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Use a diagram like the one shown to 
list the basic steps of making yeast 
breads in correct order.

Chapter 20
Preparing Foods

Basic steps for making yeast breads

Mix warm 
liquid, 
sugar, and 
yeast.

Bake.Place 
dough 
in pan. 
Let it rise 
again until 
doubled in 
size.

Punch 
down 
dough.

Allow 
dough 
to rise in 
a warm 
place until 
doubled in 
size.

Knead 
dough on 
a floured 
surface.

Add flour 
and other 
ingredients. 
Let mixture 
rest for 10 
minutes. 


