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	Course Description


This course provides practical experience in the science of advanced bread baking. Use of different flours, ingredients, and dough processing using technical evaluation of the results is emphasized. Traditional approaches from around the world including artisan, whole grain, rye,

sourdough, and laminated breads, as well as American and European baking practices are included. Proper uniform is required. Prerequisite: FS121 Baking 1 and FS150 Safety & Sanitation.
	Student Learning Outcomes


Upon completion of the course, students will demonstrate the proficiency to:

· Explain wheat flour and its applications

a. Discuss wheat flour and its baking qualities as it relates to origin and production, components, flour evaluation and storage.

b. Discuss the use of baking additives for wheat flour products. 

· Identify and discuss the functions of ingredients used in bread baking.

a. Flours/whole grains 

b. Leavening agents

c. Fats

d. Salt

e. Sugars

· Demonstrate the proper dough techniques and handling processes.

a. Demonstrate dough mixing and development

b. Discuss the attributes of dough fermentation including proofing and retardation

c. Explain the dough makeup process and types of makeup equipment.

· Recognize and produce a variety of artisan, International and American Traditional breads.

a. Explain the function of mixing in artisan bread production

b. Demonstrate the various mixing methods of bread production.

c. Explain the function of wheat gluten in dough making, fermentation and finishing of bread production.

d. Produce a variety of artisan and traditional breads.

e. Demonstrate the 12 steps in yeast dough production

f. Evaluate a variety of artisan and traditional breads for quality based on crust, crumb, texture, flavor, color and aroma.

·  Recognize a variety of yeast methods for leavening.

a. Identify methods of producing lactic/acidic acid leavening agents.

b. Produce lactic/acidic-leavening agents.

c. Produce sour dough starter.

d. Produce straight method starter.

· Recognize and produce a variety of enriched and laminated breads. 

a.  Identify mixing, handling, baking and storing methods for laminated doughs. 

b. Produce a variety of enriched and laminated doughs.

c. Evaluate a variety of enriched and laminated dough for quality based on taste, oven spring or height, texture, flakiness, mouth feel, texture and appearance
· Apply bakeshop principles to address HACCP standards.

· Develop and reinforce basic organizational skills and procedures

· Improve professionalism to include teamwork, decision-making and economy of motion.

	Major Topics


· The history of bread making

· Ingredients and their effects

· Baker’s percentage

· 12 steps in yeast dough production

· Mixing methods:

· Straight dough

· Sponge

· Fermentation

· Division and shaping of rolls

· Proofing and retarding

· Baking

· Rich and laminated doughs

· Dough formulas
