
Name ________________________________  Date ___________

104Culinary Reading Comprehension Activities

(Continued on next page)

Co
py

rig
ht

 ©
 b

y 
Th

e 
M

cG
ra

w
-H

ill 
Co

m
pa

ni
es

, I
nc

. A
ll 

rig
ht

s 
re

se
rv

ed
.

Directions: Fill in the blanks as you read the section in the textbook or listen to lectures and 
view demonstrations.

READING ACTIVITY 28.1

Making Biscuits

Quick Breads

1. Quick Breads: ___________________________________________________________________

2. Examples: ______________________________________________________________________

3. Ingredients:

 a) __________________________________   e) ____________________________________

 b) __________________________________   f) ____________________________________

 c) __________________________________   g)___________________________________

 d) __________________________________

4. Biscuit Method: __________________________________________________________________

5. Blending Method: ________________________________________________________________

6. Creaming Method: _______________________________________________________________

7. Soft Doughs: ____________________________________________________________________

8. Batters: _________________________________________________________________________

The Biscuit Method

1. ________________________________________________________________________________

2. ________________________________________________________________________________

3. ________________________________________________________________________________

4. ________________________________________________________________________________

5. ________________________________________________________________________________

6. ________________________________________________________________________________

7. ________________________________________________________________________________

8. ________________________________________________________________________________
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Culinary Reading Comprehension Activities

 9. _ ______________________________________________________________________________

10. _ ______________________________________________________________________________

Quality Biscuits

1. Appearance: ____________________________________________________________________

2. Color: __________________________________________________________________________

  _______________________________________________________________________________

3. Texture: ________________________________________________________________________

  _______________________________________________________________________________

4. Flavor: _________________________________________________________________________

The Blending Method

1.  _______________________________________________________________________________

  _______________________________________________________________________________

2.  _______________________________________________________________________________

3.  _______________________________________________________________________________

The Creaming Method

1.  _______________________________________________________________________________

2.  _______________________________________________________________________________

3.  _______________________________________________________________________________

4.  _______________________________________________________________________________

  _______________________________________________________________________________

5.  _______________________________________________________________________________

6.  _______________________________________________________________________________

  _______________________________________________________________________________

Making Biscuits, continued

(Continued on next page)
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Culinary Reading Comprehension Activities

Making Biscuits, continued

Leavening Quick Breads

1. Leavening: ______________________________________________________________________

2. Purchase and Store: ______________________________________________________________

  ________________________________________________________________________________

Quality Muffins

1. Appearance: ____________________________________________________________________

2. Color: _________________________________________________________________________

3. Texture: _______________________________________________________________________

  ______________________________________________________________________________
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Name _________________________________  Date ___________

Making Muffins
Directions: Fill in the blanks as you read the section in the textbook or listen to lectures and 
demonstrations.

Loaf Breads

1.  ____________________________________  3.  _____________________________________

2.  ____________________________________  4.  _____________________________________

5. Mixing: _________________________________________________________________________

6. Flavor: _________________________________________________________________________

The Blending Method

1.  ______________________________________________________________________________

2.  ______________________________________________________________________________

3.  ______________________________________________________________________________

The Creaming Method

1.  ______________________________________________________________________________

2.  ______________________________________________________________________________

3.  ______________________________________________________________________________

4.  ______________________________________________________________________________

5.  ______________________________________________________________________________

6.  ______________________________________________________________________________

Quality Muffins

1. Appearance: ____________________________________________________________________

2. Color: _________________________________________________________________________

3. Texture: _______________________________________________________________________

  ______________________________________________________________________________

4. Flavor: ________________________________________________________________________

READING ACTIVITY 28.2


