PRACTICE EXAM 4: RED SEAL BAKER
SIMULATION (150 QUESTIONS)

1. A baker switches a sweet roll formula from butter to an equal weight of solid shortening and notices
reduced flavour but more stable loft. Which difference in composition best explains this?

A. Shortening contains more water than butter
B. Shortening has a lower melting point than butter
C. Shortening is nearly all fat with a higher melting point, while butter carries water and milk solids

D. Shortening contains milk solids that butter lacks

2. A dough finishes mixing at 28°C when the target was 25°C, and the next batch must hit target. With
flour at 22°C, room at 25°C, and a friction factor of 14°C, what desired water temperature should the
baker use (four factors)?

A.39°C
B. 47°C
C.22°C
D.53°C

3. A baker wants both strong oven spring and a thin, crisp crust on a hearth loaf. Which combination
best achieves this?

A. A convection oven with no steam and a slack dough
B. A cool oven with a long, gentle bake
C. Cake flour with chemical leavening added

D. A steam-injected deck oven with a well-proofed, scored loaf

4. A baker observes that two cakes made from identical batter differ: one is fine and tender, the other
tough. The tough one was mixed longer after adding flour. The cause is:



A. The tender cake had more leavening

B. Extended mixing developed gluten in the tough cake
C. The tough cake used cake flour

D. The tender cake was baked hotter

5. A baker must produce a pie that holds a wet filling without a soggy base and a flaky top. The best
construction is:

A. Flaky pastry top and bottom, no blind baking
B. Mealy pastry top and flaky bottom, both raw
C. Cake-flour pastry throughout for tenderness

D. Mealy, blind-baked bottom with a flaky top crust

6. A baker notices that a high-hydration dough produces a more open, irregular crumb than a stiff dough
of the same flour. The reason is that higher hydration:

A. Yields a slacker dough and a more open crumb
B. Strengthens gluten so the crumb tightens
C. Prevents the starch from gelatinizing

D. Removes the need for any fermentation

7. A baker compares baking soda and baking powder in two muffin formulas. The soda-leavened batter
contains buttermilk; the powder one does not. The key reason is:

A. Baking powder requires an external acid like buttermilk
B. Baking soda contains its own built-in acid
C. Baking soda is a base needing the buttermilk's acid to react

D. The two leaveners are fully interchangeable



8. A baker tempering dark chocolate and then milk chocolate uses slightly lower temperatures for the
milk chocolate. The reason is that milk chocolate:

A. Contains more cocoa butter than dark
B. Contains milk solids and is worked at lower temperatures
C. Has no cocoa butter to crystallize

D. Requires no tempering at all

9. A baker must explain why a sponge-and-dough bread keeps better and tastes deeper than a quick
straight dough. The best reason is:

A. The pre-fermented sponge develops more flavour and acids that improve keeping
B. The straight dough contains more yeast
C. The sponge method skips bulk fermentation entirely

D. The straight method uses no salt

10. A baker observes that a custard ice cream is richer and smoother than a Philadelphia-style one. The
reason involves the yolks providing:

A. Carbon dioxide for leavening
B. A higher freezing point
C. Additional churning action

D. Richness and lecithin that emulsifies for smoothness

11. A baker scales a formula at 100% flour, 58% water, 2% salt, 8% sugar, and 4% butter using 2,500 g
flour. How much sugar is needed?

A. 145 g of sugar
B. 50 g of sugar
C. 200 g of sugar



D. 1,450 g of sugar

12. A baker finds that an enriched brioche proofs far slower than a lean baguette. The integrated reason
is that the brioche's sugar and fat:

A. Slow yeast activity through osmotic pull and fat coating
B. Kill the yeast entirely

C. Lower the dough's pH sharply

D. Add carbon dioxide directly to the dough

13. A baker wants a smooth, stable buttercream that is less sweet than the American type and
incorporates a cooked egg-white meringue. The best choice is:

A. Simple icing-sugar buttercream
B. Italian meringue buttercream
C. Poured fondant icing

D. Whipped Chantilly cream

14. A baker observes that pulled sugar showpieces turn sticky and dull after a day in a humid kitchen.
The integrated cause is that boiled sugar is:

A. Naturally resistant to all moisture
B. Improved in gloss by humidity
C. Best stored uncovered in open air

D. Hygroscopic and absorbs moisture from humid air

15. A baker must cool a large batch of pastry cream safely and store it for next-day éclairs. The correct
seguence is:

A. Cool quickly through the danger zone, then refrigerate at or below 4°C



B. Leave it at room temperature overnight
C. Hold it warm at 50°C until morning

D. Freeze and thaw it twice to set it

16. A baker notices that croissants and puff pastry both flake, but croissants have a breadier interior. The
integrated reason is:

A. Puff pastry contains yeast and croissants do not
B. Neither product is laminated
C. Croissants contain yeast, adding biological leavening to the steam

D. Puff pastry is proofed before baking

17. A baker observes that a cookie recipe spreads more when made with melted butter than with
creamed solid butter. The reason is that the liquid fat:

A. Develops more gluten in the dough
B. Increases spread by being more fluid in the dough
C. Lowers the oven temperature needed

D. Adds chemical leavening to the batter

18. A baker must decide why a deck oven suits baguettes but a convection oven suits delicate meringues
poorly when set high. The integrated reason is:

A. Convection cannot reach baking temperatures
B. Deck ovens have no temperature control
C. Meringues require steam injection to set

D. Convection's moving air can dry or distort delicate items

19. A baker finds a chemically leavened cake is coarse and over-risen with a slightly collapsed top. The
integrated cause is:



A. Too much leavening over-expanded a structure too weak to hold
B. Too little leavening for the batter
C. The oven was far too cool throughout

D. Cake flour was used instead of bread flour

20. A baker scales a 100% flour, 62% water formula and needs the batch to use exactly 1,550 g of water.
The flour required is:

A. 961 g of flour

B. 1,550 g of flour
C. 2,500 g of flour
D. 3,100 g of flour

21. A baker must explain why salt is both a flavour enhancer and a fermentation control. The integrated
reason is that salt:

A. Acts only as a flavouring with no other role
B. Slows yeast and tightens gluten while enhancing flavour
C. Is the primary leavening agent in bread

D. Replaces the water in the formula

22. A baker observes that a frozen mousse stays soft and scoopable while a poorly made one freezes
solid and icy. The integrated reason is that the good mousse:

A. Was churned constantly during freezing

B. Contained no sugar or fat

C. Was scraped repeatedly like granita

D. Had air whipped in before freezing to keep it light



23. A baker must select the right pre-ferment for a mild, sweet-flavoured, structurally strong dough.
Comparing options, the best choice is:

A. A loose poolish for an open crumb
B. A sourdough levain for tang
C. A stiff biga for strength and mild flavour

D. No pre-ferment at all

24. A baker notices a layer cake's final coat is speckled with crumbs. The integrated reason and fix is:

A. The crumb coat and chill step were skipped, so crumbs dragged in
B. Too much leavening was used in the batter
C. The cake was baked at too low a temperature

D. The buttercream was over-whipped

25. A baker compares mealy and flaky pastry for a quiche bottom that must stay crisp. The better choice
and reason is:

A. Flaky, because its large fat pieces repel moisture
B. Mealy, because its fine fat coating resists sogginess
C. Cake-flour pastry, because it is tender

D. An unbaked flaky shell, because it bakes with the filling

26. A baker observes that an over-proofed loaf collapses and has a sour, coarse crumb. The integrated
reason is that over-proofing:

A. Strengthens the gluten excessively
B. Kills the yeast prematurely
C. Adds salt to the dough



D. Exhausts the dough's gas-holding ability

27. A baker must calculate the cost per roll for a batch costing $9.00 total that yields 60 rolls. The cost
per roll is:

A. $0.06 per roll
B. $0.60 per roll
C. $0.15 per roll
D. $1.50 per roll

28. A baker explains why a windowpane test passes for bread dough but would be irrelevant for a tender
cake batter. The integrated reason is:

A. Bread relies on developed gluten while a cake avoids it
B. Cake batter develops more gluten than bread
C. The windowpane test measures temperature

D. Cakes use the windowpane test routinely

29. A baker finds that chocolate stored near the warm oven developed dull grey streaks. The integrated
diagnosis is:

A. Sugar bloom from condensation
B. Fat bloom from warm storage destabilizing the cocoa butter crystals
C. Freezer burn from cold air

D. Proper temper that simply looks dull

30. A baker must explain why a high-ratio cake stays moist and keeps well. The integrated reason is
that:

A. It uses only whipped egg whites for structure



B. It is leavened entirely by yeast
C. Its sugar weight exceeds flour weight, retaining moisture, aided by emulsified shortening

D. It contains no sugar or fat

31. A baker observes that two sorbets behave differently: one is smooth, one is rock-hard. The hard one
had less sugar. The integrated reason is that sugar:

A. Adds dairy fat to the mix
B. Increases churning speed
C. Has no effect on freezing

D. Lowers the freezing point and adds body, so too little freezes hard

32. A baker must explain why egg wash promotes browning more than a water wash. The integrated
reason is that egg wash adds:

A. Protein and sugar that fuel the Maillard reaction and caramelization
B. Moisture that cools the crust
C. Acid that prevents browning

D. Steam that delays crust formation

33. A baker compares the muffin and creaming methods for a tender quick bread. The creaming method
differs because it:

A. Cuts cold fat into the dry ingredients
B. Creams fat and sugar to incorporate air before adding eggs and alternating dry/liquid
C. Whips egg whites alone for the rise

D. Stirs melted fat into the wet ingredients only

34. A baker notices a brioche dough became greasy and slack after the butter was added too early. The
integrated reason is:



A. The butter killed the yeast
B. The butter lowered the dough's pH
C. Early fat coated the proteins, preventing gluten development

D. The butter added too much water

35. A baker must explain why FIFO supports both food safety and cost control. The integrated reason is
that FIFO:

A. Uses older stock first, reducing spoilage and limiting time in storage
B. Always uses the newest stock first
C. Stops any stock rotation

D. Exempts frozen items from rotation

36. A baker observes that a choux paste with too few eggs fails to puff while one with too many spreads.
The integrated reason is that eggs:

A. Provide chemical leavening to choux
B. Add yeast to the paste
C. Are unrelated to the puff

D. Set the consistency and moisture needed for steam to inflate the shell

37. A baker must decide which dessert element best balances a rich, warm chocolate tart. The best
choice and reason is:

A. A second warm chocolate sauce for richness
B. A cold, tart sorbet for temperature and flavour contrast
C. A warm sponge for added softness

D. A drizzle of warm caramel for sweetness



38. A baker explains why a saltless control loaf fermented faster and tasted flat. The integrated reason is
that salt normally:

A. Speeds yeast and adds no flavour
B. Acts as the main leavening
C. Controls fermentation rate and enhances flavour

D. Replaces the dough's water

39. A baker must select equipment to hold shaped dough cold overnight and proof it automatically by
morning. The correct unit is:

A. A retarder-proofer combination unit
B. A standard deck oven

C. A bench-top divider

D. A dough sheeter

40. A baker observes that gelato eaten at a slightly warmer temperature tastes more intense than ice
cream. The integrated reason is that gelato's lower fat and warmer service:

A. Add more air to the product
B. Increase the overrun dramatically
C. Remove all the sugar

D. Coat the palate less and release flavour more readily

41. A baker must explain why pastry cream can be boiled but creme anglaise must not. The integrated
reason is that pastry cream's starch:

A. Removes all the eggs from the formula
B. Lowers the cooking temperature needed

C. Protects the eggs and stabilizes it against curdling when boiled



D. Replaces the dairy entirely

42. A baker compares a mealy and flaky pastry under a custard filling and a fruit pie top. The correct
pairing is:

A. Flaky bottom under custard, mealy top crust
B. Mealy bottom under custard, flaky top crust
C. Cake-flour bottom, no top crust

D. Unbaked flaky bottom, unbaked mealy top

43. A baker observes that a dough docked before baking stays flat while an un-docked sheet blisters.
The integrated reason is that docking:

A. Perforates the dough so gas escapes and it does not blister
B. Adds steam to the layers
C. Portions the dough into equal pieces

D. Rounds the dough into balls

44. A baker must explain why a moulded chocolate that was properly tempered released cleanly and
snapped. The integrated reason is that tempering produces stable crystals that:

A. Keep the chocolate permanently soft

B. Prevent the chocolate from ever setting

C. Cause sugar bloom on the surface

D. Make the chocolate contract on setting, giving release and snap

45. A baker notices a sunken cake centre after opening the oven door early. The integrated reason is:

A. Overbaking dried out the centre



B. The cooler air and disturbance collapsed a structure still setting
C. Too little leavening was used

D. The cake was over-mixed into toughness

46. A baker must convert 190°C to Fahrenheit for an imported recipe using °F = (°C x 9/5) + 32. The
result is:

A. 342°F
B. 358°F
C. 374°F
D. 410°F

47. A baker explains why bran in whole wheat flour gives a denser loaf than white flour. The integrated
reason is that bran:

A. Physically interrupts the gluten network
B. Contains no fibre at all
C. Adds extra gluten to the dough

D. Increases the dough's rise

48. A baker observes that a stirred custard curdled while a starch-thickened one did not, both heated
similarly. The integrated reason is that the starch:

A. Removed the eggs from the custard

B. Lowered the heat applied

C. Added dairy to prevent curdling

D. Stabilized the eggs so it could be boiled safely

49. A baker must decide why an angel food cake is cooled inverted while a butter cake is not. The
integrated reason is that the angel food's structure:



A. Is supported by fat and chemical leavening
B. Is set only by egg foam and would collapse if cooled upright while warm
C. Contains gluten that holds it up

D. Is too heavy to invert

50. A baker explains why a chemically leavened batter must be baked promptly. The integrated reason is
that:

A. The gluten will over-develop on standing
B. The batter ferments like a yeast dough
C. First-stage leavening gas escapes if the batter waits, reducing rise

D. The fat must solidify before baking

51. A baker observes that combed sides and simple borders let them finish 60 cakes on a deadline that
elaborate piping could not meet. The integrated principle is:

A. Match the decorating technique to the time and quality constraints
B. Always choose the most elaborate technique
C. Decorate before baking to save time

D. Skip decoration entirely under deadlines

52. A baker must explain why a WHMIS pictogram and an SDS work together. The integrated reason is
that the pictogram:

A. Replaces the need for any training

B. Lists the product's price

C. Records who handled the product

D. Flags the hazard at a glance, while the SDS gives the detail



53. A baker compares a lean baguette dough with an enriched brioche dough and must explain how the
brioche's added fat, sugar, eggs, and dairy change its behaviour and quality. Which statement is correct?

A. The enrichment makes the dough leaner and chewier with a coarser crumb
B. The enrichment removes moisture, shortening the product's shelf life
C. The enrichment tenderizes the crumb and improves keeping quality, but slows fermentation

D. The enrichment eliminates the need for any yeast in the formula

54. A baker observes that a properly proofed dough yields a slow, partial fill-back on the poke test. The
integrated reason this is ideal is:

A. It means the dough is over-proofed and gassy
B. It indicates the dough has risen well with gas-holding capacity intact
C. It shows the dough is fully baked

D. It signals the dough never fermented

55. A baker must explain why measuring by weight beats volume when scaling a formula up tenfold.
The integrated reason is that weight:

A. Stays precise and proportional regardless of packing
B. Is slower but prettier
C. Changes with humidity like volume

D. Eliminates the need to scale at all

56. A baker notices that a deck oven with steam gives baguettes a glossy, crisp crust and big spring. The
integrated reason is that early steam:

A. Cools the loaf to slow baking
B. Adds sugar to the surface
C. Kills the yeast immediately

D. Delays crust set so the loaf expands fully and the crust stays thin



57. A baker compares granita and sorbet. Granita is coarse because it is:

A. Churned constantly like ice cream
B. Made with dairy fat
C. Scraped periodically to form large crystals

D. Whipped with egg foam

58. A baker must explain why a bench rest after pre-shaping eases final shaping. The integrated reason
is that the rest:

A. Relaxes gluten tightened during dividing
B. Browns the surface

C. Kills the yeast

D. Adds salt to the dough

59. A baker observes that cookies chilled before baking spread less than warm ones. The integrated
reason is that chilling:

A. Develops gluten to prevent spread
B. Firms the fat so the cookie sets before spreading far
C. Adds flour to the dough

D. Removes the leavening

60. A baker must select a roll-in fat for lamination in a warm kitchen. The best property is:

A. A very low melting point
B. No plasticity at all
C. The ability to dissolve into the dough

D. Plasticity and a consistency matched to the dough, holding firm layers



61. A baker explains why an egg yolk smooths a batter that would otherwise separate. The integrated
reason is that yolk's lecithin:

A. Leavens the batter with gas
B. Strengthens the gluten
C. Emulsifies fat and water into a stable mixture

D. Browns the batter

62. A baker observes that proofing in a warm, humid cabinet speeds the final rise versus a cold room.
The integrated reason is that warmth and humidity:

A. Keep the yeast active and the surface supple
B. Slow the yeast to control timing
C. Freeze the surface for structure

D. Have no effect on proofing

63. A baker must decide why a custard pie filling left to cool slowly is a hazard. The integrated reason is
that slow cooling:

A. Cools too fast to grow bacteria

B. Keeps the filling too long in the danger zone
C. Makes the filling low-risk and dry

D. Sterilizes the filling

64. A baker compares the leavening of puff pastry and choux. Both rely chiefly on:

A. Yeast fermentation

B. Chemical baking powder

C. Air creamed into fat



D. Steam from moisture in the dough or paste

65. A baker must explain why a high-protein flour suits bagels but ruins a tender cake. The integrated
reason is that high protein:

A. Forms little gluten, staying tender
B. Cannot absorb water
C. Builds strong gluten—good for chew, bad for a tender crumb

D. Browns the crust faster

66. A baker observes that a poorly tempered chocolate set soft, dull, and streaky. The integrated reason
is that without temper, the cocoa butter:

A. Forms unstable crystals that give a dull, soft, streaky set
B. Cannot melt at all
C. Turns into sugar bloom

D. Contracts and releases cleanly

67. A baker must explain why an interfering agent keeps hard candy clear and smooth. The integrated
reason is that corn syrup:

A. Adds sourness to the candy

B. Slows the boiling

C. Replaces the thermometer

D. Interferes with crystal formation, preventing graininess

68. A baker compares overrun in premium and economy ice cream. Premium ice cream typically has:

A. Much higher overrun, making it light



B. Lower overrun, making it denser and richer
C. No air at all

D. No dairy fat

69. A baker must explain why salt is added separately from yeast when mixing. The integrated reason is
that direct contact:

A. Makes the yeast ferment faster
B. Causes an explosive reaction
C. Lets concentrated salt draw moisture from and damage the yeast

D. Changes the yeast's colour

70. A baker observes that folding during bulk fermentation strengthens a slack dough. The integrated
reason is that folding:

A. Builds gluten strength and redistributes yeast and gas
B. Stops fermentation entirely
C. Freezes the dough

D. Dissolves the salt

71. A baker must select the sugar stage for a brittle. The correct stage is:
A. Thread stage at about 110°C

B. Soft-ball stage at about 114°C

C. Firm-ball stage at about 120°C

D. Hard-crack stage at about 150°C

72. A baker compares a crumb coat's purpose to a final coat's. The crumb coat specifically:



A. Adds the decorative finish
B. Seals loose crumbs so the final coat goes on clean
C. Replaces the need to chill

D. Sweetens the cake exterior

73. A baker observes a muffin batter mixed too long produced tough, tunnelled muffins. The integrated
reason is that overmixing:

A. Adds too much leavening
B. Lowers the oven temperature
C. Develops gluten, causing toughness and tunnels

D. Removes the fat

74. A baker must explain why a retarder develops more flavour than a fast warm proof. The integrated
reason is that the cold, slow ferment:

A. Extends fermentation time, building flavour compounds
B. Kills the yeast for safety
C. Adds sugar to the dough

D. Eliminates the need to bake

75. A baker compares the function of starch and gluten in a baked loaf. Starch primarily:

A. Forms the elastic network during mixing
B. Produces the leavening gas
C. Tenderizes by shortening strands

D. Gelatinizes during baking to set the final crumb



76. A baker observes that a vegan cake needs an egg replacer. The best functional substitute for binding
and structure is:

A. Extra salt
B. More sugar
C. A flax "egg" or aquafaba

D. Additional vital wheat gluten alone

77. A baker must explain why a Danish is richer than a croissant. The integrated reason is that Danish
dough carries:

A. More eggs and sugar than croissant dough
B. Less fat and no eggs
C. Only flour and water

D. No lamination at all

78. A baker compares the spread factors of two cookies. The one that spread more had:

A. More flour and chilled dough
B. More sugar and fat with warmer dough
C. A much hotter oven

D. Less leavening overall

79. A baker must explain why the hard-crack stage suits spun sugar. The integrated reason is that at that
temperature the sugar:

A. Stays soft and pliable indefinitely
B. Remains at high moisture
C. Is too cool to set

D. Has little water left, so it sets hard and glassy



80. A baker observes that a brioche browns faster than a lean loaf at the same temperature. The
integrated reason is that brioche's sugar, eggs, and dairy:

A. Cool the surface
B. Prevent browning
C. Promote faster, deeper browning, so it often bakes cooler

D. Add steam to slow the crust

81. A baker must explain why thorough handwashing is the top defence against pathogens. The
integrated reason is that hands:

A. Are the most common vehicle for transferring contamination
B. Cannot carry bacteria
C. Are sterilized by gloves alone

D. Are irrelevant if equipment is clean

82. A baker compares the desired-water-temperature factors for a straight dough versus one with a
preferment. The preferment version adds:

A. The selling price as a factor
B. The number of dry ingredients
C. Only the salt weight

D. The preferment temperature as an additional factor

83. A baker observes that a cake stuck to the pan despite a correct formula. The integrated cause is:

A. The batter was over-mixed

B. The pan was improperly greased or lined

C. The oven ran too cool



D. Too much sugar was used

84. A baker must explain why a sorbet relies on sugar balance more than ice cream does. The integrated
reason is that sorbet:

A. Has more fat than ice cream
B. Is churned far less
C. Lacks fat, so sugar alone governs its texture and freezing point

D. Contains dairy that smooths it

85. A baker compares the windowpane test result for under- and well-mixed dough. Well-developed
dough:

A. Stretches thin and translucent without tearing
B. Tears immediately into pieces
C. Refuses to stretch at all

D. Liquefies when stretched

86. A baker must explain why pastry shells are blind baked under a no-bake filling. The integrated
reason is that blind baking:

A. Ferments the shell

B. Freezes the shell

C. Bakes two shells at once

D. Cooks the empty shell so it is set and crisp before filling

87. A baker observes that gelato is denser than ice cream. The integrated reason is gelato's:

A. Higher fat and higher overrun



B. Absence of all dairy
C. Lower overrun and lower fat

D. Churn-free preparation

88. A baker must explain why a mealy bottom crust resists a soggy custard pie. The integrated reason is
that finely cut fat:

A. Leaves the flour uncoated
B. Coats the flour thoroughly, repelling moisture
C. Adds bread-flour strength

D. Removes all fat from the crust

89. A baker compares the rise of an angel food cake and a yeast bread. The angel food rises from:

A. Air whipped into the egg whites
B. Yeast fermentation
C. Baking powder only

D. Laminated fat layers

90. A baker must explain why over-mixing a bread dough harms it as much as under-mixing. The
integrated reason is that over-mixing:

A. Develops too little gluten
B. Cools the dough excessively
C. Adds salt to the dough

D. Breaks down the gluten and overheats the dough through friction

91. A baker observes that a fresh dairy-and-egg cream filling is high-risk while dry crackers are not. The
integrated reason is that the cream filling is:



A. Dry and acidic
B. Frozen and stable
C. Moist, protein-rich, and low-acid, supporting bacteria

D. Free of any nutrients for bacteria

92. A baker must explain why a fold triples layers while a book fold quadruples them. The integrated
reason is that the single (letter) fold:

A. Doubles the layers each time
B. Folds the dough in thirds, tripling the layers
C. Removes layers

D. Adds no layers

93. A baker compares two ice creams: one coarse from a warm freezer, one smooth from a blast freezer.
The integrated reason is that fast freezing:

A. Forms many small ice crystals for smoothness
B. Forms few large crystals
C. Removes the sugar

D. Adds dairy fat

94. A baker must explain why baking soda needs an acid but baking powder does not. The integrated
reason is that:

A. Baking powder is a pure base
B. Baking soda contains its own acid
C. Both need an external acid

D. Baking powder has built-in acid while soda must react with formula acid



95. A baker observes that a chocolate showpiece collapsed in a humid display case. The integrated
reason is that the sugar work:

A. Was over-tempered
B. Was stored too cold
C. Absorbed moisture, becoming sticky and unstable

D. Had too much cocoa butter

96. A baker must explain why FIFO and dated labels reduce waste. The integrated reason is that they:

A. Increase moisture in stored food
B. Ensure older stock is used first, limiting spoilage
C. Replace refrigeration

D. Speed fermentation

97. A baker compares the food-safety risk of freezing a clean versus a contaminated base. The integrated
reason freezing the contaminated one stays unsafe is:

A. Freezing halts but does not kill bacteria, which revive on thawing
B. Freezing increases bacteria immediately
C. Freezing sterilizes the base

D. Freezing adds diluting air

98. A baker must explain why a high-hydration ciabatta has a more open crumb than a stiff roll. The
integrated reason is that more water:

A. Tightens the crumb
B. Prevents fermentation

C. Strengthens gluten into a dense mass



D. Slackens the dough, allowing larger, irregular holes

99. A baker observes that an egg-white royal icing dries hard for lace work while buttercream stays soft.
The integrated reason is that royal icing:

A. Contains butter that softens it
B. Sets into a firm, rigid structure as it dries
C. Is whipped with cream

D. Must be kept refrigerated to stay soft

100. A baker must explain why a thin egg wash is better than a heavy one. The integrated reason is that
pooled wash:

A. Improves oven spring
B. Speeds fermentation
C. Bakes into dark, blotchy patches and can glue product down

D. Prevents all browning

101. A baker compares the creaming and foaming cake methods. The foaming method relies chiefly on:
A. Air whipped into eggs, preserved by gentle folding

B. Cold fat cut into flour

C. Yeast fermentation

D. Melted fat stirred into liquid

102. A baker must explain why a sponge method tolerates schedule variation better than a straight
dough. The integrated reason is that the pre-ferment:

A. Removes the need for yeast



B. Skips all bulk fermentation
C. Requires two ovens

D. Builds strength and flavour that make the dough more forgiving

103. A baker observes that a cake batter creamed properly is pale and fluffy. The integrated reason this
matters is that creaming:

A. Develops gluten for chew
B. Boils the sugar
C. Incorporates air that contributes to the cake's rise

D. Melts the fat completely

104. A baker must explain why a retarder-proofer suits overnight production. The integrated reason is
that it:

A. Bakes the dough overnight automatically

B. Holds dough cold, then proofs it before the morning bake
C. Portions the dough

D. Sheets laminated dough thin

105. A baker compares sugar's roles in a lean bread and a rich cake. In bread, a small amount of sugar
primarily:

A. Feeds the yeast and aids browning
B. Replaces the salt
C. Forms the gluten network

D. Provides the only leavening

106. A baker must explain why a custard base is cooked gently over a bain-marie. The integrated reason
is that gentle heat:



A. Boils it rapidly to thicken
B. Adds air to the custard
C. Freezes the eggs

D. Prevents the egg proteins from overcoagulating and curdling

107. A baker observes that a laminated dough rested between folds shapes more easily and keeps layers.
The integrated reason is that resting:

A. Permanently stops the rise
B. Adds steam early
C. Relaxes gluten and re-firms the fat

D. Dissolves the fat into the dough

108. A baker must explain why proofing and bulk fermentation are different stages. The integrated
reason is that bulk fermentation is:

A. The cooling stage after baking
B. The first rise of the whole mass, before dividing and shaping
C. The mixing of dry ingredients

D. The final rise of shaped pieces

109. A baker compares the browning of a milk-washed and an egg-washed bun. The egg-washed one
browns more because egg adds:

A. Protein and sugar that drive browning reactions
B. Water that cools the surface
C. Acid that prevents colour

D. Steam that delays the crust

110. A baker must explain why a frozen dessert suffers from thaw-refreeze cycles. The integrated reason
is that melting and refreezing:



A. Add sugar to the product
B. Remove the dairy fat
C. Improve smoothness

D. Form large ice crystals, making it coarse and icy

111. A baker observes that compound coating sets without tempering while couverture must be
tempered. The integrated reason is that compound coating:

A. Has more cocoa butter than couverture
B. Contains no sugar
C. Uses vegetable fat instead of cocoa butter, so no crystal control is needed

D. Is always used frozen

112. A baker must explain why a tender pie crust needs minimal water and handling. The integrated
reason is that water and working both:

A. Reduce the fat content
B. Develop gluten, which toughens the crust
C. Melt the fat prematurely

D. Lower the oven temperature

113. A baker compares the desired-dough-temperature outcomes of warm versus cold water. Warmer
water yields:

A. A warmer dough and faster fermentation
B. A cooler dough and slower fermentation
C. No change in fermentation

D. A frozen dough



114. A baker observes that an under-proofed loaf burst and tore in the oven. The integrated reason is that
under-proofed dough:

A. Has no yeast activity left
B. Was over-fermented
C. Contains too much salt

D. Still has strong rising capacity that erupts before the crust sets

115. A baker must explain why a garnish should be edible and quick during service. The integrated
principle is that garnishes:

A. Should be inedible showpieces
B. Should take as long as possible
C. Must add purpose and be achievable at production speed

D. Should be larger than the dessert

116. A baker compares a deck oven and a rack oven for high-volume uniform rolls. The rack oven suits
this because it:

A. Bakes only one item at a time
B. Rotates a full rack through circulating heat for uniformity
C. Cannot control temperature

D. Uses microwave energy

117. A baker must explain why salt strengthens gluten in bread. The integrated reason is that salt:

A. Tightens the gluten network, improving structure and handling

B. Dissolves the gluten entirely

C. Replaces the flour's protein



D. Adds carbon dioxide gas

118. A baker observes that a poolish gives an open, extensible dough while a biga gives strength. The
integrated reason is hydration: a poolish is:

A. A stiff, low-hydration preferment
B. A baked sponge base
C. A loose, high-hydration preferment

D. A natural levain only

119. A baker must explain why a cake with too much liquid and a disturbed bake sank. The integrated
reason is that both:

A. Strengthened the structure
B. Dried out the crumb
C. Added too much flour

D. Weakened or disrupted the structure before it could set

120. A baker compares the texture goals of quick breads and yeast breads. Quick breads aim for:
A. Maximum gluten and chew

B. Tenderness, achieved by minimal mixing

C. A long fermentation

D. A laminated structure

121. A baker must explain why mealy pastry differs from flaky pastry in fat handling. The integrated
reason is that mealy pastry:

A. Cuts the fat finely so it coats the flour, resisting moisture



B. Leaves the fat in large pieces for flaky layers
C. Uses no fat at all

D. Is leavened with yeast

122. A baker observes that a sorbet with correct sugar is smooth despite having no fat. The integrated
reason is that sugar:

A. Adds dairy to the mix
B. Increases the freezing point sharply
C. Lowers the freezing point and adds body for a smoother set

D. Has no role without fat

123. A baker must explain why a chocolate that contracted and snapped was in temper. The integrated
reason is that stable crystals:

A. Keep it soft
B. Prevent setting
C. Cause sugar bloom

D. Make it contract on setting, releasing cleanly with a snap

124. A baker compares cross-contamination and cross-contact. Cross-contact specifically refers to:

A. The transfer of pathogens that cause illness
B. The accidental transfer of an allergen between foods
C. The transfer of heat between ovens

D. The rotation of stock by FIFO

125. A baker must explain why fermentation improves bread beyond leavening. The integrated reason is
that it:



A. Develops flavour, strengthens structure, and improves keeping quality
B. Removes all moisture
C. Only colours the crust

D. Eliminates the need for salt

126. A baker observes that whipped foam cakes deflate if stirred hard. The integrated reason is that
vigorous mixing:

A. Develops gluten for strength
B. Adds chemical leavening
C. Melts the fat

D. Knocks out the air the cake depends on

127. A baker must explain why a steam-injected bake gives better oven spring. The integrated reason is
that steam:

A. Cools the dough to slow rising
B. Adds sugar to the crust
C. Delays crust formation so the loaf expands fully

D. Kills the yeast early

128. A baker compares the fat in flaky and mealy pastry for moisture resistance. Mealy resists better
because:

A. Its finely distributed fat thoroughly coats the flour
B. It contains no fat
C. It uses larger fat pieces

D. It is made with bread flour



129. A baker must explain why a high-ratio cake formula needs special shortening and flour. The
integrated reason is that they:

A. Replace the eggs entirely
B. Allow the formula to carry more sugar and liquid than flour
C. Add yeast leavening

D. Remove all the fat

130. A baker observes that proofing dough in a cold room takes much longer. The integrated reason is
that cold:

A. Kills the yeast
B. Adds salt to the dough
C. Speeds the rise

D. Slows yeast activity, lengthening the proof

131. A baker must explain why egg yolk rescues a separating batter. The integrated reason is that yolk's
lecithin:

A. Leavens with gas
B. Strengthens gluten
C. Emulsifies fat and water into a smooth, stable mixture

D. Browns the crust

132. A baker compares the leavening of choux and a creamed cake. Choux relies chiefly on:

A. Steam from its high moisture inflating a hollow shell

B. Air creamed into solid fat

C. Yeast fermentation



D. A double-acting baking powder

133. A baker must explain why a saltless dough over-fermented and tasted flat. The integrated reason is
that salt:

A. Is the primary leavening agent
B. Normally controls fermentation and adds flavour
C. Replaces the water

D. Speeds the yeast when present

134. A baker observes that a hard candy turned grainy without an interfering agent. The integrated
reason is that without corn syrup:

A. The candy stays perfectly clear
B. The sugar cannot boil
C. The thermometer fails

D. Stray crystals trigger crystallization, making it grainy

135. A baker must explain why a custard ice cream is richer than Philadelphia style. The integrated
reason is the yolks provide:

A. Carbon dioxide leavening

B. A higher freezing point

C. Richness and lecithin that emulsifies for a smoother, denser result
D. Additional churning

136. A baker compares the purpose of scoring and docking. Scoring specifically:

A. Controls where a loaf expands during oven spring



B. Portions the dough into pieces
C. Perforates flat pastry to prevent blistering

D. Injects steam into the oven

137. A baker must explain why bulk fermentation builds dough strength. The integrated reason is that
during it:

A. The dough cools below freezing
B. Fermentation and folding develop gluten and flavour
C. The salt dissolves the gluten

D. The yeast is killed

138. A baker observes that gelato served too cold tastes muted. The integrated reason is that excessive
cold:

A. Adds overrun
B. Removes sugar
C. Increases the fat

D. Numbs the palate and suppresses flavour release

139. A baker must explain why a mixer must be stopped before scraping. The integrated reason is that:

A. Slowing it makes scraping safe
B. The bowl must be held steady
C. Moving parts can cause severe injury, so the machine must be off

D. A wooden tool is always safe in a running mixer

140. A baker compares the keeping quality of a lean and an enriched bread. The enriched bread keeps
better because its fat and sugar:



A. Retain moisture and slow staling
B. Remove all moisture

C. Add no benefit

D. Speed staling

141. A baker must explain why a pre-shaped dough gets a bench rest before final shaping. The
integrated reason is that the rest:

A. Browns the dough

B. Relaxes the gluten tightened during dividing
C. Kills the yeast

D. Adds salt

142. A baker observes that an over-proofed dough has a sour flavour and weak structure. The integrated
reason is that over-proofing:

A. Strengthens the gluten
B. Kills the yeast early
C. Adds salt

D. Over-ferments, exhausting gas-holding and souring the dough

143. A baker must explain why weight measurement scales a formula reliably. The integrated reason is
that weight:

A. Is faster than volume always
B. Changes with humidity
C. Stays precise and proportional at any batch size

D. Removes the need for a recipe



144. A baker compares the conditions that increase and decrease cookie spread. Spread increases with:

A. More sugar, more fat, and warmer dough
B. More flour and chilling
C. A much hotter oven

D. Less leavening

145. A baker must explain why a Maillard reaction differs from caramelization. The integrated reason is
that the Maillard reaction involves:

A. Sugar browning alone
B. Sugars reacting with proteins, while caramelization is sugar alone
C. Fat melting between layers

D. Yeast fermenting sugar

146. A baker observes that a frozen dessert developed dry, discoloured patches. The integrated diagnosis
is:

A. Sugar bloom from humidity
B. Fat bloom from heat
C. Over-churning

D. Freezer burn from air exposure

147. A baker must explain why a properly proofed loaf springs back slowly on a poke. The integrated
reason is that the dough has:

A. No gas left
B. Been over-fermented

C. Risen well with intact gas-holding capacity



D. Never fermented

148. A baker compares the function of the dough hook, paddle, and whisk attachments. The dough hook
is used to:

A. Develop gluten in bread dough through kneading
B. Whip air into egg whites
C. Cream fat and sugar without aeration

D. Sheet laminated dough

149. A baker must explain why a sorbet's sugar must be carefully balanced. The integrated reason is that
too little sugar freezes it hard while too much:

A. Adds dairy fat
B. Keeps it from setting firm
C. Removes the fruit flavour

D. Speeds the churning

150. A baker compares why fermented goods are the largest exam area and require the deepest study.
The integrated reason is that fermentation underpins:

A. Only the crust colour of bread
B. Just the leavening step
C. A minor share of bakery products

D. Flavour, structure, leavening, and keeping quality across many products



Practice Exam 4: Answer Key and Explanations

1. C — Solid shortening is nearly 100% fat with a higher melting point, while butter contains water and
milk solids that add flavour but melt sooner. This gives shortening more stable loft and butter more
taste. The composition difference explains the trade-off.

2. A — With four factors, desired water = (25 x 4) — (22 + 25 + 14) = 100 — 61 = 39°C. The formula
multiplies the target by the factor count and subtracts the known temperatures. Correct counting yields
39°C.

3. D — A steam-injected deck oven with a well-proofed, scored loaf delivers strong oven spring and a
thin, crisp crust. No-steam convection, a cool oven, or cake flour would not. Steam plus proper proof
and scoring optimize hearth bread.

4. B — Extended mixing after flour is added develops gluten, producing the tougher cake. Leavening,
flour type, and oven heat were identical or not the cause. Gluten development drives toughness.

5. D — A mealy, blind-baked bottom resists the wet filling while a flaky top gives flakiness. Raw flaky
throughout, all-mealy, or cake-flour pastry would not balance both needs. Matching pastry type to
position solves it.

6. A — Higher hydration yields a slacker dough and a more open, irregular crumb. It does not tighten
the crumb, block gelatinization, or remove fermentation. Water content shapes crumb and handling.

7. C — Baking soda is a base needing the buttermilk's acid to react and release gas. Baking powder
brings its own acid, and the two are not interchangeable. The acid requirement explains the formula
difference.

8. B— Milk chocolate contains milk solids and is melted and worked at lower temperatures than dark. It
has less cocoa butter than dark, does contain cocoa butter, and still needs tempering. Milk solids lower
the working range.



9. A — The pre-fermented sponge develops more flavour compounds and acids that improve keeping.
The straight dough does not have more yeast, skip bulk fermentation, or lack salt. Pre-fermentation adds
depth and shelf life.

10. D — Egg yolks give custard ice cream richness and lecithin that emulsifies for a smoother, denser
result than eggless Philadelphia style. Yolks do not leaven, raise the freezing point, or churn. Lecithin
and richness are the difference.

11. C — At 8% sugar, sugar = 2,500 x 0.08 = 200 g. Baker's percentage multiplies flour weight by the
ingredient's percentage. The proportion holds at any scale.

12. A — Sugar and fat slow yeast through osmotic pull on the cells and fat coating them. They do not
kill the yeast, sharply lower pH, or add gas directly. This is why enriched doughs proof slowly.

13. B — Italian meringue buttercream is smooth, stable, less sweet, and built on a cooked egg-white
meringue. Simple icing-sugar buttercream, fondant, and Chantilly are different. The meringue base
defines it.

14. D — Boiled sugar is hygroscopic and absorbs moisture from humid air, becoming sticky and dull. It
is not moisture-resistant, improved by humidity, or best stored open. Humidity is its enemy.

15. A — Pastry cream should be cooled quickly through the danger zone, then refrigerated at or below
4°C. Room-temperature, warm-holding, or freeze-thaw handling are hazardous. Rapid cooling and cold
storage keep it safe.

16. C — Croissants contain yeast, adding biological leavening to lamination's steam, giving a breadier
interior. Puff pastry has no yeast and is not proofed, and both are laminated. Yeast is the difference.

17. B — Melted (liquid) butter increases spread by making the dough more fluid so it flows before
setting. It does not develop gluten, lower oven temperature, or add leavening. Fat state affects spread.



18. D — Convection's moving air can dry or distort delicate items like meringues, while it suits sturdier
bakes; deck ovens suit baguettes. Convection does reach baking temperatures, deck ovens have controls,
and meringues need not be steamed. Air movement is the factor.

19. A — Too much leavening over-expands a structure too weak to hold, giving a coarse, over-risen,
slightly collapsed cake. Too little leavening, a cool oven, or bread flour cause other faults. Excess gas
outpaces the structure.

20. C — At 62% hydration, flour = water + 0.62 = 1,550 + 0.62 = 2,500 g. The reverse calculation finds
flour from a known ingredient. The proportion holds at any scale.

21. B — Salt slows yeast and tightens gluten while enhancing flavour. It is not the leavening agent, a
water substitute, or flavour-only. Salt plays multiple roles in bread.

22. D — A frozen mousse stays soft because air was whipped in before freezing, keeping it light. It is
not churned, fat-free, or scraped. Pre-incorporated air prevents an icy solid.

23. C — A stiff biga provides strength and a mild, sweet flavour. A loose poolish gives an open crumb,
a levain gives tang, and no preferment gives neither benefit. Hydration and character match the goal.

24. A — Skipping the crumb coat and chill step lets loose crumbs drag into the final coat. Leavening,
oven temperature, and over-whipping are not the cause. The crumb coat seals crumbs first.

25. B — A mealy bottom resists sogginess because its fine fat coating repels moisture, ideal under a
quiche. Flaky repels less, cake flour is for tenderness, and an unbaked shell sogs. Mealy suits a moist
filling.

26. D — Over-proofing exhausts the dough's gas-holding ability, so it collapses with a sour, coarse
crumb. It does not over-strengthen gluten, kill yeast, or add salt. Spent gas capacity causes the collapse.

27. C — Cost per roll = $9.00 + 60 = $0.15. Dividing total batch cost by units gives cost per unit. The
other figures do not match.



28. A — Bread relies on developed gluten, which the windowpane test gauges, while a tender cake
avoids gluten, making the test irrelevant. Cakes do not develop more gluten or use the test, and it does
not measure temperature. The goals differ.

29. B — Dull grey streaks from warm storage are fat bloom, from destabilized cocoa butter crystals.
Sugar bloom comes from moisture, freezer burn affects frozen goods, and this is not good temper. Heat
caused the fat bloom.

30. C — A high-ratio cake's sugar weight exceeds flour weight, retaining moisture, aided by emulsified
shortening. It is not egg-white-only, yeast-leavened, or fat-and-sugar-free. The sugar-to-flour ratio
explains its moistness and keeping.

31. D — Sugar lowers the freezing point and adds body, so too little freezes a sorbet hard. It does not
add fat, increase churning, or have no effect. Sugar balance governs sorbet texture.

32. A — Egg wash adds protein and sugar that fuel the Maillard reaction and caramelization, browning
more than water. It does not cool the crust, prevent browning, or delay the crust. Added protein and
sugar drive colour.

33. B — The creaming method creams fat and sugar to incorporate air, then adds eggs and alternates dry
and liquid. Cutting in cold fat, whipping whites alone, or stirring melted fat describe other methods.
Creaming aerates the batter.

34. C — Adding butter too early coats the flour proteins, preventing gluten development and leaving a
greasy, slack dough. It does not kill yeast, lower pH, or add water. Sequence protects the gluten.

35. A — FIFO uses older stock first, reducing spoilage and limiting time in storage—supporting safety
and cost. It does not use newest first, stop rotation, or exempt frozen goods. Rotation preserves quality
and margin.

36. D — Eggs set the consistency and moisture choux needs for steam to inflate the hollow shell; too
few will not puff, too many spread. Eggs are not chemical leavening, yeast, or unrelated. Consistency
governs the rise.



37. B — A cold, tart sorbet best balances a rich, warm chocolate tart through temperature and flavour
contrast. More warmth, softness, or sweetness add no contrast. Contrast makes the dessert work.

38. C — Salt controls fermentation rate and enhances flavour, so a saltless loaf ferments fast and tastes
flat. It does not speed yeast, leaven, or replace water. Salt regulates and seasons.

39. A — A retarder-proofer holds shaped dough cold overnight, then proofs it automatically before
morning. A deck oven, divider, and sheeter do not. It manages overnight timing.

40. D — Gelato's lower fat and warmer service coat the palate less and release flavour more readily,
tasting intense. It does not add air, raise overrun, or remove sugar. Less fat and warmth heighten flavour.

41. C — Pastry cream's starch protects the eggs and stabilizes it against curdling when boiled. It does
not remove eggs, lower cooking temperature, or replace dairy. Starch makes it boilable.

42. B — A mealy bottom resists the custard's moisture while a flaky top gives flakiness. Flaky-under-
custard, cake-flour, or all-unbaked pairings fail. Position dictates pastry type.

43. A — Docking perforates the dough so gas escapes and it bakes flat rather than blistering. It does not
add steam, portion, or round dough. The holes prevent uneven rising.

44. D — Tempering forms stable crystals that make chocolate contract on setting, giving clean release
and snap. It does not keep it soft, prevent setting, or cause bloom. Contraction is the sign of good
temper.

45. B — Opening the oven early let cooler air and disturbance collapse a structure still setting, sinking
the centre. Overbaking, low leavening, and over-mixing cause other faults. The disturbance caused the
sink.

46. C — (190 x 9/5) + 32 = 342 + 32 = 374°F. The other values misapply the formula. Celsius converts
by multiplying 9/5 and adding 32.



47. A — Bran physically interrupts the gluten network, giving whole wheat a denser loaf. It does contain
fibre, does not add gluten, and does not increase rise. Bran disrupts structure.

48. D — The starch stabilized the eggs so the custard could be boiled safely without curdling, unlike a
pure egg custard. It did not remove eggs, lower the heat, or add dairy. Starch is the protective factor.

49. B — Angel food's structure is set only by egg foam and would collapse if cooled upright while
warm, so it is inverted. It has no fat, chemical leavening, or gluten to support it. Inversion protects the
fragile set.

50. C — First-stage leavening gas escapes if a chemically leavened batter waits, reducing rise. It does
not over-develop gluten, ferment like bread, or need the fat to solidify. Mix and bake promptly.

51. A — Matching the decorating technique to the time and quality constraints is the principle; combed
sides meet a deadline elaborate piping cannot. Always-elaborate, pre-bake decorating, or skipping it are
wrong. Time management drives the choice.

52. D — The pictogram flags the hazard at a glance, while the SDS provides the detail; together they
communicate risk. The pictogram does not replace training, list price, or record handlers. They are
complementary.

53. C — Enriching ingredients (fat, sugar, eggs, dairy) tenderize the crumb by shortening gluten and
improve keeping by retaining moisture, while sugar and fat slow yeast activity. They do not make the
dough leaner, remove moisture, or eliminate the yeast. Enrichment changes both texture and
fermentation timing.

54. B — A slow, partial fill-back on the poke test indicates the dough has risen well with gas-holding
capacity intact—properly proofed. It is not over-proofed, fully baked, or unfermented. The poke test
reads the proof.

55. A — Weight stays precise and proportional regardless of packing, so it scales a formula reliably. It is
not just prettier, humidity-dependent, or recipe-eliminating. Weight ensures consistency at scale.



56. D — Early steam delays crust set so the loaf expands fully and the crust stays thin, giving gloss and
spring. It does not cool the loaf, add sugar, or kill the yeast. Delayed crust maximizes spring.

57. C — Granita is coarse because it is scraped periodically to form large crystals. It is not churned,
dairy-based, or whipped. Scraping deliberately makes the granular texture.

58. A — A bench rest relaxes gluten tightened during dividing, easing final shaping. It does not brown,
kill yeast, or add salt. Relaxation bridges dividing and shaping.

59. B — Chilling firms the fat so the cookie sets before spreading far. It does not develop gluten, add
flour, or remove leavening. Firm fat controls spread.

60. D — The ideal roll-in fat is plastic and matched in consistency to the dough, holding firm layers in a
warm kitchen. A very low melting point, no plasticity, or dissolving into the dough destroy lamination.
Plasticity keeps the fat in sheets.

61. C — Egg yolk's lecithin emulsifies fat and water into a stable mixture, smoothing a batter. It does
not leaven, strengthen gluten, or brown. Lecithin enables emulsions.

62. A — Warmth and humidity keep the yeast active and the dough surface supple, speeding the final
rise. Cold slows it, freezing does not help, and temperature does matter. A proofer provides both.

63. B — Slow cooling keeps a custard pie filling too long in the danger zone, allowing bacterial growth.
It does not cool too fast, become low-risk, or sterilize. Rapid cooling is the safe practice.

64. D — Both puff pastry and choux rely chiefly on steam from moisture in the dough or paste. Neither
uses yeast, baking powder, or creamed air as the main leavening. Steam lifts both.

65. C — High-protein flour builds strong gluten—good for chewy bagels, bad for a tender cake. It does
not form little gluten, fail to absorb water, or merely brown faster. Gluten potential matches the product.



66. A — Without temper, cocoa butter forms unstable crystals giving a dull, soft, streaky set. It still
melts, does not become sugar bloom, and does not contract cleanly. Poor temper means poor set.

67. D — Corn syrup interferes with crystal formation, keeping hard candy clear and smooth. It does not
add sourness, slow boiling, or replace a thermometer. The interfering agent prevents graininess.

68. B — Premium ice cream typically has lower overrun, making it denser and richer. It is not higher in
air, air-free, or fat-free. Less air means more density.

69. C — Direct contact lets concentrated salt draw moisture from and damage the yeast, so they are kept
apart. Salt slows rather than speeds yeast, does not explode, and does not recolour it. Separation protects
the yeast.

70. A — Folding during bulk fermentation builds gluten strength and redistributes yeast and gas. It does
not stop fermentation, freeze the dough, or dissolve salt. Folds strengthen a slack dough.

71. D — Birittle is cooked to the hard-crack stage (about 150°C) so it sets hard and glassy. Thread, soft
ball, and firm ball are too low. Less remaining water means a harder set.

72. B — The crumb coat seals loose crumbs so the final coat goes on clean. It does not decorate, replace
chilling, or sweeten the exterior. Sealing crumbs is its purpose.

73. C — Overmixing develops gluten, producing tough, tunnelled muffins. It does not add leavening,
lower oven temperature, or remove fat. Minimal mixing keeps muffins tender.

74. A — A cold, slow retard extends fermentation time, building more flavour compounds. It does not
kill yeast, add sugar, or skip baking. Time develops flavour.

75. D — Starch gelatinizes during baking to set the final crumb, while gluten forms the initial network.
Starch does not form gluten, leaven, or tenderize by shortening. Gelatinized starch firms the crumb.



76. C — A flax "egg" or aquafaba functionally substitutes for eggs' binding and structure in a vegan
cake. Salt, sugar, or extra gluten alone do not. These replacers mimic egg function.

77. A — Danish dough carries more eggs and sugar than croissant dough, making it richer. It is not
leaner, water-only, or unlaminated. Enrichment distinguishes it.

78. B — The cookie that spread more had more sugar and fat with warmer dough. More flour and
chilling, a hotter oven, or less leavening reduce spread. Tenderizers and warmth increase it.

79. D — At the hard-crack stage, the sugar has little water left, so it sets hard and glassy—ideal for spun
sugar. It is not soft, high-moisture, or too cool. Low water means a firm set.

80. C — Brioche's sugar, eggs, and dairy promote faster, deeper browning, so it often bakes cooler.
They do not cool the surface, prevent browning, or add slowing steam. Enrichment speeds browning.

81. A — Hands are the most common vehicle for transferring contamination, making handwashing the
top defence. Hands do carry bacteria, gloves alone do not sterilize, and hands matter even with clean
equipment. Hygiene is first.

82. D — A preferment adds its temperature as an additional factor in the desired-water calculation. It
does not add price, dry-ingredient count, or only salt. All contributing factors must be counted.

83. B — A cake sticking despite a correct formula points to an improperly greased or lined pan. Over-
mixing, a cool oven, and sugar level cause other faults. Pan preparation prevents sticking.

84. C — Sorbet lacks fat, so sugar alone governs its texture and freezing point, unlike ice cream. It does
not have more fat, churn less, or contain dairy. Without fat, sugar carries the texture.

85. A — Well-developed dough stretches thin and translucent without tearing in the windowpane test.
Tearing, no stretch, or liquefying indicate poor development. The membrane confirms readiness.



86. D — Blind baking cooks the empty shell so it is set and crisp before a no-bake filling is added. It
does not ferment, freeze, or double-pan. Pre-baking prevents a soggy base.

87. C — Gelato is denser than ice cream because of its lower overrun and lower fat. It is not higher in fat
or air, dairy-free, or churn-free. Less air and fat increase density.

88. B — A mealy bottom resists sogginess because finely cut fat coats the flour thoroughly, repelling
moisture. It does not leave flour uncoated, add bread-flour strength, or remove fat. Thorough coating is
the mechanism.

89. A — Angel food cake rises from air whipped into the egg whites. It uses no yeast, baking powder, or
laminated fat. The egg-white foam is the sole leavening.

90. D — Over-mixing breaks down the gluten network and overheats the dough through friction,
harming it like under-mixing. It does not develop too little gluten, cool the dough, or add salt. Both
extremes damage the dough.

91. C — A fresh dairy-and-egg cream filling is moist, protein-rich, and low-acid, supporting bacteria—
unlike dry crackers. It is not dry, frozen, or nutrient-free. The FAT TOM conditions explain the risk.

92. B — The single (letter) fold folds the dough in thirds, tripling the layers each time. It does not
double or remove layers. Folds multiply dough-and-fat layers.

93. A — Fast freezing forms many small ice crystals for smoothness, while a warm freezer forms few
large ones. Fast freezing does not remove sugar or add fat. Small crystals mean smoothness.

94. D — Baking powder has built-in acid while baking soda must react with an acid in the formula.
Powder is not a pure base, soda lacks its own acid, and only soda needs external acid. The acid source
distinguishes them.

95. C — A sugar showpiece in a humid case absorbed moisture, becoming sticky and unstable. It was
not over-tempered, too cold, or high in cocoa butter (those describe chocolate). Humidity collapses
sugar work.



96. B — FIFO and dated labels ensure older stock is used first, limiting spoilage. They do not add
moisture, replace refrigeration, or speed fermentation. Rotation reduces waste.

97. A — Freezing a contaminated base stays unsafe because freezing halts but does not kill bacteria,
which revive on thawing. It does not increase the count immediately, sterilize, or add diluting air. Safe
handling must precede freezing.

98. D — More water slackens the dough, allowing larger, irregular holes—a more open crumb. It does
not tighten the crumb, prevent fermentation, or densify the gluten. Hydration shapes the crumb.

99. B — Royal icing sets into a firm, rigid structure as it dries, ideal for lace work, while buttercream
stays soft. It contains no butter, is not cream-whipped, and is not kept soft by refrigeration. Its hardness
is the point.

100. C — A heavy, pooled egg wash bakes into dark, blotchy patches and can glue product to the pan. It
does not improve spring or fermentation, and thin wash still browns. A thin, even coat is best.

101. A — The foaming method relies on air whipped into eggs, preserved by gentle folding. Cutting in
cold fat, yeast, or melted fat describe other methods. The egg foam provides the rise.

102. D — The pre-ferment builds strength and flavour that make a sponge dough more forgiving of
schedule variation. It does not remove yeast, skip bulk fermentation, or require two ovens. Pre-
fermentation adds tolerance.

103. C — Proper creaming incorporates air that contributes to the cake's rise, shown by a pale, fluffy
mixture. It does not develop gluten, boil sugar, or melt the fat. Creamed air leavens the cake.

104. B — A retarder-proofer holds dough cold overnight, then proofs it before the morning bake. It does
not bake, portion, or sheet the dough. It manages overnight timing.

105. A — In a lean bread, a small amount of sugar primarily feeds the yeast and aids browning. It does
not replace salt, form gluten, or provide the only leavening. Sugar fuels yeast and colour.



106. D — Gentle heat over a bain-marie prevents the egg proteins from overcoagulating and curdling. It
does not boil rapidly, add air, or freeze the eggs. Moderate heat protects the custard.

107. C — Resting laminated dough relaxes the gluten and re-firms the fat, easing shaping and keeping
layers. It does not stop the rise, add steam, or dissolve the fat. The rest keeps lamination workable.

108. B — Bulk fermentation is the first rise of the whole mass, before dividing and shaping. It is not
cooling, dry mixing, or the final rise. Much flavour and strength develop here.

109. A — Egg wash browns more because it adds protein and sugar that drive browning reactions. It
does not cool the surface, prevent colour, or delay the crust. Added protein and sugar deepen colour.

110. D — Thaw-refreeze cycles form large ice crystals, making a frozen dessert coarse and icy. They do
not add sugar, remove fat, or improve smoothness. Stable cold prevents large crystals.

111. C — Compound coating uses vegetable fat instead of cocoa butter, so no crystal control
(tempering) is needed. It has less cocoa butter than couverture, contains sugar, and is melted to use. The
fat substitution removes tempering.

112. B — Water and working both develop gluten, which toughens a pie crust, so both are minimized.
They do not reduce fat, melt fat, or lower oven temperature. Limiting gluten keeps the crust tender.

113. A — Warmer water yields a warmer dough and faster fermentation. Colder water slows it; warm
water does not leave fermentation unchanged or freeze the dough. Water temperature controls dough
temperature.

114. D — Under-proofed dough still has strong rising capacity that erupts before the crust sets, bursting
and tearing. It does have yeast activity, was not over-fermented, and salt is not the cause. Insufficient
proof causes the burst.

115. C — Garnishes must add purpose and be achievable at production speed during service. They
should not be inedible, slow, or oversized. Practical, purposeful garnishing wins under time pressure.



116. B — A rack oven rotates a full rack through circulating heat for uniform, high-volume baking. It
does not bake one item only, lack controls, or use microwaves. Rotation gives uniformity.

117. A — Salt tightens the gluten network, improving structure and handling. It does not dissolve
gluten, replace flour protein, or add gas. Salt strengthens the dough.

118. C — A poolish is a loose, high-hydration preferment, giving an open, extensible dough, while a
biga is stiff. It is not low-hydration, a baked sponge, or a levain only. Hydration distinguishes them.

119. D — Too much liquid and a disturbed bake both weakened or disrupted the structure before it
could set, sinking the cake. They did not strengthen, dry, or add flour. A fragile, disturbed structure
sinks.

120. B — Quick breads aim for tenderness, achieved by minimal mixing to avoid gluten. They do not
seek maximum chew, long fermentation, or lamination. Minimal mixing keeps them tender.

121. A — Mealy pastry cuts the fat finely so it coats the flour, resisting moisture. Flaky uses large
pieces, both use fat, and neither is yeast-leavened. Fat handling distinguishes them.

122. C — Sugar lowers the freezing point and adds body, giving a fat-free sorbet a smoother set. It does
not add dairy, raise the freezing point, or be irrelevant. Sugar carries the texture.

123. D — Stable crystals make chocolate contract on setting, releasing cleanly with a snap—the sign of
temper. They do not keep it soft, prevent setting, or cause bloom. Contraction confirms temper.

124. B — Cross-contact is the accidental transfer of an allergen between foods, distinct from pathogen
cross-contamination. It is not heat transfer or FIFO. Allergen transfer is the definition.

125. A — Fermentation develops flavour, strengthens structure, and improves keeping quality beyond
leavening. It does not remove all moisture, only colour the crust, or eliminate salt. These benefits define
good fermentation.



126. D — Vigorous mixing knocks out the air a foam cake depends on, deflating it. It does not develop
helpful gluten, add leavening, or melt fat. Gentle folding preserves the air.

127. C — Steam delays crust formation so the loaf expands fully, improving oven spring. It does not
cool the dough, add sugar, or Kkill the yeast. Delayed crust set maximizes spring.

128. A — Mealy pastry resists moisture because its finely distributed fat thoroughly coats the flour. It
does not lack fat, use larger pieces, or use bread flour. Thorough coating is the mechanism.

129. B — Emulsified shortening and high-ratio flour allow the formula to carry more sugar and liquid
than flour. They do not replace eggs, add yeast, or remove fat. The special ingredients enable the high
ratio.

130. D — Cold slows yeast activity, lengthening the proof in a cold room. It does not kill yeast, add salt,
or speed the rise. Temperature controls fermentation speed.

131. C — Egg yolk's lecithin emulsifies fat and water into a smooth, stable mixture, rescuing a
separating batter. It does not leaven, strengthen gluten, or brown. Lecithin enables the emulsion.

132. A — Choux relies chiefly on steam from its high moisture inflating a hollow shell. It does not use
creamed air, yeast, or baking powder as the main leavening. Steam drives the puff.

133. B — Salt normally controls fermentation and adds flavour, so a saltless dough over-fermented and
tasted flat. It is not the leavening agent, a water substitute, or a yeast accelerant. Salt regulates and
seasons.

134. D — Without an interfering agent, stray crystals trigger crystallization, making hard candy grainy.
The candy does not stay clear, fail to boil, or break the thermometer. Corn syrup prevents graining.

135. C — Egg yolks give custard ice cream richness and lecithin that emulsifies for a smoother, denser
result than Philadelphia style. Yolks do not leaven, raise the freezing point, or churn. Lecithin and
richness are the difference.



136. A — Scoring controls where a loaf expands during oven spring. Docking perforates flat pastry,
scoring does not portion dough or inject steam. Scoring directs the expansion.

137. B — During bulk fermentation, fermentation and folding develop gluten and flavour, building
dough strength. The dough is not cooled below freezing, the salt does not dissolve the gluten, and the
yeast is not killed. This stage strengthens the dough.

138. D — Excessive cold numbs the palate and suppresses flavour release, muting gelato. It does not
add overrun, remove sugar, or increase fat. Serving temperature affects perceived flavour.

139. C — A mixer's moving parts can cause severe injury, so it must be fully off before scraping.
Slowing it, holding the bowl, or using a wooden tool in a running machine are not safe. Stopping the
machine is the only safe action.

140. A — An enriched bread's fat and sugar retain moisture and slow staling, so it keeps better. They do
not remove moisture, add no benefit, or speed staling. Enrichment improves keeping.

141. B — A bench rest relaxes the gluten tightened during dividing, easing final shaping. It does not
brown, kill yeast, or add salt. Relaxation bridges dividing and shaping.

142. D — Over-proofing over-ferments the dough, exhausting gas-holding and souring it, leaving a
weak structure. It does not strengthen gluten, Kill yeast early, or add salt. Spent capacity and acids cause
the faults.

143. C — Weight stays precise and proportional at any batch size, scaling a formula reliably. It is not
always faster, humidity-dependent, or recipe-eliminating. Weight ensures consistency.

144. A — Spread increases with more sugar, more fat, and warmer dough. More flour and chilling, a
hotter oven, or less leavening reduce spread. Tenderizers and warmth increase it.

145. B — The Maillard reaction involves sugars reacting with proteins, while caramelization is sugar
browning alone. It is not fat melting or fermentation. Both develop crust colour but differ in mechanism.



146. D — Dry, discoloured patches on a frozen dessert are freezer burn from air exposure. Sugar and fat
bloom affect chocolate, and over-churning is not the cause. Sealing prevents the drying.

147. C — A properly proofed loaf springs back slowly because the dough has risen well with intact gas-
holding capacity. It is not gas-less, over-fermented, or unfermented. The poke test reads the proof.

148. A — The dough hook develops gluten in bread dough through kneading. The whisk whips air, the
paddle creams without aeration, and none sheets dough. Each attachment matches its task.

149. B — Too little sugar freezes a sorbet hard while too much keeps it from setting firm, so sugar must
be balanced. Sugar does not add fat, remove fruit flavour, or speed churning. Balance is critical without
fat.

150. D — Fermented goods are the largest exam area because fermentation underpins flavour, structure,
leavening, and keeping quality across many products. It is not just crust colour, the leavening step alone,
or a minor share. Its broad role explains the weighting.



