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Bread and Rolls

o VAIRSUIRCHERNS
IEfe)flezinle)n

o EGSES ExpansienRranc
InpEreVves handiine el
clojtiefn

o ImpreVes shicing eitinished
pPreduct
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Bread ancNRells
Continued

s SECONUARNAUNCHIGRS
o llERdErIZE ClriSt

o ImpreVve sielitifeNs)
S|eWIRG staling PIBICESS

s AV ai e elifcanietsen
o PSS OY
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Bread ancNRells
Continued

o Usiagerlievelsi(bakers? %)
o Panpreaads 0-6

o EIREFPIrEeads
o HEarth reads
o SOUIAOUIEN

o WVHGIEWhEaL
o VIUIEG &N
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Bread ancNRells
Continued

o Usiagerlievelsi(bakers? %)
o Bagels 0-10
o Hara olls 0=5
o SO rells 5-10
o ERNQIISHrmUiiRsSs 0105
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Bread ancNRells
Continued

o Usiagerlievelsi(bakers? %)
o EloUfteruiiass 25
o Plizza 2=
o Plitas 0) =l
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Coolas (S
BISCUILS) & Crackers

o VE|GIFURCHENS
o ACration

o CUCANIGRY CEaMINGI oI
INGRECIENTS

o COOKIE (SWeet pIscul) spread
o lIEXTLUE/ eating gqualities
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CROKIESHSWECIBISCUIITS)
& Crackers continued

s SECONUARNAUNCHIGRS
o EllaVor

o CoAlNGloiTHRISHEd
PIEUUICHS

o Criemerliimagrstructure
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CROKIESHSWECIBISCUIITS)
& Crackers continued

o Usiagerlievelsi(bakers? %)
o ROta/ nielded 24=35(0

o Ve cilt 261- 60
s DEpPESItEd 52 -60
o EXTIUdEd 40/ -5
o RO/ CUL 15

o \V\/AlEr =6




Deposited Extruded

Wire cut

Rotary molded Wafer
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Cakes

o VE|GIFURCHENS
s Acration
o lIENdEmess
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EaKES Continted

o Usiagerlievelsi(bakers? %)
s SPeNGE/ Eoaum 0,
J@lffreln 5)0) =16]0
o HIghranerpatter 20/ 70
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Sponge Cakes

Common Usage:

Whipped cream cakes, French pastries,
Mary Ann shells, Jelly rolls, Snack cakes



Angel Cake



lced and Dusted
Chiffon Cakes
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VIS

s EURCHIONRS

o lIEextlre/ tendermess
o Sheli=hie

o Usiagerlievelsi (bakers® %)
o QllN @I plasticy 1540
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Muffins
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Leipgilpketiciel Blejbfe)g)s

o DOUIERNEE NGRS
Simi2Edy e eiherdogns

o ViAJ@IitinCHeRS O reli=mn
feli

s hexture (laminaien)
o IIENGCErNESS
o ElaVvor
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Leigglpietieel Bejtje)n)s
Continued

o Usiagerlievelsi(bakers? %)

o DaRISH Aol 0 =220

o DaniIshell=m 1205~ 25

deuanY
o ClioISSant-deughnE 0/ =12

o CroIssani rell=m 1825
deuanY%
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I ziggllpletieicl Blejtjclp)s
Continuea

o Usiagerlievelsi(bakers? %)
o PUfirpastiy detgias 100
o PUlirpasti/reliEin 5000

deuanY
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Sweet
Rolls and

Coffee
Cakes




Danish Pastries



Croissants



Puff Pastry Variety
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EIVIRNGNEAIS

o VEeIsiUncCHenNSHIEAL
lranisier

s VMo IRCHeRS
o =20
o lexiure
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Cake Donuts



Yeast-Raised Donuts



Fried Pies
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=l Blojtie)n

o VE|@IiURCHERNS IEXtUE

o Usiagerlievelsi(bakers? %)

o Pleraioriai 2= 100
aVErage 60 =65
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Pies
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Other Crusts

o FUIRNCHIONS
o IENGEMNESS
o ViGUthTEeel
o =120
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OrRErCrists Contnued

o Usagerlievelss (e %)
o ShEItrdeUai 27
o Glrahiam cracker 29
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