
Introduction to Baking Techniques

Designed as a quick?reference guide for beginners and intermediate bakers

1. Core Principles of Baking

Principle What It Means Why It Matters

Precision

Measure ingredients by weight

(grams/ounces) or use calibrated

spoons/cups.

Small variations affect texture, rise,

and flavor.

Temperature

Control

Keep ovens, mixers, and ingredients at

the recommended temps.

Determines gluten development,

leavening activity, and crust

formation.

Timing
Follow proofing, mixing, and baking

times closely.

Over? or under?mixing can cause

dense or gummy results.

Ingredient

Interaction

Understand how flour, fat, sugar, liquid,

and leaveners work together.

Balances structure, tenderness, and

moisture.

2. Essential Baking Techniques

2.1 Mixing Methods

Technique Steps Typical Uses

Creaming

1. Beat softened fat (butter, shortening) until light.

2. Gradually add sugar, continue beating.

3. Add eggs one at a time.

Cookies, cakes, quick

breads.

Rubbing In (or

Cutting In)

1. Combine cold fat with flour using fingertips,

pastry cutter, or food processor until coarse

crumbs form.

2. Add liquid to bring dough together.

Pastry crusts, scones,

biscuits.

Stirring Mix dry and wet ingredients just until combined.
Muffins, pancakes, quick

breads.
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Technique Steps Typical Uses

Kneading
Work dough by hand or mixer until elastic (10–12?

min for bread).

Yeasted breads, pizza

dough, bagels.

Folding
Gently turn batter with a spatula to incorporate air?

light ingredients (e.g., whipped egg whites).

Soufflés, chiffon cakes,

mousse.

Whipping Beat egg whites or cream to stiff peaks.
Meringues, angel food

cake, whipped toppings.

2.2 Leavening Techniques

Leavener Activation Typical Application

Baking Powder
Double?acting (moisture ? heat). No extra

steps.
Cakes, pancakes, biscuits.

Baking Soda
Requires an acid (buttermilk, lemon,

yogurt).

Quick breads, cookies,

gingerbread.

Yeast (active dry,

instant, fresh)

Ferments sugars ? CO?; needs warm

liquid & time.
Bread, rolls, doughnuts.

Egg Whites (beaten)
Traps air bubbles; stabilized with sugar or

cream of tartar.
Meringues, soufflés.

Steam Moisture in oven creates expansion.
Puff pastry, choux pastry,

popovers.

2.3 Shaping & Forming

Method Description Tips

Rolling
Flatten dough with a rolling pin to a

uniform thickness.

Dust surface lightly; rotate dough to avoid

sticking.

Piping
Use a pastry bag with a tip to deposit

batter or frosting.

Practice on parchment first; keep bag at a

consistent pressure.

Scoring
Slash the surface of dough with a blade

before baking.

Helps control expansion; creates decorative

patterns.

Molding
Press dough into tins, ramekins, or

molds.
Lightly grease or line molds to release easily.

Introduction to Baking Techniques

Page 2 | Back to Ynet StudyHub 

https://ynetstudyhub.com


3

Introduction to Baking Techniques

Page 3 | Back to Ynet StudyHub Page 3 | Back to Ynet StudyHub 

https://ynetstudyhub.com
https://ynetstudyhub.com

