Proof / Proofing

Let dough sit in a warm

place so yeast can make it

grow.

Use your hands to form
dough into a loaf, roll, or
other product.

Dough Hook

The curved mixer
attachment that kneads
dough for you.

Bakery Work Vocabulary

A soft mixture of flour,
liquid, yeast, and other
ingredients.

The step when dough gets
bigger and full of tiny air
bubbles.

Sheet Pan

A flat metal baking pan for
rolls, cookies, pastries, and
more.

Words you may hear while preparing bread, rolls, and pastries

A tiny living ingredient that
makes dough rise and
become airy.

Press, fold, and turn dough
to make it smooth and
stretchy.

A tool that weighs
ingredients so each batch is
measured correctly.

Convection Oven

An oven with a fan that
moves hot air around the
food.

A machine that combines
ingredients or mixes a large
batch of dough.

Bench Scraper

A flat metal tool for cutting,
lifting, and moving dough.

Tip: Ask your supervisor when you are unsure about a word or task.




