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BREAD AND PASTRY PRODUCTION – GRADE 11 
 
Name: ______________________________________ Date: ____________________ 
 
Grade: ______________________________________ Section: ___________________ 
 
 

Semester:   1   Week: 8  SSLM No. 8   ELC(s): Prepare Bakery Products 
� Objectives:    1.  Familiarize procedures in making a bun. 

2. Identify the different methods of mixing dough.      
     3. Create an album showing different bread products. 

Title of Textbook/LM to Study: Bread and Pastry Production LM  
� Chapter: None  Pages: _17_ Topic: Methods of Mixing Dough 

     
 
 

 
 
 
      BAKING 
  
  The oven is preheated before food is put in the oven for baking. This is done to ensure 
that the oven has reached the specified temperature when the product is put in it. To check the 
doneness of your baked product, insert a toothpick in the center of the product. If it comes clean 
and dry, then the baked product is fully cooked. 
 
How to Make Buns Using a Sponge Dough Method? 

Here is a basic bun recipe using a sponge dough method which is good and easy to 
prepare.   The dough is easy to handle, the baked buns are soft and light.  Just be careful when 
adding the liquid.  Too much liquid (especially when a large egg is used) may result in dough 
being too wet and sticky.  

You can use the bun dough recipe with any fillings and make into any shapes you prefer.  
Yields about 10-12 buns depending on the shapes. 

Step 1  

Ingredients: 

2 tsp instant yeast 
160-170 ml water 
230  bread flour 

Procedure: 

1. Mix yeast with water in a mixing bowl then adds flour.  
2. Knead to form a smooth dough. 

  Let Us Discover 
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3. Cover and leave to proof for 1-1 1/2 hours or double in size. 

Step 2 

 Ingredients: 

60 gm sugar 
1/4 tsp salt 
1/2 tsp yeast 
1 small egg 
25 ml water 
100 gm bread flour 
30 gm butter 

Procedures: 

1.  Add all Step 2 ingredients (except butter) to the dough from Step 1.  Knead from low 
speed until well combined.  Continue to knead at medium speed until the dough is soft 
and smooth [takes about 7-10 minutes].  Add in butter, continue to knead until dough is 
soft and elastic or windowpane stage. 

2. Shape dough into a ball.  Cover and leave to proof for 15 minutes 
3. Punch down and divide into 60gm per portion or any portions required. 
4. Shape dough into any shape with fillings.  Leave to rise for 30-45 minutes or until doubled 

in size.  Brush with egg/milk glaze. 
5. Bake in a preheated oven at 190 degrees for 12-15 minutes. 

White Bread Recipe using Straight Dough Method 

Ingredients: 

4 c (480 g) all-purpose flour 
1 1/2 c (375 ml) water, tepid (neither warm nor cool) 
1 1/2 tsp (.15 oz/3 g) active dry yeast 
1 tsp (2 g) salt 

Procedures: 

1. Put 4 c flour in the stand mixer bowl, creating a well in the center with your hand/fist. Add 
1 1/2 c tepid water to the well in the flour. Sprinkle 1 1/2 tsp active dry yeast onto the water 
surface. Let sit for 10 minutes. Mix ingredients to moisten, add 1 tsp salt, and stir 
ingredients together. 

2. Kneading with a stand mixer (as in video demonstration): Place the bowl on the stand 
mixer and attach the dough hook. Mix for two minutes to finish combining ingredients, 
then cover with a moist towel or plastic wrap and allow to stand for 20 minutes. Knead the 
dough on medium speed for 7 minutes or until the dough is smooth, slap the sides of the 
bowl, and pass the windowpane test. Note: I usually knead for 3 minutes, allow the gluten 
to form for 10 minutes then finish the kneading process. 

3. Kneading with a food processor: Process for 10 seconds, then cover with a moist towel 
or plastic wrap and let stand for 20 minutes. Process for 1 minute until the dough forms 
pellets (the dough will come together in a smooth ball once you pick it up and knead it by 
hand for a few seconds). Cover the dough with a moist towel or plastic wrap and allow it 
to rise.  
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4. Punch the dough down by pressing your fingers into the risen dough. The more you press 
down, the smaller the air pockets in your bread (for example, pressing down 
approximately halfway as I did in the video results in smaller air pockets. If I want larger 
air pockets, as in my French bread loaves, I only press down a quarter of the way). 

5. Working your dough on a floured work surface, dust any remaining wet or sticky spots on 
the dough with flour. To form a loaf press dough out into a large rectangle. Turn the long 
side of the rectangle toward yourself and roll the dough onto itself creating a smaller loaf-
shaped rectangle. Turn the smooth side down and depress the center of the dough, 
turning the ends in toward the center. Turn right side up and place in a greased loaf pan. 

6. Cover shaped loaf with a moist towel or oiled plastic wrap. Allow rising in a warm place 
until doubled in size (1-3 hours). 

7. Baking: Preheat the oven to 425 degrees F (218 degrees C). Before baking, place a 
baking sheet on the bottom rack and fill it to 1/2-inch depth with hot water.  
Place your loaf pan centered over the baking sheet with water. Bake for 40-45 minutes or 
until the internal temperature of the bread loaf is 205 degrees F (96 degrees C). Allow 
cooling on a wire rack.      

 
No-Time Bread 

INGREDIENTS: 

2 (1/4-ounce) packets active dry yeast (4 1/2 teaspoons) 

1 tablespoon granulated sugar 

1 1/2 cups water 

3 1/2 cups bread flour 

1 1/4 teaspoons salt 

3/4 teaspoon balsamic vinegar 

EQUIPMENT: 

Dutch oven, Large mixing bowl, Measuring cups and spoons, Microwave, Oven 

Procedures: 

1. Preheat the oven and the Dutch oven. Arrange a rack in the middle of the oven, remove 
any racks above it, and heat to 450°F. Place a Dutch oven (or one of these alternatives) 
in the oven as it heats. 

2. Proof the yeast. Place the yeast, sugar, and water in the bowl of a heavy-duty stand mixer 
and stir to combine. 

3. Add most of the flour, salt, and vinegar to the yeast and knead for 5 to 7 minutes. Now 
that the yeast has had a few minutes to bubble up, add 3 cups of flour, salt, and vinegar.  

 
4. Beat on low speed for several minutes with the paddle attachment. Add the last 1/2 cup 

of flour and switch to the dough hook. Beat for 7 minutes. Alternately, knead vigorously 
for 5 minutes, or until the dough becomes extremely elastic. This will still be a wet dough, 
but not goopy. The dough will clear the sides of the bowl but still stick to the bottom. 
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5. Shape the dough into a ball and rise in the microwave for 25 seconds. Lightly grease a 
large microwave-safe bowl with vegetable oil. Transfer the bread dough into the bowl and 
turn it to coat in the oil. Cover the bowl with a very wet kitchen towel. Cover the whole 
thing with a dry kitchen towel and put it in the microwave. Microwave on HIGH for 25 
seconds. 

6. Let the dough rest in the microwave, then microwave again. Let the dough rest in the 
microwave for 5 minutes. Microwave on HIGH for 25 seconds more. Remove from the 
microwave and let rest and rise for 15 minutes more. 

7. Shape the dough and transfer to the preheated pan. Shape the dough into a ball and plop 
it into the preheated Dutch oven. Quickly slash the top with a knife. Cover and bake for 
30 minutes. Uncover and bake until the crust is golden brown and the internal temperature 
hits 210°F, about 10 minutes more. Let cool for at least 30 minutes before slicing and 
serving. 

 

 
 
 
 

 
 
KNOW ME  
Direction: Read the statement carefully and write the correct word that describes each 
statement. Write your answer on the space provided. 

________________1. It is a method that combines all the ingredients to make a dough. 
________________2. To cook food in an oven using dry heat 
________________3. This method is used only in the case of an emergency situation within a 

short period of time. 
________________4. This method mixes part of the liquid, flour, and all of the yeast to make a 

soft mixture which is set aside to rise until bubbly.  
________________5. You have to set everything in place before starting the actual baking. 
 
 
 
 
 
 
 
“ORGANIZE ME” 

Direction: Arrange the following procedures in making Bun. Use A for the first step, B for the 
second, and so on. Write your answer in the space provided. 
 

_______________1. Knead the dough for 25 minutes. 
_______________2. Bake in preheated oven at 350* F for 15-20 minutes. 
_______________3. Dissolve yeast in ¼ cup lukewarm water with sugar.  
_______________4. Combine water, oil, salt and sugar.  
_______________5. Shaping. Let it ferment for an hour and 30 minutes or until   doubled 
in size then punch down. 
 

 

  Let Us Try 

  Let Us Do 
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YES, I CAN 
Direction: Make an album of different bread products with their corresponding picture and recipe. 

You can cut out pictures from old magazines or you may download pictures from the 
internet.  

 
Your output will be rated using the rubrics below. 
 
 
 
 
 
 

Rubric in Yes I Can 

PERFORMANCE LEVELS 
5- Advanced.  Artistically and creatively done with full illustrations and pictures of the 

recipe 
 

4- Proficient Artistically and creatively done with some illustrate on and pictures of 
the recipe 
 

3- Approaching to 
Proficiency 

Properly done with some illustrations and pictures of the recipe 

2- Basic. Properly done with a few illustrations and pictures of the recipe 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

  Let Us Apply 

  Rubrics 
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TVL Bread and Pastry Production 11 Self-learning Module. Prepare Bakery Products.  
Mayla J. Divinagracia, Imee D. Rafal, Maricel T. Bertulfo pp.  
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