
Bread Unit Math

Measurement: which type of measurement works best for each
stage of bread baking?

1. Measuring out ingredients

2. Preheating the oven

3. Shaping the bread to fit the pan

4. Removing the bread from the oven

Combinatorix: how many choices would you have if you use these
ingredients in your bread?

• whole wheat flour
• bread flour
• water
• yeast 
• sourdough starter

• sugar
• honey
• eggs
• butter
• olive oil
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