Your Name _____________________Recipe White Bread – cool rise method
5 ½ - 6 cups flour

2 pkgs. Dry yeast

2 T sugar

1 T salt

¼ cup soft margarine

2 ¼ cups hot tap water (105 – 115 degrees F)

Cooking oil

Read directions carefully before cooking!

Day One

1. Combine sugar, yeast, salt and 2 cups flour in a large bowl.  Stir well to blend. Add margarine.  
2. Add hot water to ingredients.  Notice the temperature desired listed above!

3. Beat in kitchen aid mixer with flat beater at low to medium speed for 3 minutes.  Scrape sides of bowl occasionally.

4. Add 1 cup flour.  Continue to beat for 2 minutes or until thick and elastic.

5. Add remaining flour *(2 ½ - 3 cups) gradually and change the flat beater to the dough hook when batter changes to a thick dough.  *You may not need all the remaining flour or you may need more than the 6 cups! Use just enough flour to make a soft dough which leaves and cleans the sides of the bowl.  
6. Turn out onto floured board.  Round up dough into a ball.  Knead 8 – 10 minutes until smooth and elastic.  Take turns and keep track of the time.

7. At Home:  Put dough into a large bowl, cover with plastic wrap and a towel.  Leave in a warm place until doubled in size.  This will take about 1 ½ hours.
8. Divide dough in half.  Shape your dough for 2 loaf pans.

9. Place shaped dough into lightly greased bread pans. Brush surface of dough with oil.  Cover pans loosely with plastic wrap.  Label plastic wrap with Period & Kitchen or names.

10. Refrigerate at least 2 hours up to 24 hours before baking. At home: place in a warm location until doubled.  This will take about 45 minutes.
Day Two

11. Preheat oven to 375 degrees F. Remove dough from the refrigerator, uncover, let stand 10 minutes to come to room temperature and then put into preheated oven.  Here at school I will do step 11!
12. Bake for about 25 minutes.  Bake on lower oven racks for best results.  Remove bread from the pans immediately.  Brush top crusts with butter for a shiny, soft crust.  Cool on wire racks for at least 15 minutes before slicing and devouring.

Lab Planning Sheet

Kitchen Color __________ Group 
A  
B
Recipe_______________________
Group Members:
Head Cook: _________________________Asst. Cook: __________________________

Asst. Cook: _________________________Asst. Cook: ___________________________

Planning:  Read your recipe and complete the chart below.  How will you plan to divide the tasks amongst your group members for this lab? Both cleaning and cooking jobs should be evenly distributed amongst group members. After the cooking lab you will complete the evaluation of your lab on the back of this sheet as well as show here who really did what for cleaning and cooking.

	Tasks:
	Plan for who is assigned
	Who actually did it!

	Get Ingredients
	
	

	Get 2 Towels
	
	

	Washing Dishes
	
	

	Drying Dishes
	
	

	Putting Away Dishes
	
	

	Sweeping Floor
	
	

	Cleaning the counters and the Stovetop
	
	

	Cleaning and Wiping out the Sink
	
	

	Garbage and Laundry
	
	

	Cooking Tasks:

1.
	
	

	2.


	
	

	3.


	
	

	4.


	
	

	5.


	
	

	6.


	
	

	7.


	
	

	8.


	
	

	9.


	
	

	10.


	
	


Evaluate Your Learning:

1.  What role did you play in preparing the food?  What jobs did you do on the recipe?

2. What was your contribution to the cleaning process during and after baking?

3. What did your group do well?

4. Why does the yeast make the dough rise?

5. Why might the yeast bread be flat and heavy?
6. Will you make bread at home?  If yes, what kind of yeast bread will you try at home?

7. How Do You Rate Your Bread?
Yeast Bread
Use the scorecard below to find out how your yeast bread rates. For each question, circle the number that best describes the bread.  Add the circled numbers and write the total in the blank at the bottom.







Excellent
Good

Poor

1. Does the yeast bread have 

an evenly rounded top?


3

2

1

2. Is the yeast bread even in size 

with no bulges or bumps?


3

2

1

3. Does the yeast bread have a crisp, 

tender, and even crust with a golden 

3

2

1

brown color?

4. Does the yeast bread have and 

even color throughout the inside 

with no light or dark streaks?


3

2

1

5. Does the yeast bread have a fine, 

even texture with no large holes?

3

2

1

6. Is the yeast bread moist and 

tender with a crumb that tears easily?

3

2

1

7. Does the yeast bread have a 

nice yeast aroma?



3

2

1

8. Does the yeast bread have a 

slightly sweet yeast bread flavor?

3

2

1









Your score __________/24
