
Baking

Basic Ingredients in Baking 

• Flour
• Sugar
• Fats
• Liquids
• Eggs
• Salt
• Yeast



Flour 

Purpose: 
• the principle structure builder or binding agent. 
– a toughening agent because when it comes in contact with 

liquids, the flour protein form gluten.
• Varieties of flours used include 
– Bread flour
– Pastry flour
– Cake flour 
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Fats
Fat has five major roles in baking. 
• How well it will perform each of these functions depends largely on 

the "slip point" 
– the temperature at which the fat just begins to melt. In general the 

slip point should be at least 5 °C above the proving temperature of 
the dough. 

1. Shortening 
– Fat weakens or 'shortens' a dough by weakening its gluten network, 

resulting in the baked product being softer, breaking easily and 
having a more tender mouthfeel. 

2. Creaming
– trap air during beating and mixing, producing a batter that consists 

of masses of tiny air bubbles trapped within droplets of fat. 
– very important in cake baking in which it is these air bubbles that 

expand during baking forming a light, airy structure. 

Fats

3. Layering 
– In puff pastry, fats which are soft over a wide temperature 

range are used. 
– These can be spread between pastry layers and will 

separate them during cooking giving a layered pastry. 
4. Flavor 
– Usually the fats used should have a bland flavor to prevent 

them from changing the flavor of the finished product,
– occasionally fats are chosen on the basis of their flavor -

e.g. using butter for particular baked goods and lard for 
meat pie pastry. 

5. Emulsion 
– the fat chosen needs to be able to form an emulsion with 

the other ingredients in the batter or dough. 



Fats

• Types:
– Regular hydrogenated shortening having a bland flavor is 

preferred and commonly used. 
– Butter and margarine produce baked goods with a more 

desirable taste and flavor. 
– Eggs add both tenderizers and toughness in baked goods 

Fat



Sugar 

Purpose: 
• Undissolved sugar crystals melt during baking which 

contributes to the flow or spread of baked goods. 
• Types of Sugar
– Granulated sugar 
– Powdered sugar 
– Brown sugar
– Molasses
– Honey 



Sugar 

• Granulated sugar 
– Most commonly used 
– The finer the granulation, the more the product will 

spread. 
• Powdered sugar 
– Powdered sugar is used when a fine, grained compact 

interior with little spread is desired
• Brown sugar 
– used to obtain a certain flavor. 
– When brown sugar is used in place of granulated sugar, a 

small amount of baking soda should be used to neutralize 
the acid in brown sugar. 
• acids interfere with caramelization of sugar. 

Sugar 

• Molasses 
– is a viscous by-product of refining sugarcane 

or sugar beets into sugar
– is used to obtain particular flavor. 
– Formulas containing molasses have to be 

adjusted by the addition of baking soda to 
compensate for the acidity. 

– An adjustment must be made in the amount 
of liquid as well. 

• Honey 
– Honey is also used to obtain a particular 

flavor. 
– Honey adds a chewy quality. 
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Liquids 

Purpose: 
– Water is necessary to moisten the flour proteins to form 

gluten so the structure can be formed. 
• Types: 
– Water (most commonly used) 
– Milk (used to add additional nutritional value, but 

sometimes negatively effects taste of the cookies) 

Leavening Agents 

Purpose: 
• Leavening ingredients help to control spread or size, produces 

volume and promote proper crust color through regulation of 
acidity or alkalinity (pH) of the dough. 

• Types: 
– Baking soda  
• sodium bicarbonate
• lowers the carmelization point of sugar in the baked 

good, causing faster and darker coloring of the crust. 
– Cream of Tartar 
• produces a whiter crumb color and a lighter crust color. 

– Baking powder 
• mix of bother baking soda and cream of tartar. 



Leavening

Baking Soda vs Baking Powder
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Eggs

Flavoring Agents 

Purpose:  To add flavor 
• Types:
– Salt
• used for its own flavor and to bring out the natural 

flavors of the other ingredients. 
– Cocoa 
• requires and adjustment to the formula. 
• Sugar is added to counteract the tendency of the cocoa 

to toughen the dough and to sweeten and enhance the 
cocoa flavor. 

– Other
• Oatmeal, peanuts, spices, chocolate chips and nuts can 

be used to produce particular flavors and textures. 
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