.

Heat oven to 425ºF. Punch down dough, 
cut into 16 equal parts. Roll each part into 
a rope 18 inches long. Twist each rope into 
a pretzel shape. Place on a greased baking 
sheet. Brush pretzels with beaten egg and 
sprinkle with coarse salt.

Bake until pretzels are brown, 15 to 20 
minutes; cool on a wire rack. 

Yield: 16 pretzels.

 

NUTRITION FACTS PER SERVING

Calories ........................................... 106
Fat Calories ......................................... 9
Total Fat ............................................1 g ........1%
Total Carbohydrates ..................21 g ........7%
Dietary Fiber ...................................1 g ........4%
Protein ...............................................3 g
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Not Just White Bread 

(Sponge Method)

For sponge:

1-1/2 cups warm water  

(105–115ºF)

2 Tablespoons sugar

1 package active dry yeast

2 cups all-purpose flour

For dough:

1 cup warm milk (105–115ºF)

2 Tablespoons sugar

1 Tablespoon salt

3 Tablespoon shortening 

5 cups all-purpose flour

Use a large bowl to make the sponge. Mea-
sure the water and 2 Tablespoons sugar into 
the bowl. Sprinkle in the yeast and stir until 
smooth. Beat in the 2 cups flour by hand 
until the mixture is smooth. Let the mixture 
rise in a warm place until light and spongy, 
about 1 hour.

While the sponge is rising, combine sugar, 
salt, and shortening with warm milk. Cool to 
room temperature. 

Stir the sponge down when light and 
spongy and stir in the milk mixture. Stir 
in additional flour until dough leaves the 
sides of the bowl. Turn dough onto a lightly 
floured board. Knead until smooth and 
elastic, about 8 to 10 minutes. Add small 
amounts of additional flour while kneading 
if the dough is too sticky.

Place in a greased bowl and brush with 
shortening. Cover and let rise in a warm 
place until doubled in size, about 45 min-
utes. Punch down and turn out on a lightly 
floured board. Divide dough in half, let rest 
15 to 20 minutes.

Shape dough into 2 loaves, place in 
greased 9- x 5- x 3-inch loaf pans. Cover, 
let rise in a warm place until the center is 
slightly higher than the edge of the pan, 
about 1 hour.

Bake at 400ºF about 50 minutes. Remove 
from pan and cool.

Yield: 2 loaves (18 slices each)

NUTRITION FACTS PER SERVING

Calories ........................................107
Fat Calories ......................................9
Total Fat ........................................ 1 g ........... 2%
Total Carbohydrates ..............20 g ........... 7%
Dietary Fiber ............................... 1 g ........... 3%
Protein ........................................... 3 g
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English Muffin Bread 

(Batter Bread)

 5 cups flour

 1 Tablespoon sugar

 2 teaspoons salt

 2 packages active dry yeast

 1/2 cup water (105–115ºF)

 2-1/2 cups milk

 1/4 teaspoon baking soda

 1 Tablespoon water

In a large mixing bowl, combine 3 cups 
of flour, sugar, and salt. Dissolve yeast in 
1/2 cup warm water. Heat milk until warm 
(105–115ºF) and combine with the yeast. 
Add to the flour mixture. Beat until smooth. 
Stir in remaining flour to make dough stiff. 
Cover, let rise in a warm place until doubled 
in size, about 1 hour. Dissolve baking soda 
in 1 Tablespoon warm water. Stir down 
yeast batter, blend in soda mixture, mixing 
until well blended.

Divide the batter between two greased 
8- x 4-inch glass loaf pans. Cover and let 
rise in a warm place until double, about 45 
minutes. 

Bake in 350ºF oven for 40 to 50 minutes. 
Remove from pan and cool.

Yield: 2 loaves (16 slices each)

NUTRITION FACTS PER SERVING

Calories ..............................................83
Fat Calories ......................................... 9
Total Fat ............................................1 g ........1%
Total Carbohydrates ..................16 g ........5%
Dietary Fiber ...................................1 g ........3%
Protein ...............................................3 g
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Apple Crumb  

Coffee Cake

(Batter Method)

1-3/4 to 2-1/4 cups flour

1/2 cup sugar

1/2 teaspoon salt

1 package active dry yeast

1/4 cup milk

1/4 cup water

1/3 cup margarine

2 eggs

2 large apples, peeled, 

 cored and chopped

2/3 cup sugar

1/2 cup flour

2 teaspoons ground cinnamon

6 Tablespoons margarine

In a small bowl, mix 1 cup flour, 1/2 
cup sugar, salt, and undissolved yeast. 
Combine milk, water, and 1/3 cup marga-
rine in saucepan. Heat until liquids are 
very warm (120–130ºF). Margarine does 
not need to melt. Gradually add to dry 
ingredients and beat 2 minutes at medium 
speed, scraping bowl occasionally. Add 
eggs and 1/2 cup flour, or enough flour to 
make a thick batter. Beat at high speed 
for 2 minutes. Stir in enough additional 
flour to make a stiff batter. Spread evenly 
in a greased 9-inch square pan. Sprinkle 
apples evenly over batter. Combine 1/2 
cup sugar, 1/2 cup flour, cinnamon, and 6 
Tablespoons margarine. Mix until crum-
bly. Sprinkle over apples. Cover, let rise in 
warm place until doubled, about 1 hour.

Bake at 375ºF 35 to 40 minutes, or until 
done. Cool in pan 10 minutes. Remove 
from pan and cool on wire rack.

Yield: 1 cake (12 servings)

NUTRITION FACTS PER SERVING

Calories ........................................... 286
Fat Calories .................................... 108
Total Fat ..........................................12 g ......18%
Total Carbohydrate ....................42 g ......14%
Dietary Fiber ...................................1 g ........5%
Protein ...............................................4 g
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Garden Herb Loaf

(Mixer Method)

4 to 4-1/2 cups all-purpose flour

3 Tablespoons sugar

2 packages quick-rise yeast

1-1/2 teaspoons salt

3/4 teaspoon dried marjoram 

leaves

3/4 teaspoon dried thyme leaves

3/4 teaspoon dried rosemary 

leaves

3/4 cup milk

1/2 cup water

1/4 cup plus 1 Tablespoon butter 

 or margarine

1 egg

Additional marjoram, thyme,  

and rosemary, optional

In large bowl, combine 1-1/2 cups 
flour, sugar, undissolved yeast, salt, mar-
joram, thyme, and rosemary. Heat milk, 
water, and 1/4 cup butter until very warm 
(120–130ºF); stir into dry ingredients. 
Stir in egg and enough remaining flour 
to make a soft dough. Knead on a lightly 
floured surface until smooth and elastic, 
about 4 to 6 minutes. Cover; let rest on a 
floured surface 10 minutes.

Divide dough into 3 equal pieces. Roll 
each piece to a 15-inch rope. Braid ropes; 
pinch ends to seal. Place on greased bak-
ing sheet. Cover; let rise in a warm, draft-
free place until doubled in size, about 20 
to 40 minutes.

Bake at 375ºF for 30 to 35 minutes or 
until done, covering with foil during the 
last 10 minutes to prevent excess brown-
ing. Melt remaining butter; brush over 
loaf. If desired, sprinkle with additional 
marjoram, thyme, and rosemary. Remove 
from sheet; let cool on a wire rack.

Yield: 1 loaf (18 slices)

NUTRITION FACTS PER SERVING

Calories ............................................ 149
Fat Calories ........................................36
Total Fat .............................................4 g .......6%
Total Carbohydrates .................. 24 g .......8%
Dietary Fiber ....................................1 g .......4%
Protein ................................................4 g
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Bread Machine Bread
There is nothing like the aroma of fresh-baked bread. The bread machine can help speed the 
process for even the busiest people. Bread machines are programmed to mix, knead, let rise, 
then bake the dough at specific times. Many bread machines have a “dough” setting that mixes 
and kneads the dough, but does not rise or bake the dough. This allows the dough to be shaped 
as desired and baked in a conventional manner. It is best to start using your bread machine 
with a recipe designed especially for that machine. Begin by reading your recipe thoroughly, 
then measure precisely. Follow the steps in the use and care manual to select the setting for the 
machine. Then sit back and await the results.

Combine ingredients according to the 
manufacturer’s directions. Select the dough 
setting and process. When the dough pro-
cess is complete, remove the dough from the 
bread machine, placing it onto a floured sur-
face. Knead about 1 minute, then let rest 15 
minutes. Roll the dough out to fit a 12- or 14-
inch pizza pan. Place dough into a greased 
pizza pan which has been sprinkled with 
cornmeal. Press dough into pan, forming an 
edge. Let the dough rise in a warm place for 
20–25 minutes. Spread pizza sauce evenly 
over the crust, then top with the toppings of 
your choice. Bake in a preheated 425ºF oven 
for 20 to 25 minutes until browned on top. 
Let rest 5 minutes before cutting. 

Yield: 1 pizza dough (8 servings)

Pizza Dough

(Bread Machine Method)

3/4 cup water (80ºF)

2 Tablespoons oil

2 cups bread flour

1/2 teaspoon sugar

1/2 teaspoon salt

2 teaspoons active dry yeast or  

1-1/2 teaspoons quick-rise yeast

NUTRITION FACTS PER SERVING

Calories ........................................... 154
Fat Calories .......................................36
Total Fat ............................................4 g ........6%
Total Carbohydrates ..................26 g ........9%
Dietary Fiber ...................................0 g ........2%
Protein ...............................................4 g
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Yeast and Bread Machines
Regular active dry yeast or quick-rise yeast can be used in the bread machine. However, 

bread machine yeast is ideal for use in bread machines. It is more finely granulated to disperse 
more thoroughly during mixing and kneading. Use quick-rise setting if using quick-rise yeast.

Cheese Bread 

(Bread Machine Method)

For one 1-1/2-pound loaf:

1 cup plus 2 Tablespoons water

1 teaspoon salt

3 cups bread flour

1/3 cup grated Parmesan cheese

2 Tablespoons instant dry milk

2 Tablespoons sugar

2 teaspoons bread machine yeast

For one 1-pound loaf:

3/4 cup water

3/4 teaspoon salt

2 cups bread flour

1/4 cup grated Parmesan cheese

1-1/2 Tablespoons instant dry  

milk

1-1/2 Tablespoons sugar

1-1/2 teaspoons bread machine  

yeast Select loaf size. Combine ingredi-
ents according to the manufacturer’s 
directions, adding cheese with flour. 
Process in the basic/white bread 
cycle, medium/normal color setting.

Yield: 1 loaf (15 slices)

Achieving Best Results Using a Bread Machine
For best results with 1-1/2 pound loaf recipes, your bread machine pan should hold at least 12 

cups of water. If it is smaller, make the 1-pound recipe.

Bring ingredients to room temperature before adding them to the bread pan unless your machine 
has a preheat feature to warm the ingredients. Liquids should be about 70–80ºF.

NUTRITION FACTS PER SERVING

Calories .............................................76
Fat Calories .........................................9
Total Fat ........................................... 1 g .........1%
Total Carbohydrates .................14 g .........5%
Dietary Fiber .................................. 1 g .........2%
Protein .............................................. 3 g
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Improve Your Yeast Bread and Rolls
Problem        Causes            Solutions

Outside  
Appearance
Poor shape Improper shaping Shape differently for next loaf.

 Too much dough in pan Fill pan about half full.

 Too much or too little   Check to see that the dough has 
 rising time doubled. Check periodically and adjust  
  rising temperature if necessary.

Too small Too much salt Measure salt correctly. Too much salt slows  
  yeast growth.

 Not enough yeast Make sure yeast is active. Use the right   
 amount.

 Didn’t rise long enough Let rise until doubled.

 Oven temperature too  Crust hardens before the dough has 
 high during baking a chance to fully rise. Bake at a lower   
  temperature.

  

Too large Not enough salt Salt controls yeast growth. Yeast grows very  
  quickly without salt. Use the correct amount  
  of salt.

 Too much yeast Use less yeast.

 Rising period too long Let rise a shorter length of time.

 Oven temperature too low Cook at a higher temperature. Check oven to  
  make sure the temperature is registering  
  correctly.
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Too pale Oven temperature too low Bake in hotter oven. Check oven to make sure the  
  temperature is registering accurately.

 Pan too deep for amount Hot air flowing over bread surface of dough  
  browns it. Too deep a pan interferes with this air  
  flow. Use a shallow pan or add more dough.

 Shiny pan Use darker pan or glass pan.

Too dark Too much sugar Reduce sugar or bake at a lower temperature.

 Oven temperature too  Reduce temperature. Check oven to make sure 
 high the temperature is registering.

 Dark pan Use a lighter pan or glass pan.

Too thick crust Dough crusted over   Cover dough with moist cloth or plastic wrap 
 during rising time during the rising period. Oil top of dough so it   
  remains soft.

 Oven temperature too  Raise oven temperature. Check to make sure 
 low oven is registering correctly.

 Over baking Bake for a shorten time.

 Too much flour used Use a little less, or if there is a range of flour   
  recommended, use the lesser amount.

Inside  
Appearance
Streaks Incomplete mixing of  Follow recipe directions. Mix thoroughly. 
 dough Use less flour.

 Too much flour used Use less flour. 
 during kneading and  
 shaping of loaf

 

Coarse Dough too soft Use more flour.

 Rising time too long Let rise only until double.

 Too little salt Salt-free products are coarse. Check to see that  
  you added the salt.

Tough Not enough shortening If correct amount of shortening was used, try   
  another recipe that uses more fat.

 Not enough rising time Let rise longer.

 Overbaking Bake a shorter time.

 Too much flour Be careful not to work in too much flour during  
  kneading and shaping.
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Each time you complete a product, list the date and answer the questions.

First-Year Project Summary Chart

Mixing Method Traditional Sponge Mixer

Recipe Crisp Dinner 
Rolls Soft Pretezels Not Just 

White Bread
Basic White 
Bread

Garden Herb 
Loaf

Date Completed

Work Habits

Did you wash your hands?

Did you read the recipe  
completely before beginning?

Did you check for all ingredients 
and equipment before starting?

Did you clean the kitchen when   
you finished?

Outside Appearance

Is the bread attractively shaped? 

Is the top golden brown?

Are the sides slightly lighter in 
color than the top?

Does your bread have a crisp, 
tender, and thin crust?

Is the bread light in weight 
in proportion to size?

Inside Appearance

Is the bread soft, slightly  
moist, but not doughy?

Is the texture uniform with  
no large holes?

Flavor

Does your bread have a pleasant  
flavor, with no strong flavors?

Comments/Changes  
Made to Recipe
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 Each time you complete a product, list the date and answer the questions.

Mixing Method Batter Bread Machine

Recipe English Muffin Bread Pizza Dough Cheese Bread

Date Completed

Work Habits

Did you wash your hands?

Did you read the recipe  
completely before beginning?

Did you check for all ingredients 
and equipment before starting?

Did you clean the kitchen when  
you finished?

Outside Appearance

Is the bread attractively shaped?

Is the top golden brown?

Are the sides slightly lighter 
in color than the top?

Does your bread have a crisp, 
tender, and thin crust?

Is the bread light in weight 
in proportion to size?

Inside Appearance

Is the bread soft, slightly  
moist, but not doughy?

Is the texture uniform  
with no large holes?

Flavor

Does your bread have a pleasant  
flavor, with no strong flavors?

Comments/Changes  
Made to Recipe
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Adventures with Yeast Breads
Now that you have learned the basic techniques of making yeast breads, the adventures 

are about to begin. During this second year of yeast breads, you will explore using differ-
ent ingredients (flours, fruits, and spices), experimenting with different shapes (twists and 
circles), and using different baking techniques that will change the way your yeast bread 
dough tastes and looks.

Besides enhancing your bread-making skills, you will be expected to take part in at least 
two additional Learning Experiences (see page 40 for suggested activities) and two additional 
Leadership/Citizenship activities (see page 41).

In your second year of yeast breads, you will complete more complex recipes, develop your 
shaping skills, experiment with different ingredients, and master your bread-making skills.

In addition to baking breads, you should complete additional leadership experiences. 

Exploring Careers
As you have already experienced, the world of food and nutrition offers 

a variety of career opportunities. During this year of further exploration, 
visit an establishment that bakes its own bread. Potential opportunities are 
schools, vocational programs, grocery stories, bakeries, pizza shops, restau-

rants, hospitals, and more. Try to set up a shadowing experience with the 
baker. 

How does making bread and bread products in  
quantity differ from making bread for the family? _________________________________________  
 
 _____________________________________________________________________________________

Does this establishment have a specialty bread product? ___________________________________

What kind of training is needed to become a baker? _______________________________________

 _____________________________________________________________________________________

What is the job market like? ____________________________________________________________

 _____________________________________________________________________________________

Report your experience to your club.

Second Year
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Weights and measures
3 teaspoons = 1 Tablespoon
2 Tablespoons = 1 fluid ounce
4 Tablespoons = 1/4 cup = 2 fluid ounces
16 Tablespoons = 1 cup = 8 fluid ounces
1/2 cup = 1 tea cup
1/2 cup = 1 gill
1 cup = 1/2 pint
4 cups = 1 quart

Eggs
1 large egg = 3 Tablespoons beaten egg or 2 yolks
2 large or medium eggs = 1/4 cup plus 2 Tablespoons
3 large or 4 medium eggs = 1/2 cup plus 2 Tablespoons
4 large or 5 medium eggs = 3/4 cup plus 1 Tablespoon
5 large or 6 medium eggs = 1 cup
6 large or 7 medium eggs = 1 cup plus 3 Tablespoons
8 large or 10 medium eggs = 1-1/2 cups plus  

   2 Tablespoons
12 large or 14 medium eggs = 2 -1/4 cups plus  

   2 Tablespoons
1 cupful whole eggs = 7 small, 6 medium, 5 large or  

   4 extra-large eggs or 10 ounces
1 cupful egg whites = 10 small, 8 medium, 7 large or  

   6 extra-large eggs
1 egg = 1 Tablespoon cornstarch as thickening
1 large egg (recipe size) equals 2 ounces
1 dozen large eggs = 24 ounces
1 dozen extra large eggs = 27 ounces
1 dozen medium eggs = 21 ounces
3 Tablespoons frozen whole eggs = 1 shell egg
1-1/3 Tablespoons frozen yolk = 1 fresh yolk
2 Tablespoons frozen egg white = 1 fresh white

Flour, beans, and grains
1 pound all-purpose flour = 4 cups sifted
1 cup minus 2 Tablespoons all-purpose flour = 1 cup 

cake flour, both unsifted
1 cup self-rising flour contains 1-1/2 teaspoons baking 

powder plus 1/2 teaspoon salt
1 cup all-purpose = 1-1/2 cups bread crumbs for baking
1 cup all-purpose = 1 cup whole-wheat flour minus 

1 Tablespoon
1 Tablespoon all-purpose = 1-1/2 teaspoons cornstarch 

or 2 teaspoons quick-cooking tapioca for thickening
1 cup white rice = 3 or more cups cooked
1 cup parboiled rice = 3 to 4 cups cooked
1 cup brown rice = 3 to 4 cups cooked
1 cup pre-cooked rice = 1 to 2 cups cooked
1 cup regular barley = 4 cups cooked
1 cup quick barley = 3 cups cooked
1 cup bulgur wheat = 4 cups cooked
1 cup cornmeal = 4 cups cooked mush
1 cup grits = 4 cups cooked
1 cup dry beans = 2-1/2 cups cooked
2 cups quick or old-fashioned oats = 4 cups oatmeal

Kitchen Equivalents

Sugar and sweets
1 pound brown sugar = 2 -1/4 cups firmly packed
1 pound confectionersʼ sugar = about 4 cups sifted
1 pound granulated sugar = 2 -1/4 cups
1 pound honey = 1-1/3 cups
16-ounce bottle corn syrup = 2 cups
1 cup brown sugar = 1 cup granulated sugar plus 

3 tablespoons unsulfured molasses
1 cup confectionersʼ sugar = 3/4 cup granulated sugar
1 cup granulated sugar = 1-3/4 cups confectionersʼ  

   sugar for uses other than baking

39

Leavenings
1 teaspoon baking powder = 1/4 teaspoon baking soda 

plus 5/8 teaspoon cream of tartar, or soda plus 1/2 
teaspoon vinegar, or soda plus 1/2 cup buttermilk or 
soured milk

1 packet dry yeast = 1 scant Tablespoon from jar

Spices, herbs, and flavorings
1 ounce unsweetened chocolate = 1 square = 1 packet 

pre-melted = 3 Tablespoons unsweetened dry cocoa 
plus 1 Tablespoon fat

1 ounce unsweetened chocolate plus 4 teaspoons 
sugar = 1-2/3 ounces semi-sweet

1 ounce unsweetened chocolate = 3 Tablespoons 
carob powder plus 2 Tablespoons water

1 Tablespoon rum extract plus 3 Tablespoons liquid 
= 1/4 cup rum

1/4 teaspoon powdered ginger = 1 teaspoon chopped 
fresh = 2 teaspoons minced, crystallized

1/8 teaspoon garlic powder = 1 small garlic clove or  
1/2 teaspoon garlic salt

1/3 to 1/2 teaspoon dried herbs = 1 Tablespoon fresh
1 teaspoon lemon juice = 1 teaspoon vinegar
4 teaspoons beef stock base dissolved in 1-1/4 cups 

water = 1 can condensed beef bouillon or 
consomme

1 Tablespoon rehydrated bell pepper flakes  
= 3 Tablespoons chopped fresh bell pepper  
= 2 Tablespoons chopped pimiento

1 teaspoon Beau Monde seasoning = 1 teaspoon 
seasoned salt or 1/2 teaspoon table salt

1 teaspoon dried lemon peel = 1 teaspoon grated fresh 
= 1/2 teaspoon table salt

1 teaspoon dry mustard = 1 Tablespoon prepared 
mustard = 1/2 teaspoon mustard seeds

1 cup wine = 13 Tablespoons water, Tablespoon lemon 
juice, and 1 Tablespoon sugar

1 teaspoon dried parsley = 3 teaspoons chopped fresh
1 Tablespoon dried spearmint or peppermint = 1/4 cup 

chopped fresh mint
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Step 3: Learning Experiences
Select at least two Learning Experiences from the list presented here and plan your involvement 

in the Report of Learning Experiences chart. Once you have completed the activity, record what you 
did and when. Learning Experiences may be added or changed.

Sample Learning Experiences

✔ Clinic or Workshop ✔ Food Board ✔ Project Meeting 

✔ Presentation ✔ Demonstration ✔ Food Show 

✔ Radio or Television ✔ Speech ✔ Illustrated Talk 

✔ Field Trip or Tour ✔ Exhibit ✔ Plan Your Own Activity

Report of Learning Experiences
             Plan to Do              What I Did    Date 

      _______________________ ______________________________ ______________

      _______________________ ______________________________ ______________

      _______________________ ______________________________ ______________ 

   

       Date                              Interest Area   Date       Interest Area

__________ MyPlate

__________ Ingredients in Bread Products

__________ Methods of Mixing Yeast Breads

__________ Bread Dough Basics

__________ Career Options

  List the methods and/or recipes you are planning to prepare.
__________________________________________ _________________________________________

__________________________________________ _________________________________________

__________________________________________ _________________________________________

Planning Your Project
Step 1: Interest Areas

Bake 6 to 8 different loaves of bread. Half of these should be recipes from the book and the 
remaining are recipes of your choice. Use at least two different mixing methods in your preparation 
method.

Step 2: Things to Do
Review the interest areas from the first-year yeast bread project and date when completed. There 

are additional interest areas to be completed also.
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Step 4: Leadership/Citizenship Activities
Check (✔) the activities you wish to do or plan your own. Complete at least two. Keep track of your 

progress by marking the date. Leadership/Citizenship activities may be added or changed.

 Plan Date Leadership/Citizenship Activities

 To Do Completed

 (   ) __________ Arrange to have someone speak to your club on a topic related to nutri-
tion, food safety, meal planning, life styles, or careers.

 (   ) __________ Help another member prepare his or her nutrition project for the 
county fair.

 (   ) __________ Help at a club fund-raising activity.

 (   ) __________ Help other members with their projects (any project area).

 (   ) __________ Help with a club community-service project.

 (   ) __________ Organize a potluck, bake sale, or other food function.

 (   ) __________ Prepare a talk, demonstration, or display to tell others about some-
thing you learned in your project.

 (   ) __________ Prepare an easy meal to serve to senior citizens or other individuals 
and discuss nutrition with them.

 (   ) __________ Plan your own activity here.

   ________________________________________________________

   ________________________________________________________

   ________________________________________________________

  

Project Review
Keep records and complete the Project Summary chart in the book. Have your parent or project 

advisor review your experiences with you.
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Recipes —Second Year

Cherry Bread

(Bread Machine Method)

3/4 cup water

2 cups bread flour

1 Tablespoon dry milk

1 Tablespoon plus  

1 teaspoon sugar

3/4 teaspoon salt

2 teaspoons butter

2-1/2 Tablespoons raisins

2-1/2 Tablespoons maraschino 

cherries, chopped

2-1/2 Tablespoons pecans or other 

nuts, optional

pinch of ground cinnamon

pinch of ground ginger

1-1/2 teaspoons quick-rise yeast or  

2 teaspoons active dry yeast

For 1-1/2-pound loaf:1-1/8 cup water3 cups bread flour1-1/2 Tablespoons dry milk2 Tablespoons sugar 1-1/4 teaspoons salt1 Tablespoon butter1/4 cup raisins1/4 cup maraschino  cherries, chopped

1/4 cup pecans or other nuts, optional
1/8 teaspoon ground cinnamon

1/8 teaspoon ground ginger2 teaspoons quick-rise yeast 
or 3 teaspoons active dry yeast

Select loaf size. Combine ingredients 
according to the manufacturer’s direc-
tions. Process in the basic/white bread 
cycle, medium/normal color.

Yield: 1 loaf (15 slices)

For 1-pound loaf:

NUTRITION FACTS PER SERVING

Calories .................................... 89
Fat Calories ...............................9
Total Fat .................................. 1 g ....... 2%
Total Carbohydrates .......17 g ....... 6%
Dietary Fiber ........................ 0 g ....... 1%
Protein ..................................... 3 g
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NUTRITION FACTS PER SERVING

Calories ..........................................391
Fat Calories ...................................171
Total Fat ........................................19 g ........29%
Total Carbohydrates ................48 g ........16%
Dietary Fiber ................................. 2 g ..........8%
Protein ............................................. 8 g

Raspberry Cheese  

Coffeecake

(Batter Method)

4 to 4-1/2 cups all-purpose  

flour

1/2 cup sugar

1 package quick rise yeast

1/2 teaspoon salt

1/2 cup butter or margarine,  

cut into pieces

1/3 cup milk

1/4 cup water

3 eggs

1 cup sliced almonds, toasted 

 (optional)

Cheese Filling (recipe follows)

1 cup raspberry jam 

In large bowl, combine 1 cup flour, sugar, 
undissolved yeast, and salt. Heat butter, milk, 
and water until very warm (120–130ºF); butter 
does not need to melt. Stir into dry ingredients. 
Stir in eggs, 3/4 cup almonds, and additional 
2-1/2 to 3 cups flour to make stiff batter. Cover; 
let rest 10 minutes.

Spoon 1 cup batter into each of two greased 
9-inch round springform pans. Grease top of 
batter to prevent sticking; evenly spread batter 
in pans. Set aside.

Stir 1/4 to 1/2 cup flour into remaining batter 
to make soft dough; knead on lightly floured 
surface until smooth and elastic. Divide dough 
into 4 equal pieces; roll each piece to a 30-inch 
rope. Twist 2 ropes together; pinch ends to seal. 
Repeat with remaining ropes. Place 1 twist in 
each pan, forming a border around edge of bat-
ter; pinch ends together to seal. Spread half of 
Cheese Filling in center of each. Cover; let rise 
in warm, draft-free place until doubled in size, 
about 1 hour.

Bake at 350ºF for 40–45 minutes or until 
done. Let cool 5 minutes in pans on wire rack. 
Remove sides of pans; let cool completely. In 
small saucepan, warm raspberry jam; spread 
evenly over Cheese Filling. Decorate with re-
maining almonds.

Yield: 1 Coffeecake (18 servings)

Cheese Filling
2 (8-ounce) packages cream cheese, 
 softened

1/2 cup sugar

2 Tablespoons all-purpose flour

1 egg white

2 teaspoons grated lemon peel

In medium bowl, combine softened 
cream cheese, sugar, flour, egg white, and 
lemon peel. Beat with an electric mixer 
until smooth.
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Crusty Mustard  

Focaccia

(Bread Machine Method)

2/3 cup water

1 Tablespoon olive oil

2 Tablespoons spicy mustard

2-1/4 cups bread flour

1 Tablespoon sugar

1 teaspoon salt

1-1/2 teaspoons bread machine 

yeast

3 Tablespoons olive oil

coarse salt, if desired

Combine all ingredients except 3 Table-
spoons olive oil and coarse salt according 
to the manufacturer’s directions. Select 
dough cycle and process. Remove dough 
and knead 5 minutes on a lightly floured 
surface. Additional flour can be kneaded 
in to make the dough easy to handle. Cover 
and let rest 10 minutes.

Grease large cookie sheet. Pat or roll 
dough into a 12-inch circle on a cookie 
sheet. Cover and let rise in warm place 
until doubled, about 10 minutes.

Prick dough with a fork at 1-inch inter-
vals. Brush with 3 Tablespoons oil. Sprin-
kle with coarse salt. Bake at 400ºF for 15 
to 18 minutes or until golden brown. Serve 
warm or cool on a wire rack. Cut focaccia 
into 1-inch wide strips to serve.

Yield: 6 servings

NUTRITION FACTS PER SERVING

Calories ........................................... 276

Fat Calories .......................................90

Total Fat ..........................................10 g ...... 15%

Total Carbohydrates ..................41 g ...... 14%

Dietary Fiber ...................................0 g .........2%

Protein ...............................................7 g

SUMMER 2020



45

Bagels
(Traditional Method)

1-1/2 cups warm water (105–115ºF)

1 package active dry yeast

4–5 cups flour

1 Tablespoon salt

3 Tablespoons sugar

1 egg white

1 Tablespoon cold water

Sprinkle yeast over warm water and stir 
until dissolved. Combine 3 cups of flour with 
the salt and sugar. Add to yeast mixture and 
beat vigorously. Add remaining flour while 
continuing to beat. Add enough flour to form 
a soft dough.

Place dough on a lightly floured board 
and knead until smooth and elastic. Shape 
into a ball, place in an ungreased bowl, cover 
and let rise in a warm place until doubled in 
size. 

Push down dough. Turn onto a lightly 
floured board and roll dough into a 10- x 
12-inch rectangle. Cut into 12 strips, 1 x 10 
inches. Form each strip into a circle and 
pinch ends together.

Place circles on an ungreased baking 
sheet, cover, and let rise 20 minutes. Do not 
allow bagels to rise for more than 20 minutes 
or they will break easily during the next step.

Bring water to boiling in a large kettle. 
Reduce heat to simmering and drop a few 
bagels at a time into the water. Simmer 4 min-
utes. Drain and place on an ungreased bak-
ing sheet. Bake at 375ºF for 10–12 minutes.

Beat egg white and add cold water. Brush 
this mixture on the bagels and continue bak-
ing 20 more minutes or until done. Cool on 
wire racks. 

Yield: 12 bagelsNUTRITION FACTS PER SERVING

Calories ........................................... 167
Fat Calories ......................................... 0
Total Fat ............................................0 g ........1%
Total Carbohydrates ..................35 g ......12%
Dietary Fiber ...................................1 g ........6%
Protein ...............................................5 g
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Pineapple Bread

(Mixer Method)

1 can (20 oz.) crushed pineapple 

(natural juice)

6-1/2 to 7 cups all-purpose flour

2 packages active dry yeast or 

quick-rise yeast

1/2 cup sugar

1 Tablespoon lemon zest

1 teaspoon salt

1 teaspoon cinnamon

1/2 cup milk

1/2 cup water

1/2 cup margarine

4 eggs

Drain pineapple very well, pressing out 
all liquid. In large mixing bowl, combine 
2 cups flour, yeast, sugar, lemon zest, salt, 
and cinnamon. Mix well. Add very warm 
milk and water (120–130ºF) and butter 
to flour mixture. Blend at low speed un-
til moistened. Beat 3 minutes at medium 
speed. Add eggs, beat an additional 1 
minute. Gradually stir in pineapple and 
enough remaining flour to make a soft 
dough. Knead on a floured surface, 5 to 8 
minutes. Place in a greased bowl, turning 
to grease the top. Cover, let rise in a warm 
place until doubled, about 1 hour for ac-
tive dry yeast or 30 minutes for quick-rise 
yeast.

Punch down dough. Divide into 2 parts. 
Shape each half into a round loaf. Place on 
greased cookie sheets. Cover and let rise in 
a warm place until doubled, 30–40 minutes 
for active dry yeast or 15–25 minutes for 
quick-rise yeast. Bake at 350ºF for 35–40 
minutes until golden brown. Remove from 
cookie sheets and cool. 

Yield: 2 loaves (18 servings each)

NUTRITION FACTS PER SERVING

Calories ........................................... 132

Fat Calories .......................................27

Total Fat ............................................3 g ........5%

Total Carbohydrates ..................22 g ........7%

Dietary Fiber ...................................1 g ........4%

Protein ...............................................3 g
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Holiday Stollen

(Mixer Method)

4 to 4-1/2 cups all-purpose flour

2 packages active dry yeast

1/3 cup sugar

1 teaspoon salt

1/2 cup milk

1/2 cup water

1/3 cup margarine

2 eggs

1/2 cup chopped candied 

cherries

1/4 cup raisins

1/4 cup chopped walnuts or 

pecans, optional

1 Tablespoon margarine

In large mixing bowl, combine 2 cups 
flour, yeast, sugar, and salt; mix well. Add 
very warm milk and water (120–130ºF) and 
1/3 cup margarine to flour mixture. Blend at 
low speed until moistened, then beat 3 min-
utes at medium speed. Add eggs and beat an 
additional 1 minute. Gradually stir in cher-
ries, raisins, walnuts, and enough remain-
ing flour to make a firm dough. Knead on a 
floured surface until smooth and elastic, 5 to 
8 minutes. Place in a greased bowl, turning to 
grease the top. Cover and let rise in a warm 
place until doubled, about 1 hour.

Punch down dough. Divide into 2 parts. 
On a lightly floured surface, roll or pat 
each half to a 14- x 8-inch oval. Spread 
with 1 Tablespoon margarine. Fold in half 
lengthwise and curve into a crescent. Press 
folded edge firmly to partially seal. Place on 
greased cookie sheet. Cover and let rise in 
warm place until doubled, about 40 min-
utes. Bake at 350ºF for 25–30 minutes until 
golden brown. Remove from cookie sheet and 
cool. Drizzle with your favorite powdered 
sugar glaze and garnish with additional 
cherries and nuts, if desired. 

Yield: 2 small stollens (20 servings each)
NUTRITION FACTS PER SERVING

Calories ...............................................85
Fat Calories ........................................27
Total Fat .............................................3 g ........4%
Total Carbohydrates .................. 13 g ........4%
Dietary Fiber ....................................1 g ........2%
Protein ................................................2 g
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English Muffins

(Mixer Method)

2 to 3-1/4 cups all purpose flour

1 package quick-rise yeast

1 Tablespoon sugar

1 teaspoon salt

1-1/4 cups warm water

2 Tablespoons shortening

cornmeal

NUTRITION FACTS PER SERVING

Calories ............................................ 127
Fat Calories ........................................18
Total Fat .............................................2 g ...... 3%
Total Carbohydrates .................. 23 g ...... 8%
Dietary Fiber ....................................1 g ...... 4%
Protein ................................................3 g

In a large mixing bowl, combine 1-1/4 
cups flour, yeast, sugar, and salt. Mix 
well. Add very warm water (120–130ºF) 
and shortening to flour mixture. Blend 
at low speed until moistened, then beat 
3 minutes at medium speed. Gradually 
stir in enough remaining flour to make a 
firm dough. Knead on a floured surface 
until smooth and elastic, about 5 minutes. 
Place in a greased bowl, turning to grease 
the top. Cover and let rise in a warm place 
until doubled, about 30 minutes.

Punch down dough. On a surface sprin-
kled with cornmeal, roll dough to 1/4-inch 
thickness. With a biscuit or cookie cutter, 
cut into 3- to 4-inch circles. Place muffins 
on ungreased cookie sheets. Cover and let 
rise at room temperature until doubled, 
about 15 minutes. Bake on a lightly oiled 
electric griddle or fry pan at 325ºF for 
about 8 minutes on each side until deep 
golden brown. Cool. To serve, split in half 
and toast. 

Yield: 12 muffins.

SUMMER 2020



49

Cracker Bread

(Mixer Method)

1-3/4 to 2-1/4 cups all-purpose flour

1 package quick-rise yeast

1-1/2 teaspoons salt

1 cup water

1/4 cup oil

1 Tablespoon honey

1 cup whole-wheat flour

3 to 4 teaspoons sesame seeds

In a large mixing bowl, combine 1 cup 
all-purpose flour, yeast, and salt. Mix 
well. Add very warm water (120–130ºF), 
oil, and honey to the flour mixture. Blend 
at low speed until moistened, then beat 
3 minutes at medium speed. Gradually 
stir in the whole-wheat flour and enough 
remaining all-purpose flour to make a 
firm dough. Knead on a floured surface, 
5 to 8 minutes. Place in a greased bowl, 
turning to grease the top. Cover and let 
rise in a warm place until doubled, about 
30 minutes.

Punch down dough. Divide into 8 
parts. Sprinkle a lightly floured surface 
with sesame seeds. Roll and stretch 
each part into an 8-inch circle. Place on 
ungreased cookie sheets. Bake at 350ºF 
for 15 to 17 minutes until light brown 
with some darker spots. Remove from 
cookie sheets and cool. 

Yield: 8 thin breads.

NUTRITION FACTS PER SERVING

Calories ........................................... 228
Fat Calories .......................................72
Total Fat ............................................8 g ....... 12%
Total Carbohydrates ..................34 g ....... 12%
Dietary Fiber ...................................3 g ....... 12%
Protein ...............................................5 g
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Master Sweet Dough

(Mixer Method)

4-1/2 cups all-purpose flour

1/3 cup sugar

2 packages or 4-1/2 teaspoons active dry or  

quick-rise yeast

1 teaspoon salt

3/4 cup milk

1/2 cup water

1/3 cup butter or margarine, cut into pieces

2 eggs

In small bowl, combine almonds (optional), 
brown sugar and 1 Tablespoon grated lemon 
peel. Roll dough to 21- x 8- inch rectangle. Melt 2 
Tablespoons butter or margarine. Brush middle 
third of dough (covering a 7- x 8-inch portion) 
with 1 Tablespoon butter. Sprinkle with half of fill-
ing. Fold one of the remaining dough thirds over 
filling. Brush folded dough with remaining butter. 
Sprinkle with remaining filling. Fold remaining 
dough third over filling, pinch edges to seal. Cut 
into eight 1-inch-wide strips. Twist each strip two 
or three times. Place on greased baking sheet. 
Cover and let rise in warm place until doubled, 
about 20–40 minutes. Bake at 375ºF for 15 min-
utes or until done. Drizzle with lemon icing. 

Makes 8 twists.

Variations
Lemon Nut Twists
(use half of dough)

1/2 cup toasted slivered almonds (optional)
1/3 cup firmly packed brown sugar
1 Tablespoon grated lemon peel
2 Tablespoons butter or margarine

Lemon Icing
1 cup powdered sugar, sifted
4 to 5 teaspoons fresh lemon juice

In small bowl, combine powdered sugar and 
lemon juice. Stir until smooth.

NUTRITION FACTS PER SERVING

Calories ........................................... 376
Fat Calories .................................... 117
Total Fat ........................................  13 g ...... 20%
Total Carbohydrates ..................60 g ...... 20%
Dietary Fiber ...................................2 g .........9%
Protein ...............................................7 g

In bowl, combine 1-1/2 cups flour, 
sugar, undissolved yeast, and salt. 
Heat milk, water, and butter until warm 
(105–115ºF). This can be heated in the 
microwave for approximately 45 seconds. 
Gradually add to dry ingredients; beat 
2 minutes at medium speed of electric 
mixer, scraping bowl occasionally. Add 
eggs and 1/2 cup flour; beat 2 minutes at 
high speed. Stir in enough remaining flour 
to make a stiff batter; grease top. Cover 
tightly with plastic wrap; refrigerate 2 
hours or up to 2 days.

Remove dough from refrigerator. Punch 
dough down. Remove dough to lightly 
floured surface; divide in half or leave 
whole, depending on selected preparation.
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Bouquet Coffee Cake
(use all of dough)

1 egg
1 Tablespoon water
2 teaspoons strawberry jam for each coil

Roll dough into 14- x 7-inch rectangle. Cut 
into 14 1-inch strips. Twist 2 strips together. 
Form into coil and tuck ends underneath. 
Repeat with remaining strips to make 7 coils. 
Place 1 coil of dough in center of greased bak-
ing sheet. Arrange remaining coils around 
center coil in circle with sides lightly touching. 
Cover, let rise in warm place until doubled, 
about 20–40 minutes. Lightly beat 1 egg with 1 
Tablespoon water, brush on cake. With thumb, 
press deep indentation into centers of coils. Fill 
each with 2 teaspoons strawberry jam. Bake 
at 375ºF for 20 minutes or until done. Remove 
from baking sheet and cool on wire rack.

Yield: 1 coffee cake (14 servings)

Variations (continued)

NUTRITION FACTS PER SERVING

Calories ........................................... 164
Fat Calories .......................................36
Total Fat ............................................4 g ........6%
Total Carbohydrates ..................37 g ........9%
Dietary Fiber ...................................1 g ........4%
Protein ...............................................4 g
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Scandinavian  

Rye Bread

(Traditional Method)

1 package active dry yeast

1-1/4 cups warm water (105–115ºF)

2 Tablespoons honey

1-1/2 teaspoons salt

1-1/2 teaspoons grated orange peel

1 Tablespoon oil

1-1/2 cups rye flour

1-1/2 cups all-purpose flour

In large bowl, dissolve yeast in warm 
water. Add honey, salt, orange peel, and 
oil. Stir in rye flour and salt and beat until 
smooth. Stir in enough all-purpose flour 
to form a stiff dough. Turn dough onto 
lightly floured board and knead until 
smooth and elastic, about 10 minutes. 
Place dough in greased bowl and turn 
dough to grease top. Cover with towel 
and let rise in warm place until dough 
is doubled, about 1 hour. Punch dough 
down and knead 5 more minutes. Form 
the dough into a large roll, then place the 
dough into a greased 8-inch pie pan, cover, 
and let rise 1 hour or until double in bulk. 
Bake 1 hour in a 350ºF oven. Cool.

Yield: 1 loaf (16 slices) 

NUTRITION FACTS PER SERVING

Calories ..............................................94
Fat Calories ......................................... 9
Total Fat ............................................1 g ........2%
Total Carbohydrates 19 g ..........19 g ........6%
Dietary Fiber ...................................2 g ........8%
Protein ...............................................2 g
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Pita Bread

(Mixer Method)

5 cups all-purpose flour

1-1/2 teaspoons salt

1 teaspoon sugar

1 package quick-rise yeast

1-3/4 cups water

2 Tablespoons oil

Mix 4 cups flour, salt, sugar, and yeast 
in a large bowl. Heat water and oil to a 
very warm temperature (125–130ºF). Stir 
into dry mixture. Stir in enough remaining 
flour to make a soft dough. On a lightly 
floured surface, knead until smooth and 
elastic, about 8 to 10 minutes. Cover and 
let rest 10 minutes.

Divide dough in half. Divide each half 
into 6 pieces. Shape each into a smooth ball 
and place on baking sheet. Cover and let 
rise in a warm place for 30 minutes.

On lightly floured surface, roll each 
ball to a 5-inch circle. Place six circles on a 
large cooling rack. Set the rack on the bot-
tom oven rack. Bake at 500ºF for 5 minutes 
or until puffed and the top just begins to 
brown. Cool. Repeat with the remaining 
circles. 

Yield: 12 pitas

Variation
Whole Wheat Pitas

Substitute 2-1/2 cups all-purpose flour and 
2 cups whole-wheat flour for 5 cups all-purpose 
flour.

NUTRITION FACTS PER SERVING

Calories ........................................... 213
Fat Calories .......................................27
Total Fat ............................................3 g ........4%
Total Carbohydrates ..................40 g ......13%
Dietary Fiber ...................................2 g ........7%
Protein ...............................................6 g
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Three-Grain Bread

(Mixer Method)

3 cups all-purpose flour

2 packages active dry yeast

1-1/2 teaspoons salt

1 cup water

1 cup cottage cheese

4 Tablespoons oil

1/2 cup honey

2 eggs

2-1/2 cups whole-wheat flour

1/2 cup regular rolled oats

2/3 cup chopped walnuts or 

pecans, optional

In a large bowl, combine 2 cups all-
purpose flour with yeast and salt. Heat 
water, cottage cheese, oil, and honey 
until very warm (120–130ºF). Add 
warm liquid and eggs to flour mixture. 
Mix well. Add whole-wheat flour, oats, 
and nuts. Stir in remaining all-purpose 
flour (add more if necessary) and knead 
until smooth and elastic. Let rise until 
doubled. Punch down and place in two 
9- x 5- x 3-inch pans. Let rise about 1 
hour. Bake at 350ºF for 35–40 minutes. 
Remove from pans onto cooling rack.

Yield:  2 loaves (18 slices per loaf )

NUTRITION FACTS PER SERVING

Calories ........................................... 122
Fat Calories .......................................27
Total Fat ............................................3 g ........5%
Total Carbohydrates ..................19 g ........5%
Dietary Fiber ...................................2 g ........7%
Protein ...............................................4 g
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Favorite Yeast Bread Recipe
Write or attach a copy of your favorite yeast bread recipe(s) that you tried from outside the project 

book. After working with this recipe, answer the following questions.

Recipe for: ______________________________

Why did you choose this recipe?

What method of mixing did you use? (traditional, mixer, batter, bread machine, etc.)

What did you learn from making this recipe?

Share your experience with your family or your club.
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Favorite Yeast Bread Recipe

Recipe for: ______________________________

Why did you choose this recipe?

What method of mixing did you use? (traditional, mixer, batter, bread machine, etc.)

What did you learn from making this recipe?

Share your experience with your family or your club.
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Favorite Yeast Bread Recipe

Recipe for: ______________________________

Why did you choose this recipe?

What method of mixing did you use? (traditional, mixer, batter, bread machine, etc.)

What did you learn from making this recipe?

Share your experience with your family or your club.
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Favorite Yeast Bread Recipe

Recipe for: ______________________________

Why did you choose this recipe?

What method of mixing did you use? (traditional, mixer, batter, bread machine, etc.)

What did you learn from making this recipe?

Share your experience with your family or your club.
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Favorite Yeast Bread Recipe

Recipe for: ______________________________

Why did you choose this recipe?

What method of mixing did you use? (traditional, mixer, batter, bread machine, etc.)

What did you learn from making this recipe?

Share your experience with your family or your club.
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Second-Year Project Summary Chart

Each time you complete a product, list the date and answer the questions.

Mixing Method

Recipe

Date Completed

Work Habits

Did you wash your hands?

Did you read the recipe  
completely before beginning?

Did you check for all ingredients 
and equipment before starting?

Did you clean the kitchen when   
you finished?

Outside Appearance

Is the bread attractively shaped? 

Is the top golden brown?

Are the sides slightly lighter in 
color than the top?

Does your bread have a crisp, 
tender, and thin crust?

Is the bread light in weight 
in proportion to size?

Inside Appearance

Is the bread soft, slightly  
moist, but not doughy?

Is the texture uniform with  
no large holes?

Flavor

Does your bread have a pleasant  
flavor, with no strong flavors?

Comments/Changes  
Made to Recipe
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Each time you complete a product, list the date and answer the questions.

Mixing Method

Recipe

Date Completed

Work Habits

Did you wash your hands?

Did you read the recipe  
completely before beginning?

Did you check for all ingredients 
and equipment before starting?

Did you clean the kitchen when   
you finished?

Outside Appearance

Is the bread attractively shaped? 

Is the top golden brown?

Are the sides slightly lighter in 
color than the top?

Does your bread have a crisp, 
tender, and thin crust?

Is the bread light in weight 
in proportion to size?

Inside Appearance

Is the bread soft, slightly  
moist, but not doughy?

Is the texture uniform with  
no large holes?

Flavor

Does your bread have a pleasant  
flavor, with no strong flavors?

Comments/Changes  
Made to Recipe
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Each time you complete a product, list the date and answer the questions.

Mixing Method

Recipe

Date Completed

Work Habits

Did you wash your hands?

Did you read the recipe  
completely before beginning?

Did you check for all ingredients 
and equipment before starting?

Did you clean the kitchen when   
you finished?

Outside Appearance

Is the bread attractively shaped? 

Is the top golden brown?

Are the sides slightly lighter in 
color than the top?

Does your bread have a crisp, 
tender, and thin crust?

Is the bread light in weight 
in proportion to size?

Inside Appearance

Is the bread soft, slightly  
moist, but not doughy?

Is the texture uniform with  
no large holes?

Flavor

Does your bread have a pleasant  
flavor, with no strong flavors?

Comments/Changes  
Made to Recipe
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I pledge

My head to clearer thinking,

My heart to greater loyalty,

My hands to larger service, and 

My health to better living,

For my club, my community,

my country, and my world.

Additional copies of this book and other Ohio State University Extension, 4-H Youth Development publications 
are available through local OSU Extension offices and online at estore.osu-extension.org. Ohio residents get 
the best price when they order and pick up their purchases through local Extension offices.

ohio4h.org
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