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BAKING CLUB LESSON NO. Io 
Circular No. 12 

Since bread is all that you are to exhibit at the fairs this 
year, this last lesson is on bread. Bake four times more, scor
ing by this score card. Read over your bulletin again, espe
cially the pages describing a gooq'loi!,f,of bread and some com-
mon faults in baking. · · · · · 

SCORE CARD 

General appearance ........... . 
Crust ........................... . 
Crumb .......................... . 
Flavor .......................... . 

Total ....................... 100 

Under appearance, consider the shape and size of the loaf. 

Under crust, consider the color, depth, and texture of the 
crust. Is it a good golden brown, not too thick, and is it 
smooth? 

Under crumb consider the texture, (firmness of grain), 
the moisture, and color. 

Under flavor, consider the odor and taste. 
This scoring, if carefully done, will help you to improve 

your bread and after a while you will find that you can judge 
your bread quickly and accurately. 

If there are several girls in your school who are taking the 
baking work, you might all plan to bake on the same day; 
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then meet the next day and judge each other's products. You 
will learn a great deal in this way that will be helpful to you. 

When you have baked four times, fill in your report blank 
and mail it to the State Club Leader in the envelope sent you 
for that purpose. 

HELEN COWGILL 

Asst. State Club Leader. 
Extension Service, Oregon Agricultural College, 

Corvallis, Oregon. 
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