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Section 26.1 - Bakeshop Formulas and Equipment
As you read, use this chart to list the three different types of ovens used in  bakeshops and their 
characteristics.
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Type of Oven Characteristics
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Section 26.2 - Bakeshop Ingredients
Before you read, use a KWL chart to write down three things that you already know about bakeshop 
ingredients and three things you would like to learn. As you read, write what you have learned. 
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What I Know What I Want to Know What I Learned


