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Baking powder The base and acid are prevented from reacting prematurely by the
inclusion of a buffer such as cornstarch. ISBN 9780442308551. Bakery Technology
and Engineering (3 ed. Company Clabber Girl Dr. Springer. ). It works by releasing
carbon dioxide gas into a batter or dough through an acid–base reaction, causing
bubbles in the wet mixture to expand and thus leavening the mixture.  54. Oetker
Irish soda bread Matz, Samuel A. Baking powder is used to increase the volume
and lighten the texture  of  baked goods.  p.  Baking powder  is  a  dry  chemical
leavening agent, a mixture of a carbonate or bicarbonate and a weak acid. (1992)
341a07b8e6
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Wikipedia:Recent  additions/2010/October  This  is  a  record of  material  that  was
recently featured on the Main Page as part of Did you know (DYK). constructed in
three different  countries.  Recently  created new articles,  greatly  expanded former
stub articles and recently promoted good articles are eligible; you can submit them
for consideration. that arranger and conductor Peter Matz won a Grammy and an
Emmy Award for his work with Barbra Streisand 341a07b8e6

Because  of  differing  recipes  and  changing  ingredient  availability  over  the  20th
century,  it  is  difficult  to  precisely  qualify  what  distinguishes  devil's  food from the
more standard chocolate cake. However, it traditionally has more chocolate than a
regular  chocolate cake,  making it  darker  in  color  and with a heavier  texture.
341a07b8e6

Graham cracker  124–125. AVI  book.  Van Nostrand Reinhold.  ,  in the graham
cracker crust for cheesecakes and pies. ISBN 978-0-442-30892-6 A graham cracker
(pronounced GRAY-əm or GRAM in America) is a sweet flavored cracker made with
graham  flour  that  originated  in  the  United  States  in  the  mid-19th  century,  with
commercial development from about 1880. 1915. g. It is eaten as a snack food,
usually honey- or cinnamon-flavored, and is used as an ingredient in some foods,
e.   230.  Matz,  S.  Station.  (1992).  p.  Cookie  and  cracker  technology.  pp.  A.
Retrieved September 12, 2018 341a07b8e6

Many cuisines use lard as a cooking fat or shortening, or as a spread in the same
ways as butter. It is an ingredient in various savoury dishes such as sausages,
pâtés,  and fillings.  As  a  replacement  for  butter,  it  provides flakiness  to  pastry.  In
western cuisine, it has ceded its popularity... 341a07b8e6

Lard Matz, Samuel A. Bakery Technology and Engineering. ISBN 0-442-30855-8
Lard is a semi-solid white fat product obtained by rendering the fatty tissue of a
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pig. (1991). Forristal, Mother Linda&#039;s Olde World Cafe and Travel Emporium.
It is distinguished from tallow, a similar product derived from fat of cattle or sheep.
&quot;Lard&quot;; p 81. New York: Springer 341a07b8e6

Devil's food cake was invented in the United States in the early 20th century.
341a07b8e6 Archives are generally grouped by month of Main Page appearance.
(Currently, DYK hooks are archived according to the date and time that they were
taken off the Main Page.) To find which archive contains the fact that appeared on
Did you know, go to the article's talk page and follow the archive link in the DYK
talk page message box or the Article Milestones box. 341a07b8e6 Lard can be
rendered by steaming, boiling, or dry heat.  The culinary qualities of lard vary
somewhat depending on the origin and processing method; if properly rendered, it
may be nearly odorless and tasteless. It has a high saturated fatty acid content
and  no  trans  fat.  At  retail,  refined  lard  is  usually  sold  as  paper-wrapped  blocks.
341a07b8e6

Leavening agent kneading). p. Leavening agents can be biological or synthetic
chemical compounds. Matz, S (1972). Raton, FL: CRC Press. ISBN 0-8493-8980-1.
 249.  &quot;Bakery  Technology  and  Engineering&quot;,  AVI  Publishing  Co.
Wikisource has the text of the In cooking, a leavening agent () or raising agent,
also called a leaven () or leavener, is any one of a number of substances used in
doughs and batters that cause a foaming action (gas bubbles) that lightens and
softens the mixture. The gas produced is often carbon dioxide, or occasionally
hydrogen.  e.  An alternative  or  supplement  to  leavening agents  is  mechanical
action by which air is incorporated (i 341a07b8e6

When a dough or batter is mixed, the starch in the flour and the water in the dough
form a matrix (often supported further by proteins like gluten or polysaccharides,
such as pentosans or xanthan gum). The starch then gelatinizes and sets, leaving
gas bubbles that remain. 341a07b8e6

Durum wheat  ISBN 978-0-8247-8294-8  Matz,  Samuel  A  (1999)  [1972],  Bakery
technology and engineering (3rd ill ed. durum), is a tetraploid species of wheat. It
is  the  predominant  wheat  grown in  the  Middle  East.  ),  Springer  Science  and
Business Media LLC, ISBN 978-0-442-30855-1 Durum (), also called pasta wheat or
macaroni wheat (Triticum durum or Triticum turgidum subsp. It is the second most
cultivated species of wheat after common wheat, although it represents only 5% to
8%  of  global  wheat  production.  It  was  developed  by  artificial  selection  of  the
domesticated emmer wheat strains formerly grown in Central Europe and the Near
East around 7000 BC, which developed a naked, free-threshing form. Like emmer,
durum is awned (with bristles) 341a07b8e6

Devil's food cake  344–345. Matz (1 January 1992). ISBN 978-0-442-30855-1 Devil's
food  cake  is  a  moist,  rich  chocolate  layer  cake.  com.  SeriousEats.  Retrieved
2015-09-29.  Samuel  A.  Springer.  Bakery  Technology  and  Engineering.  pp
341a07b8e6

The  first  single-acting  baking  powder  (meaning  that  it  releases  all  of  its  carbon
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dioxide as soon as it is dampened) was developed by food manufacturer Alfred
Bird  in  England  in  1843.  The  first  double-acting  baking  powder,  which  releases
some carbon dioxide when dampened and later releases more of the gas when
heated by baking... 341a07b8e6
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