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Culinary Arts – Warnock 
QUICK BREADS	Chapter 23, page 369-373

1. How did quick breads get their name? 
_________________________________________________________________________________________________________
2. Identify 5 quick breads: _____________________________________, ______________________________________,
___________________________________, ___________________________________, ________________________________
3. Match each of the baked products with their differences.
_____ Freshly baked		A. Ready to bake
_____ Brown –and-serve	B. Require thawing and/or baking
_____ Refrigerated dough	C. Ready to serve
_____ Frozen 			D. Partially baked
4. What is the difference between a Pour batter, Drop batter, and Dough?
__________________________________________________________________________________________________________
5. Why does the USDA recommend choosing whole-grain? 
__________________________________________________________________________________________________________
6. Match quick bread ingredients with their purpose. 
_____ Flour 			A. Tenderizing agent
_____ Leavening agent	B. Provides structure
_____ Liquids			C. Incorporate air, color, flavor, structure
_____ Fat			D. Produce gases that make product rise
_____ Eggs			E. Add sweetness, tenderize, helps crust brown
_____ Sugar			F. Flavor
_____ Salt			G. Hydrate the protein & starch in flour
7. How is Gluten formed? _______________________________________________________________________________ 

8. What is the function of Gluten? ______________________________________________________________________
9. Describe the “Biscuit Method”:
_________________________________________________________________________________________________________
10. Biscuit Characteristics (3):
___________________________________, ___________________________________, ________________________________ 
11. Describe the “Muffin Method”:   
_________________________________________________________________________________________________________
12. Muffin Characteristics (3):
__________________________________, __________________________________, __________________________________ 
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