


SESSON :2024/2025
SUBJECT: F00D AND NUTRITON
TERM: FIRST TERM
CLASS: SS2
SCHEME OF WORK
 WEEK1 {FLOUR IN COOKERY)
WEEK 2[TYPES OF FLOUR]
WEEK 3[RAISING AGENT]
WEEK 4[CAKE MAKING]
WEEK5 [FAULTS IN CAKE MAKNG
WEEK 6[PASTRES]   
INSTRUCTION: copy the note inside your notebook, especially week1 and 2 before resumption.


FLOUR IN COOKERY
The term flour often refers to the powder derived from wheat. The process of grinding the wheat to obtain the fine powder is called milling. During the process of milling, the whole wheat grain can be used to obtain the flour or the various layers that surrounds the endosperm can be removed before the remainder is milled to power form. The proportion of the whole grain that is utilized to make the flour is known as the extraction rate.
The extract rate therefore refers to the proportion of the original grain in the flour. The flour that has just a little of aleurone later while all other layers are retained with the endosperm is called high extraction rate flour while the one in which almost all the outer layers of the endosperm have been removed before final milling is called low extraction rate flour.
Low extraction rate flours as compared with high extraction rate flours have the following advantages:
i. They are white
ii. They contain less fats. they are therefore less likely to go rancid and can be preserved easily.
iii. They contain less phytic acid.
iv. They have better uniform baking qualities.
v. They contain less fibre,
However, low extraction flours also have the following disadvantages:
i. They contain less of the B complex vitamins
ii. They contain less calcium and iron.
iii. They contain less protein. This disadvantage is however beneficial to bread baker is that it enables the dough to rise and so allows bread and cakes to be made firm and dry texture. Such flours are referred to as strong flours.
iv. They contain less trace minerals
TYPES OF FLOUR
(1) WHOLE WHEAT FLOUR
This is also known as graham flour or entire what flour. It contains all the natural constituents because of its high fat contents, it can easily go rancid and cannot be stored for a long time.
(2) ALL-PURPOSE FLOUR
This is also called general purpose or family flour. The flour is intermediate to bread flour and cake flour in its characteristics and is intended for all cookery purposes.
(3) INSTANT BLENDING FLOUR.
It is also known as agglomerated flours. It has fine texture and it is of uniform particle in size. It is free from flouring, disposes quickly in cold water, it is dust free. It does not pack germ.
(4) SELF-RAISING  FLOUR
This flour contain salt and the ingredients of baking powder, hence, it has the characteristics of rising even without adding rising agent. It is not good for making yeast bread, however is suitable of making scones and plain cakes.
(5) CAKE FLOUR
This type of flour is produced from soft wheat. It has a low protein content. It is white and fine when rubbed between the fingers. It holds its shape when pressed lightly.
(6) PASTRY FLOUR
It is made up of soft wheat and is used for making pastries , cookies and similar products.

(7) HARD WHEAT FLOUR
It has a higher protein content. It is better for making bread them soft wheat. Hard wheat is usually grown in areas where they have limited rainfall and extreme temperature.
(8) SOFT WHEAT FLOUR
When rubbed between fingers, the soft wheat flour has a soft talcum like powder. Soft wheat flour is good for cakes, pastries, cookies and crackers. soft wheat is usually grown in places of abundant rainfall.
(9) COMPOSITE FLOUR
These are the mixture of two or more flour e.g. wheat flour can be mixed with corn, millet or cassava flour in specific ration. The resulting flour is known as composite flour and can be used in baking. Flour occupies an important position in human nutrition as many products are produced from it.

RAISING AGENTS
Substances that produce gas in the flour mixture are called raising or leavening agent.
TYPES OF RAISINGAGENTS
MECHANICAL METHOD
1. AIR:- When a flour mixture is beaten, air is incorporated into the mixture. when the mixture is put into the oven to bake, the trap air expands in and therefore leavens the products. Air beaten into the egg white is the principal raising agent of millets, sponge cake and angel food cakes. Also by rolling.
2. BAKING POWDER: This is made up of an acid, cream of tartar or tartaric acid and an alkaline (bicarbonate of soda). With the addition of some starling ingredients such as flour. The starching ingredients absorb any moisture and prevent the baking powder from getting damp and lumpy. Too much baking powder makes small cakes and biscuits dry. The richer the cake mixture, the less baking powder is required. Baking powder should therefore be the last ingredient to be added to mix.
3. CREAM OF TARTAR AND BICARBONATES OF SODA- these two can be used separately as raising agents. The action of each of quicker than that of baking power. Ever they are used, the mixture should be cooked immediately and they should be mixed thoroughly with the flour.
BIOLOGIAL METHOD
4. YEAST: They are living cells. When kept in a cool and dry place, the cells is inactive, but they grow very rapidly when they came into contact with warmth, moisture and a little sugar, giving off carbondioxide which produces the leavening effect. The scientific name of yeast is saccharomyces cerevisal. In addition to the carbondioxide that is produced, alcohol is also formed but this is lost during the baking process by heat. Because yeast is a living organism, it is sensitive to changes in temperature. The best temperature for the rising of yeast bread is 27o -29oc. Rising effect of heat slow down about 35oc or 95 of and yeast is destroyed 540 oc or 130 of
5. PALMWINE:- Palm wine is able to act as a raising agent because it controls yeast. It is this yeast that produces the leavening effect. It is used for commercial bread-making and is more economical than yeast. It requires warmth, sugarent, moisture for it to be effective, excessive heat and colder. Too much sugar retards or stops its growth.
PHYSICAL METHOD
6. STEAM:-It is an effective raising agent because it occupies there volume and corresponding water from which it is derived. it is the principal raising agent in popovers and cream puffs
FLOUR MIXTURE
As mentioned earlier, many products are produced from flour, these products can be group into the following classes.
(a) cakes, scones and biscuits
(b) Pastries
(c) Bread
CAKES
1. Before you begin the mixing, make sure that all the necessary utensils are ready and within your reach.
2. All the ingredients should be averagely weighed out and prepared – that is , baking tin should be greased with fats and the oven heated to appropriate temperature.
3. The fat must be well blended with other ingredients
4. Use good quality ingredients e.g fresh egg must be used, the flour should be dried and free from any bad odour. The fat should neither be too hard nor too oily.
5. The raising agents should be evenly mixed with other ingredients.
6. Eggs should be added one at a time and the mixture well beaten before any other action. Curdling is due to the fat separating from the sugar and eggs. This can be prevented by warming the bowl slightly in warm water. Curding mixture will hold less air than the uncurded one
7. Handle cake mixture lightly and bit it in an upward direction. Avoid opening the ova door-frequently so as to maintain firmly constant temperature without the oven.
8. Avoid slamming of the door of the oven
9. Do not open the door of the oven until 10 minutes after putting in small cakes or 30 minutes for large cakes.
10. Allow the cake to set before moving it.
11. Cakes with high proportion of fruits should be cooked in the tin and should never be stored until cold.
12. When cooked, the cake wall be rising, golden-brown and from on top. A large cakes 
13. Stores in air tight. 
METHODS OF MAKING CAKE
The richness of a cake depends mainly upon the proportion of the fat and eggs to flour used.
1. Rubbing-in-method:-In this method, the fat is rubbed into the flour with the finger tips until the mixture looks like fine bread crumbs. This method is used for simple burns, palmcake and scones.
2. Creaming method: In this case, the fat and sugar used are in equal proportion. They are beaten together until creamy. Weddings, birthdays and Christmas cakes are produced in this method. Also sponge cakes like Victoria sandwich and small cakes 
3. Whisking method: Here the eggs and sugar are whole sack together until thick and frothy. The flour is then folded lightly. This method is used for plain sponge cakes.
4. Melting Method: In this method, the fat with the sweetening agents e.g. sugar or syrup are melted together. This method is used for making ginger bread.
COMMON FAULTS IN CAKE-MAKING AND THEIR CAUSES
1. Rubbed in and cream mixture
Fault: Close texture and heavy
Causes
(i) Insufficient creaming of fat and sugar
(ii) insufficient beating as each egg was added
(iii) Too little baking powder
(iv) Mixture curdled because eggs were added too quickly
(v) Oven too hot or too cold
(vi) Too much liquid used
(vii) Overbeating the flour into the mixture
Fault: Coarse texture with holes
Causes
(i) Overstirring or uneven mixing of flour
(ii) Flour ingredients not folded into the mixture evenly.
(iii) Mixture put into the tin is small amounts allowing air to form
Fault: Texture dry and crumbling
Causes
(i) Fat, sugar and egg were curdled
(ii) Too much baking powder used
(iii) Cake baked for too long in a cool oven
Fault: Top cracked
Causes
(i) Too hot an oven
(ii) Cake too near the top of the oven
(iii) Mixture too stiff
Fault: Uneven browning
Causes
(i) Uneven leavening
(ii) Under mixing
(iii) Uneven oven temperature
Fault: A cake has sunk in the middle
Causes
(i) Too much liquid used
(ii) Too much baking powder used
(iii) cake was removed before fully cooked
(iv) Cake was removed before it has set
(v) Oven door opened or banged before cake has set
(vi) Cake was cooked in too slow an oven
2. Melted fat mixtures
Fault: Sunk in the centre
Causes
(i) Too much baking powder are added
(ii) Too much syrup used
(iii) Tin placed too high in the oven
(iv) Oven is too hot
(v) Oven door opened too slow
Fault: Cracked on top and dry
Causes
(i) Not enough liquid used
(ii) Too much raising agents
(iii) Tin placed too high 
(iv) Oven too hot
(v) Too much flour used
Fault: cake shrink on top and closed textures
Causes
      Mixture beaten after the addition of the liquid
3. Sponge mixture
Fault: Close heavy texture
Causes
(i) Eggs and sugar insufficient beaten
(ii) Eggs and sugar were over heated while whisking
(iii) Flour stirred in too heavily or for too long
(iv) Too much flour used
(v) Oven too hot
Fault: Heavy and Moist
Causes
(i) Too much sugar used
(ii) Cake was removed before it was fully cooked
(iii) Cake removed before it sets
(iv) Oven too hot or too cold
Fault: Soggy
Causes
(i) Too much, liquid or leavening
(ii) Over mixing
GOOD CHARACTERISTICS OF GOOD CAKES
(i) Good cakes should be symmetrical and slightly rounded
(ii) The crust is soft golden-brown malour with no sugar crystals
(iii) The cakes should be light
(iv) When out, the cake holds its shape without crumbling
(v) The odour and flavor must be pleasing
ICING AND FILLINGS
They are used to decorate and fill cakes, biscuit and pastries 
1. Glace Icing the ingredients: Sugar, warm water, flavouring and colouring if required. It should not be too thick or the mixture would not flow smoothly ever the cake. If it is too liquid, it will run off, leaving only a thin coating. It should be smooth, glozzy and able to coat the back of a wooden spoon. Glace icing needs time to dry. It does not store well, so it should be used up quickly. Add a little more sieved icing sugar if too thin, and if too thick, add a few drops of tipid water.
2. Butter Icing: It is used for coating, decorating and filling of both large and small cakes. It is very rich and should be used sparingly. It has a soft creamy consistency but its firm enough for pipeing to hold its shape. If well beaten, it gives  a light fluffy texture. Insufficient beating produces a heavy cream. Ingredients for butter Icing are: Icing sugar, margarine or butter, flavouring and colouring if desired. They are used for coating, pipeing and filling.
3. Royal Icing:- It is firm, smooth and glozzy if well beaten. the icing sugar should be sieved and the white of  a fresh egg is used to make it very white, a tiny drop of blue colouring would be added. When creaming, it is suitable for rich cakes and also for decorative pipeing. Ingredients are: Icing sugar, white of eggs, flavor and a drop of blue colouring. Palette knife is used in cake decorations to smoothing the icing. Icing bags and nozzles are also used for decoration or pipeing.
BATTER
It is a mixture of flour and liquid which may be milk, water and eggs. batter is a French word, which means to beat. This means the ingredients must be smoothly mixed or well beaten.
There are two main types
(a) Coating or thick batter: For coating fishes, fritters and foods that are deep fried
(b) Thin/Plain/pouring batter: This is used for pudding and pancakes. In batter, no baking powder is used, because of the air and egg. Batter may be cooked by baking, streaming or frying.
STEPS IN BREAD MAKING
(i) Creaming the yeast
(ii) Setting the sponge
(iii) Mixing the dough
(iv) Kneading
(v) Rising
(vi) Shaping.
WEEK3
PASTRIES: It is a mixture of flour, salt and liquid. Sugar and cheese may be used as variations but the basic ingredients are flours, fat and water. The type of pastry depends on the following:
EFFECT OF INGREDIENTS OF GLUTEN FORMATION
Method used to incorporate fats into flower. The proportion of fat, flour used affects how the fat is incorporated into the flower and thus results in different types of pastries.
SUET PASTRY
(i) The fat is finely shredded or chopped
(ii) A short crust pastry (chin-chi, pie )
(iii) Rough puff pastry: The fat is rubbed into the mixture
(iv) Flaky pastry: The fat is folded into the pastry
(v) Hot water crust: The fat is added to the flour and melted in boiling water.
USES OF PASTRY
Pastries are used to prepare dessert a compliment to other foods like scups and salads as main dishes where they are filled with meat, fish and pastry and also a way of using left over food.
HINTS FOR SUCCESSFUL PASTRIES/ GENERAL RULES
i. Sieve the floor just before use, this helps to remove lump and to aerate it.
ii. All ingredients of the pastry should be kept cool.
iii. The pastries should be handled very lightly so as to develop the gluten
iv. The fat should be over rubbed into the flour otherwise the fats will melt.
v. Too much water should not be added as this develops the gluten.
vi. The rolling should be done in one direction using short strokes.
vii. Sprinkle pin lightly with four to prevent sticking.
viii. The pastry should not be stretched during rolling so as to prevent the baked product from shrinking.
ix. Ensure that the current oven temperature is used.
x. If the oven is not hot enough the fat will melt and run out before absorbed by the starch (flour)
xi. If the oven is too hot, the pastry will set before the cool air is entrapped in the mixture and allow time to expand.
xii. The door to the oven should be opened and closed gently.
xiii. Use pastries containing baking powder at once, it goes dry if kept
MIXING/UNDERLYING PRINCIPLES OF PASTRY MAKING
Several methods can be used for mixing the ingredients. In all of them a light hand is necessary for tender pastring. Water is sprinkled over the mixture a little at a time and mixed lightly. Over mixing should be avoided after water has been added because it toughing the dough.
ROLLING dough should be allowed to stand a few minutes before rolling. This makes it easy so as to avoid toughing the pastry.
Very little flours should be sprinkled during rolling, if it becomes necessary.
BAKING: The desired temperature to be used in baking, too low or too hot temperature will produce bad pastry.
CHARACTERISTICS OF GOOD PASTRY
i. Good pastry should be crisp and tender and should not have a smooth surface.
ii. The edges are well brown
iii. It is easily cut with a fork but not so tender that it break when served.
iv. The flavor is pleasing
COMMON FAULTS IN PASTRIES AND THEIR CAUSES
1. Tough crust: It is due to:
(a) Insufficient fat
(b) Too much water
(c) Over mixing
(d) Too much water on the rolling board
2. Crumbly Crust
(a) Too little water
(b) Too much fat
(c) Insufficient mixing
3. If the crust does not get brown
(a) Too little water
(b) Too much fat
(c) Too much flour on the board
(d) Over mixing
(e)Over temperature too low
4. Soggy lower crust
(a) feeling too moist
(b) Oven temperature or too short
5. Shrinks in pan
(a) Unbalanced recipe
(b) Too much handling
(c) Pastry stretched too lightly in the pan.
BASIC RECIPE FOR SHORT CRUST PASTRY
Ingredients: 100g fat, 200g flour, ½ teaspoon salt, cold water to mix
Procedure
1. Sieve the floor and salt into a cool basin
2. Rub the fat into the flour with the tips of the fingers until the mixture resembles fine bread crumbs or garri.
3. Make a well in the centre and add sufficient cold water to form a stiff paste.
4. Turn the paste onto a lightly floured pastry board.
5. Knead lightly till free from cracks
6. Roll out to the required size and put into the baking tin.
7. Bake in a hot oven in order to prevent the fat from melting.




