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KEY PROCESSES:
Kneading-kneading is a process in the making of 
bread or dough, used to mix the ingredients and 
add strength to the final product.

Proving-is a step in bread- and viennoiserie-
baking that activates the yeast in the dough. 
During fermentation, the yeast cells in leavened 
doughs (such as bread dough or pasta dough) 
consume carbohydrates and expel the carbon 
dioxide gas that causes the dough to expand, or 
rise.

Grating-reduce (food) to small shreds by rubbing 
it on a grater.

Dicing- a culinary knife cut in which the food 

item is cut into small blocks or dice. 

Making a roux- A roux (pronounced ‘roo) is the 
name given to the cooked mixture of butter and 
plain flour that thickens and forms the base of 
various sauces, particularly the white sauce

Creaming- Making a cupcake by whisking butter 
and sugar together then adding egg.

Clean hands. Hair tied back. Wear an apron. Wear blue plasters. Don’t cough/sneeze over food.

Processing 
and 
Production

-All food comes from plants or animals 

-yogurt, cheese and butter are not directly from an animal, but products 
made with milk that comes from a cow.

-bread, pasta and noodles are made from flour, which is from a plant 
(wheat) and breakfast cereals

Making bread
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