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Name Date HOMEWORK ACTIVITY 40

The Biscuit Method

Directions: Prepare biscuits using the biscuit method. Complete the following steps.
1. Obtain a biscuit formula. Review the formula.
2. Convert the yield of the formula if necessary using the following formula:

Step 1 desired yield + existing yield = conversion factor

Step 2 existing quantity x conversion factor = desired quantity

3. Complete the Job Plan Sheet below. Submit it to your instructor for approval.

Job Plan Sheet

Recipe:

Yield: Portion size:

Ingredient: Amount: Ingredient: Amount:
Equipment: Use: Equipment: Use:

(Continued on next page)
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HOMEWORK ACTIVITY 40 continued

4. Make biscuits following your formula and approved Job Plan Sheet. Record the action taken at each step

and how long it took in the production chart below.

1. Gathering the
ingredients

Biscuit Method Production

Action Taken Start Time Stop Time

2. Preparing the pan

3. Scaling the ingredients

4. Sifting the dry
ingredients

5. Cutting in the
shortening

6. Preparing the liquid
ingredients

7. Combining the liquid
and dry ingredients

8. Flouring the dough

9. Kneading the dough

10. Resting the dough

11. Rolling the dough

12. Shaping the dough

13. Baking the dough

(Continued on next page)
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HOMEWORK ACTIVITY 40 continued

5. Review the duration of each step listed in the chart on the previous page. In the space provided, list the
steps in which you can improve time.

6. Sample your biscuits. Then complete the Product Assessment chart below, evaluating the final product
in each category listed. Rate your biscuits using the following scale (circle one):

1 = Poor; 2 = Fair; 3 = Good; 4 = Great.

Product Assessment

Category Results

Shape

Crust

Texture

Aroma

Flavor

7. Present your biscuits to your instructor for evaluation. Have your instructor complete the Performance
Checklist on page 66.

(Continued on next page)
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HOMEWORK ACTIVITY 40 continued

Performance v Checklist

Performance Standards Attempt (circle one): 1 2 3 4

Level 4—Performs skill without supervision and

. . Comments:
adapts to problem situations.

Level 3—Performs skill satisfactorily without
assistance or supervision.

Level 2—Performs skill satisfactorily, but requires
assistance or supervision.

Level 1—Performs parts of skill satisfactorily, but
requires considerable assistance or supervision.

Level 0—Cannot perform skill. Performance Level Achieved:

—_

. Follows safety and sanitation practices at all times during this job.

__ 2. Prepares the Job Plan Sheet correctly and professionally.
____ 3. Follows the Job Plan Sheet during preparation and baking.
__ 4. Executes the biscuit method correctly.
__ 5. Prepares the sheet pan correctly.
___ 6. Sifts the dry ingredients before combining them.
__ 7. Cuts the shortening into the dry ingredients at the correct time in the process.
__ 8. Whisks the eggs and milk together in a separate stainless steel bowl.
____ 9. Mixes the liquid and dry ingredients lightly.
__10. Performs the kneading process correctly.
__ 11. Lets the dough rest for 15 minutes before shaping and baking.
12. Prepares biscuits that display quality characteristics for proper flavor, texture, doneness, and-ap-
pearance.
Instructor’s Signature: Date:
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Name Date HOMEWORK ACTIVITY 41

Cookie Production

Directions: Working in four teams, scale, mix, and bake different types of cookies.

1.

Prepare three dozen of each of the following types of cookies. Obtain cookie formulas from your
instructor. Then review the formulas.

Team A: Drop cookies Team C: Molded cookies
Team B: Rolled cookies Team D: Bar cookies

. Make your cookies following your formulas. Convert the yield of the formulas as necessary using the
following conversion formula:
Step 1 desired yield + existing yield = conversion factor
Step 2 existing quantity x conversion factor = desired quantity

. Make your cookies following your formulas. Record the action taken at each step in the chart below.
Be sure to indicate your stop and start times for each ingredient.

Start Stop
Step Action Taken Time Time

1. Gathering
ingredients

2. Greasing the pan

3. Scaling ingredients

4. Sifting the dry
ingredients

5. Combining solid
fat and sugar

6. Adding eggs

7. Adding flour and
liquid ingredients

8. Portioning batter

9. Baking batter

10. Cooling baked
product

4. Review the duration of each step in your formulas. On a separate sheet of paper, list the steps in which

you can improve time.

(Continued on next page)
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HOMEWORK ACTIVITY 41 continued

5. Sample your cookies. Then complete the Product Assessment chart below, evaluating the final products
in each category listed. Rate your cookies using the following scale (circle one):

1 = Poor; 2 = Fair; 3 = Good; 4 = Great.
Share your results with the class.

Cookie Type:

Drop Rolled

Product Assessment

Results

Molded Bar

Shape

Crust

Texture

Aroma

Flavor

6. Present your cookies to your instructor. Have your instructor complete the Performance Checklist

below.

Performance v Checklist

Performance Standards

Level 4—Performs skill without supervision and
adapts to problem situations.

Level 3—Perform:s skill satisfactorily without
assistance or supervision.

Level 2—Performs skill satisfactorily, but requires
assistance or supervision.

Level 1—Performs parts of skill satisfactorily, but
requires considerable assistance or supervision.

Level 0—Cannot perform skill.

> w N

and-appearance.

Instructor’s Signature:

Attempt (circleone): 1 2 3 4

Comments:

Performance Level Achieved:

1. Follows safety and sanitation practices at all times during this job.
Accurately scales and mixes ingredients following formula directions.
Correctly divides and bakes cookie batter for all formulas as directed.

Produces cookies that display proper quality characteristics for flavor, texture, doneness,

Date:
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Name Date HOMEWORK ACTIVITY 42

Cake Production

Directions: Work in teams to prepare cakes. Then create icing and finish the cake for evaluation. Sell your
cakes in the school restaurant, either whole or by the piece.

1. Divide into five teams. Each team will prepare their assigned cake. Obtain a cake formula from your
instructor. Review the formula and the blending method.
Team A: Pound cake Team D: Chiffon cake

Team B: Sponge or foam cake Team E: High-ratio cake
Team C: Angel food cake

2. Prepare your team’s cake as directed in the formula. Use the following formula to convert the yield of
the recipe if needed. Create a Job Plan Sheet on a separate sheet of paper.
Step 1 desired yield + existing yield = conversion factor

Step 2 existing quantity x conversion factor = desired quantity

3. In the chart below, list the steps taken to make your assigned cake type, the actions taken at each step,
and the start and stop times of each step.

Type of Cake: Mixing Method:

Action Taken

(Continued on next page)
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HOMEWORK ACTIVITY 42 continued

4. Bake your cake as directed in your formula. Test your cake for doneness.
5. Select and obtain an icing or sauce formula for your cake.

6. List the steps for preparing the icing or sauce and the action taken at each step in the chart that follows.
Include your start and stop times for each step.

Type of Icing or Sauce:

Start Stop
Step Action Taken Time Time
1.

7. Apply the icing or sauce to your cake as directed.
8. Taste and evaluate your cake. Rate your cake using the following scale (circle one):
1 = Poor; 2 = Fair; 3 = Good; 4 = Great.

Record your ratings in the Product Assessment chart on the next page. Share your results with the-class.

(Continued on next page)
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HOMEWORK ACTIVITY 42 continued

Product Assessment

Category Results

Cake Icing or Sauce

Shape

Crust

Texture

Aroma

Flavor

9. Have your instructor evaluate your cake and icing or sauce using the Performance Checklist below.

Performance v Checklist

Performance Standards Attempt (circle one): 1 2 3 4

Level 4—Performs skill without supervision and

) . Comments:
adapts to problem situations.

Level 3—Performs skill satisfactorily without
assistance or supervision.

Level 2—Perform:s skill satisfactorily, but requires
assistance or supervision.

Level 1—Performs parts of skill satisfactorily, but
requires considerable assistance or supervision.

Level 0—Cannot perform skill. Performance Level Achieved:

1. Follows safety and sanitation practices at all times during this job.

__ 2. Mixes the cake ingredients properly, resulting in a quality product.

__ 3. Uses the correct steps and actions in the blending method to create cake.

__ 4. Scales the batter correctly into prepared pans for even baking.

__ 5. Bakes cake at proper temperature for the appropriate time.

__ 6. Selects the appropriate icing or sauce for the cake.

__ 7. Produces icing or sauce of the right consistency.

__ 8. Produces cake that displays quality characteristics for proper flavor, texture, doneness, and-ap-
pearance.

Instructor’s Signature: Date:
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Name Date HOMEWORK ACTIVITY 43

Specialty Dessert Production

Directions: Work in teams to prepare specialty desserts. Sell your desserts in the school restaurant, either
whole or by the serving.

1. Divide into four teams. Each team will prepare three of their assigned type of specialty dessert. Obtain
your specialty dessert formula from your instructor. Review the formula. Create a Job Plan Sheet on a
separate sheet of paper.

Team A: Pudding (chocolate or vanilla) Team C: Mousse
Team B: Baked custard Team D: Molded gelatin
2. Prepare 10 servings of your team’s assigned specialty dessert. Use the following formula to convert the
yield of the recipe if needed.
Step 1 desired yield + existing yield = conversion factor
Step 2 existing quantity x conversion factor = desired quantity

3. In the chart below, list the steps taken to make your assigned specialty dessert, the action taken at each
step, and the start and stop times of each step.

Type of Specialty Dessert:

Action Taken

4. Make your specialty dessert as directed in your formula.

(Continued on next page)
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HOMEWORK ACTIVITY 43 continued

5. Taste and evaluate your dessert. Rate your dessert using the following scale (circle one):

1 = Poor; 2 = Fair; 3 = Good; 4 = Great.

Record your ratings in the Product Assessment chart below. Share your results with the class.

Shape

Product Assessment

EAN S

Crust

Texture

Aroma

Flavor

6. Review the duration of each step of your formula. On a separate sheet of paper, list the steps in which

you can improve.

7. Have your instructor evaluate your dessert using the Performance Checklist below.

Performance v Checklist

Performance Standards

Level 4—Performs skill without supervision and
adapts to problem situations.

Level 3—Performs skill satisfactorily without
assistance or supervision.

Level 2—Perform:s skill satisfactorily, but requires
assistance or supervision.

Level 1—Performs parts of skill satisfactorily, but
requires considerable assistance or supervision.

Level 0—Cannot perform skill.

A W N

and appearance.

Instructor’s Signature:

Attempt (circle one): 1 2 3 4

Comments:

Performance Level Achieved:

1. Follows safety and sanitation practices at all times during this job.
Mixes the dessert ingredients properly, resulting in a quality product.
Takes the correct steps and actions to create the dessert.

Prepares a dessert that displays quality characteristics for proper flavor, texture, temperature,

Date:

Culinary Essentials Homework Activities 713




<<
  /ASCII85EncodePages false
  /AllowTransparency false
  /AutoPositionEPSFiles true
  /AutoRotatePages /None
  /Binding /Left
  /CalGrayProfile (Dot Gain 20%)
  /CalRGBProfile (sRGB IEC61966-2.1)
  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)
  /sRGBProfile (sRGB IEC61966-2.1)
  /CannotEmbedFontPolicy /Error
  /CompatibilityLevel 1.4
  /CompressObjects /Off
  /CompressPages true
  /ConvertImagesToIndexed true
  /PassThroughJPEGImages false
  /CreateJDFFile false
  /CreateJobTicket true
  /DefaultRenderingIntent /Default
  /DetectBlends true
  /DetectCurves 0.0000
  /ColorConversionStrategy /LeaveColorUnchanged
  /DoThumbnails true
  /EmbedAllFonts true
  /EmbedOpenType false
  /ParseICCProfilesInComments true
  /EmbedJobOptions true
  /DSCReportingLevel 0
  /EmitDSCWarnings false
  /EndPage -1
  /ImageMemory 1048576
  /LockDistillerParams false
  /MaxSubsetPct 100
  /Optimize true
  /OPM 1
  /ParseDSCComments true
  /ParseDSCCommentsForDocInfo true
  /PreserveCopyPage true
  /PreserveDICMYKValues true
  /PreserveEPSInfo true
  /PreserveFlatness true
  /PreserveHalftoneInfo true
  /PreserveOPIComments false
  /PreserveOverprintSettings true
  /StartPage 1
  /SubsetFonts false
  /TransferFunctionInfo /Preserve
  /UCRandBGInfo /Preserve
  /UsePrologue true
  /ColorSettingsFile (None)
  /AlwaysEmbed [ true
  ]
  /NeverEmbed [ true
  ]
  /AntiAliasColorImages false
  /CropColorImages true
  /ColorImageMinResolution 300
  /ColorImageMinResolutionPolicy /OK
  /DownsampleColorImages true
  /ColorImageDownsampleType /Average
  /ColorImageResolution 150
  /ColorImageDepth -1
  /ColorImageMinDownsampleDepth 1
  /ColorImageDownsampleThreshold 1.00000
  /EncodeColorImages true
  /ColorImageFilter /DCTEncode
  /AutoFilterColorImages true
  /ColorImageAutoFilterStrategy /JPEG
  /ColorACSImageDict <<
    /QFactor 1.30
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /ColorImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000ColorACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000ColorImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasGrayImages false
  /CropGrayImages true
  /GrayImageMinResolution 300
  /GrayImageMinResolutionPolicy /OK
  /DownsampleGrayImages true
  /GrayImageDownsampleType /Average
  /GrayImageResolution 150
  /GrayImageDepth -1
  /GrayImageMinDownsampleDepth 2
  /GrayImageDownsampleThreshold 1.00000
  /EncodeGrayImages true
  /GrayImageFilter /DCTEncode
  /AutoFilterGrayImages true
  /GrayImageAutoFilterStrategy /JPEG
  /GrayACSImageDict <<
    /QFactor 1.30
    /HSamples [2 1 1 2] /VSamples [2 1 1 2]
  >>
  /GrayImageDict <<
    /QFactor 0.15
    /HSamples [1 1 1 1] /VSamples [1 1 1 1]
  >>
  /JPEG2000GrayACSImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /JPEG2000GrayImageDict <<
    /TileWidth 256
    /TileHeight 256
    /Quality 30
  >>
  /AntiAliasMonoImages false
  /CropMonoImages true
  /MonoImageMinResolution 1200
  /MonoImageMinResolutionPolicy /OK
  /DownsampleMonoImages false
  /MonoImageDownsampleType /Average
  /MonoImageResolution 1200
  /MonoImageDepth -1
  /MonoImageDownsampleThreshold 1.50000
  /EncodeMonoImages true
  /MonoImageFilter /CCITTFaxEncode
  /MonoImageDict <<
    /K -1
  >>
  /AllowPSXObjects true
  /CheckCompliance [
    /None
  ]
  /PDFX1aCheck false
  /PDFX3Check false
  /PDFXCompliantPDFOnly false
  /PDFXNoTrimBoxError true
  /PDFXTrimBoxToMediaBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXSetBleedBoxToMediaBox true
  /PDFXBleedBoxToTrimBoxOffset [
    0.00000
    0.00000
    0.00000
    0.00000
  ]
  /PDFXOutputIntentProfile (None)
  /PDFXOutputConditionIdentifier ()
  /PDFXOutputCondition ()
  /PDFXRegistryName ()
  /PDFXTrapped /False

  /Description <<
    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>
    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>
    /DAN <>
    /DEU <>
    /ESP <>
    /FRA <>
    /ITA <>
    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>
    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>
    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)
    /NOR <>
    /PTB <>
    /SUO <>
    /SVE <>
    /ENU (Use these settings to create Glencoe Media Technology files for SE, TWE, and ancillary products. Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)
  >>
  /Namespace [
    (Adobe)
    (Common)
    (1.0)
  ]
  /OtherNamespaces [
    <<
      /AsReaderSpreads false
      /CropImagesToFrames true
      /ErrorControl /WarnAndContinue
      /FlattenerIgnoreSpreadOverrides false
      /IncludeGuidesGrids false
      /IncludeNonPrinting false
      /IncludeSlug false
      /Namespace [
        (Adobe)
        (InDesign)
        (4.0)
      ]
      /OmitPlacedBitmaps false
      /OmitPlacedEPS false
      /OmitPlacedPDF false
      /SimulateOverprint /Legacy
    >>
    <<
      /AddBleedMarks false
      /AddColorBars false
      /AddCropMarks false
      /AddPageInfo false
      /AddRegMarks false
      /ConvertColors /ConvertToCMYK
      /DestinationProfileName ()
      /DestinationProfileSelector /DocumentCMYK
      /Downsample16BitImages true
      /FlattenerPreset <<
        /PresetSelector /MediumResolution
      >>
      /FormElements false
      /GenerateStructure false
      /IncludeBookmarks false
      /IncludeHyperlinks false
      /IncludeInteractive false
      /IncludeLayers false
      /IncludeProfiles false
      /MultimediaHandling /UseObjectSettings
      /Namespace [
        (Adobe)
        (CreativeSuite)
        (2.0)
      ]
      /PDFXOutputIntentProfileSelector /DocumentCMYK
      /PreserveEditing true
      /UntaggedCMYKHandling /LeaveUntagged
      /UntaggedRGBHandling /UseDocumentProfile
      /UseDocumentBleed false
    >>
  ]
>> setdistillerparams
<<
  /HWResolution [150 150]
  /PageSize [792.000 1224.000]
>> setpagedevice




