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The At of Pread Making

1. Fill in the gaps with the right words!
2. Scan the QR code to check your answers interactively!
3. Copy the text in your exercise book!
4. Formulate the content of the text yourself!
Use all gap words!

In the world of and baking, bread making holds a special

place. I's not just about mixing flour and water; it's an art that requires skill and

. The first step in making bread is to combine the

with water, yeast, and salt. This mixture, known as

, Then undergoes a process called

. During fermentation, the yeast consumes the sugars in

the flour, producing dioxide and alcohol. This causes the
dough o rise and develop its characteristic . After
fermentation, the dough is , which strengthens the gluten

network and gives bread its structure. The next step is

where the dough is allowed to rise a second time. This step is crucial for developing

the bread's final and fexture. Once proofed, the dough is

into loaves or other forms before being baked in an

. The high femperature causes the dough to rise rapidly,

forming a golden and a soft, airy interior. Each type of

bread, from sourdough to rye, has its unique ingredients and

, making bread making a diverse and fascinating field

within pastry and baking. Finally, the satisfaction of pulling a freshly baked loaf from

the oven is unmatched, symbolizing the blend of and

creativity that defines the art of bread making.

oven | flour | | pastry [ [ dough | | crust [ | patience | | fermentation | | science

kneaded | | carbon | | shaped |  methods | | proofing | | volume | | flavor

Reference: https://materials.school/educational-activities/task-collection/culinary-arts/art-bread-making (created with ChatGPT)
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