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 PENANG SANGAM HIGH SCHOOL 

P.O.BOX 44, RAKIRAKI 

LESSON NOTES BATCH 5-WEEK 3 
Subject: Home Economics  Year/Level: 12 

Strand Food and Nutrition 

Sub Strand Food Planning & Product Development 

Content 
 Learning 
Outcome 

1. Identify the types of meal service. 
2. Establish culinary skills by 

developing meals using local foods 
and resources. 

 
Yeast cooking 

 Baker’s yeast is the common name for the strains of 
yeast commonly used as leavening agent in baking 
bread and bakery products, where it converts the 
fermentable sugars present in the dough into carbon 
dioxide and ethanol. 

Tips for using yeast: 

 Test the yeast before beginning.  

 If you’re concerned that your yeast may not be 

active, dissolve 1 teaspoon of sugar in a 1/2 cup of 
warm water (110 to 115°F).  

 Slowly sprinkle one packet of yeast into the water. 

 Stir the mixture and set a timer for 10 minutes.  

 In 3 to 4 minutes, the yeast should have absorbed 
enough liquid to activate and will come to the 
surface.  

 If at the end of 10 minutes the yeast has multiplied 
to the 1-cup mark and has a rounded crown, it’s still 
very active and fresh and can be used in your recipe. 

 Remember to deduct the 1/2 cup of water used for 
the test from the total liquid used in the recipe.  

 This process is sometimes referred to as proofing the 
yeast.  

 Use a yeast or candy thermometer to accurately 
determine the temperature of liquids. 

 Yeast is a living organism.  

 If the liquid in which the dry yeast is dissolved is too 
hot, it will kill the yeast cells.  

 If it’s too cold, the yeast will remain dormant and 
won’t raise the dough. Use very warm liquid (120 to 
130°F) if the active dry yeast will be added to dry 
ingredients.  

 If it’s to be added to liquid ingredients, use warm 
liquid (110 to 115°F). 

 Place dough in a warm spot to rise. Yeast dough 
rises, or “proofs,” best when the temperature is 80 to 
85°F.  

 To make sure the dough is warm enough: 

 Cover the bowl loosely with plastic wrap and/or a 
cloth towel.  

 Place the bowl on a wire rack over a pan of hot water 
in a draft-free spot. 

 Put a pan of hot water on the rack below it or turn 
the oven on at 400°F for 1 minute, then turn it off.  

 Place the bowl on the center rack of the oven and 
close the door. 

 Test the dough to make sure that it has risen 
sufficiently.  
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 When you think the dough has doubled in size, 
lightly poke two fingers about a 1/2 inch into the 
dough.  

 If the indentations remain, the dough has risen 
enough. 

 

Herbs and Spices 
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Buying, Storage and Usage Tips 

 When buying herbs and spices by weight, buy only 
what will fit into an average size spice jar. 

 Keep dried herbs and spices in a place in your 
kitchen that is away from heat and moisture. 

 When substituting fresh herbs for dry, use about 

three times the amount of fresh herb as the dry. 
 
Culinary Skills 
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Activity 
1. Explain the following cooking methods:  

a. Baking 
b. pastry making 
c. roasting  
d. Yeast cooking. 

2. Discuss the effects of the following culinary skills on 
food: greasing, creaming, decorating, glazing. 
 


