Healthg%;é GLOSSARY

Masterclass Certificate in Baking for the Elderly

Innovative Tools and Equipment for Senior Bakers

Aging: Refers to the process of allowing dough to rest and rise over a period of time, which helps to
develop the flavor and texture of the final product, with older dough often being more complex and
flavorful. Related terms include fermentation, proofing, and resting. In the context of the Masterclass
Certificate in Baking for the Elderly, understanding the aging process is crucial for creating high-quality
baked goods that cater to the elderly's often sensitive taste buds and digestive systems.

Airbrush: A tool used to apply a fine mist of coloring or glaze to cakes and pastries, allowing for precise
control and intricate designs. Related terms include cake decorating, glazing, and piping. Airbrushing is a
valuable skill for senior bakers to master, as it enables them to create visually stunning and personalized
desserts for special occasions.

All-purpose flour: A type of flour that is suitable for a wide range of baking applications, including cakes,
cookies, and breads, due to its neutral protein content and balanced texture. Related terms include bread
flour, cake flour, and pastry flour. Senior bakers should understand the characteristics and uses of all-
purpose flour, as it is a staple ingredient in many recipes.

Almond paste: A sweet and flavorful paste made from ground almonds, often used in traditional French
patisserie and other sweet baked goods. Related terms include marzipan, frangipane, and ganache. Almond
paste is a versatile ingredient that senior bakers can use to create a variety of delicious and elegant
desserts.

Anhydrous: A term used to describe ingredients or products that are completely free from moisture, such as
anhydrous milk powder or anhydrous cocoa powder. Related terms include dehydrated, desiccated, and
powdered. Understanding the concept of anhydrous ingredients is essential for senior bakers, as it affects
the texture and shelf life of their baked goods.

Artisanal: A term used to describe high-quality, handcrafted baked goods that are made using traditional
techniques and ingredients. Related terms include artisan, craft, and specialty. Senior bakers who focus on
artisanal baking can create unique and authentic products that appeal to customers seeking distinctive
flavors and textures.

Automated mixing: The use of machine mixing to combine and blend ingredients, which can save time and
labor in large-scale baking operations. Related terms include mechanical mixing, industrial mixing, and
commercial mixing. Senior bakers should be familiar with automated mixing systems, as they can improve
efficiency and consistency in their baking processes.

Baker's percentage: A system of measuring ingredients based on the weight of the flour, which helps to
ensure accurate and consistent proportions in bread recipes. Related terms include ratio, proportion, and
measurement. Understanding baker's percentage is crucial for senior bakers, as it allows them to scale up or
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down recipes while maintaining the desired texture and flavor.

Baking powder: A leavening agent that releases carbon dioxide gas as it reacts with liquid ingredients,
causing baked goods to rise and giving them a light texture. Related terms include baking soda, yeast, and
leavening. Senior bakers should know how to use baking powder effectively, as it is a common ingredient in
many baked goods, including cakes, cookies, and quick breads.

Baking sheet: A flat, rectangular pan used for baking a variety of sweet and savory goods, such as cookies,
pastries, and bread rolls, often lined with parchment paper to prevent sticking. Related terms include baking
pan, cookie sheet, and sheet pan. Senior bakers should be familiar with the different types of baking sheets
and their uses, as they are essential tools in any baking operation.

Biscuit: A type of small, twice-baked bread that is crunchy on the outside and dry on the inside, often used
as a base for desserts or as a snack on its own. Related terms include cookie, cracker, and wafer. Senior
bakers can create a variety of biscuit-based desserts, such as biscuit cakes, trifles, and charlottes.

Blending: The process of combining two or more ingredients together until they are smooth and well mixed,
often using a machine such as a blender or mixer. Related terms include mixing, whipping, and folding.
Blending is an essential skill for senior bakers, as it is used in many recipes, from cakes and frostings to
sauces and fillings.

Bread machine: An electronic device that automates the process of making bread, from mixing and
kneading to rising and baking. Related terms include bread maker, automatic bread machine, and robotic
bread machine. Senior bakers who use bread machines can produce high-quality bread with minimal effort
and time.

Buttercream: A sweet and rich frosting made from butter, sugar, and sometimes milk or cream, often used
to decorate cakes and cupcakes. Related terms include frosting, icing, and glaze. Senior bakers should
master the art of making buttercream, as it is a versatile and popular frosting used in many desserts.

Cake stand: A decorative stand or pedestal used to display and serve cakes, often made of wood, metal, or
glass. Related terms include cake pedestal, cake tower, and dessert stand. Senior bakers can use cake stands
to showcase their creations and add a touch of elegance to their presentations.

Candy thermometer: A device used to measure the temperature of sugar syrups and other hot liquids,
which is essential for making candies, caramels, and other sweet treats. Related terms include sugar
thermometer, candy maker, and confectioner's thermometer. Understanding how to use a candy
thermometer is crucial for senior bakers, as it helps them achieve the perfect texture and consistency in
their candies and desserts.

Chocolate tempering: The process of heating and cooling chocolate to create a stable crystal structure that
gives it a smooth, glossy appearance and a satisfying snap when broken. Related terms include chocolate
making, chocolate working, and confectionery. Senior bakers who master chocolate tempering can create
professional-looking and delicious chocolate products.
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Confectioner's sugar: A type of powdered sugar that is often used to dust cakes, pastries, and other sweet
treats, giving them a sweet and elegant appearance. Related terms include powdered sugar, icing sugar,
and dusting sugar. Confectioner's sugar is a staple ingredient in many bakeries, and senior bakers should
know how to use it effectively.

Cooling rack: A wire or metal rack used to cool baked goods, such as cakes, cookies, and breads, allowing
them to air out and prevent sogginess. Related terms include cooling tray, wire rack, and baking rack. Senior
bakers should have a cooling rack on hand, as it is an essential tool for cooling and storing baked goods.

Creaming: The process of beating together butter and sugar until they are light and fluffy, often used in
cake and cookie recipes. Related terms include beating, whipping, and aerating. Creaming is a fundamental
technique in baking, and senior bakers should master it to create tender and flavorful baked goods.

Croquembouche: A traditional French dessert made from profiteroles piled high with caramel and
decorated with spun sugar, often served at special occasions and celebrations. Related terms include
profiterole, cream puff, and choux pastry. Senior bakers who can create a croquembouche are truly skilled
and accomplished pastry chefs.

Dough scraper: A tool used to scrape and remove dough from surfaces, such as wooden boards or metal
counters, often made of flexible plastic or rubber. Related terms include dough cutter, dough divider, and
pastry scraper. Senior bakers should have a dough scraper on hand, as it is a useful tool for handling and
portioning dough.

Eclair: A type of long, thin pastry filled with cream and topped with a glaze made from chocolate or caramel,
often served as a dessert or snack. Related terms include cream puff, profiterole, and napoleon. Senior
bakers who can create delicious eclairs are skilled in the art of pastry making.

Emulsification: The process of combining two or more liquids that don't normally mix, such as oil and water,
using an emulsifier like egg yolks or mustard, to create a stable and smooth mixture. Related terms include
emulsion, stabilizer, and thickener. Understanding emulsification is essential for senior bakers, as it is used
in many recipes, from mayonnaise and hollandaise sauce to cakes and frostings.

Fermentation: The process of allowing yeast to break down sugars and produce carbon dioxide gas, causing
dough to rise and giving it a light and airy texture. Related terms include proofing, rising, and leavening.
Senior bakers should understand the principles of fermentation, as it is a critical step in making bread,
cakes, and pastries.

Fondant: A type of sugar dough used to cover and decorate cakes, often made from sugar, corn syrup, and
water, and molded into various shapes and designs. Related terms include sugar paste, gum paste, and
modeling chocolate. Senior bakers who can work with fondant can create stunning and intricate cake
designs.

Food safety: The practice of handling, storing, and preparing food in a way that prevents contamination and
foodborne illness, which is essential for maintaining a safe and healthy baking environment. Related terms
include food handling, food storage, and sanitation. Senior bakers should prioritize food safety, as it is
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critical for protecting their customers and maintaining a good reputation.

Ganache: A rich and creamy mixture made from chocolate and heavy cream, often used as a filling or
frosting for cakes and pastries. Related terms include chocolate ganache, cream ganache, and truffle
ganache. Senior bakers should master the art of making ganache, as it is a versatile and delicious ingredient
used in many desserts.

Glaze: A thin, sweet, and shiny coating made from sugar, often used to decorate cakes, pastries, and other
sweet treats, and add a touch of elegance and sophistication. Related terms include icing, frosting, and
drizzle. Senior bakers can use glazes to add a professional finish to their baked goods and make them more
visually appealing.

Hand mixer: A portable and versatile mixing tool used to beat, whip, and mix ingredients, often used for
smaller batches and more delicate tasks. Related terms include electric mixer, stand mixer, and whisk. Senior
bakers should have a hand mixer on hand, as it is a useful tool for a variety of mixing tasks.

Ice cream maker: A device used to churn and freeze ice cream, often using a compressor or salt and ice to
cool the mixture. Related terms include ice cream machine, gelato maker, and frozen yogurt maker. Senior
bakers who can make their own ice cream can create unique and delicious flavors and textures.

Ingredient substitution: The practice of replacing one ingredient with another in a recipe, often due to
dietary restrictions or ingredient availability, which requires a good understanding of the chemical and
functional properties of the ingredients. Related terms include ingredient replacement, recipe modification,
and food allergy. Senior bakers should be able to substitute ingredients effectively, as it is a common
challenge in baking.

Kneading: The process of working and folding dough to develop the gluten and create a smooth and elastic
texture, often done by hand or using a machine. Related terms include mixing, folding, and proofing.
Kneading is a fundamental technique in bread making, and senior bakers should master it to create high-
quality bread.

Laminating: The process of layering dough and fat, such as butter or lard, to create a flaky and tender
pastry, often used in croissants, puff pastry, and other sweet and savory pastries. Related terms include
layering, folding, and rolling. Senior bakers who can laminate dough can create delicious and authentic
pastry products.

Macaron: A type of delicate and chewy cookie made from ground almonds, sugar, and egg whites, often
sandwiched with ganache or buttercream and served as a dessert or snack. Related terms include
macaroon, meringue, and cookie. Senior bakers who can create perfect macarons are skilled in the art of
French patisserie.

Marzipan: A sweet and pliable dough made from ground almonds and sugar, often used to model and
decorate cakes and pastries, and create intricate designs and shapes. Related terms include almond paste,
sugar paste, and gum paste. Senior bakers who can work with marzipan can create stunning and elaborate
cake designs.
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Meringue: A type of sweet and airy cookie made from egg whites and sugar, often used as a topping or
decoration for cakes and pastries, and baked until crisp and golden. Related terms include meringue cookie,
meringue pie, and pavlova. Senior bakers should master the art of making meringues, as they are a versatile
and delicious ingredient used in many desserts.

Microplane: A type of grater or zester used to grate or shave ingredients, such as citrus zest, cheese, or
chocolate, and add flavor and texture to baked goods. Related terms include zester, grater, and rasp. Senior
bakers should have a microplane on hand, as it is a useful tool for adding flavor and texture to their baked
goods.

Mixing bowl: A container used to combine and mix ingredients, often made of stainless steel, glass, or
ceramic, and used for a variety of baking tasks, from whipping cream to kneading dough. Related terms
include mixing vessel, batter bowl, and dough bowl. Senior bakers should have a set of mixing bowls on
hand, as they are essential tools for any baking operation.

Pastry bag: A bag or tube used to pipe and decorate cakes, pastries, and other sweet treats, often made of
plastic or fabric, and fitted with a metal or plastic tip. Related terms include piping bag, decorating bag, and
icing bag. Senior bakers should have a pastry bag on hand, as it is a useful tool for creating intricate designs
and decorations.

Pastry blender: A tool used to cut and blend fat, such as butter or lard, into flour, often used to make flaky
and tender pastry, and create a light and airy texture. Related terms include pastry cutter, dough blender,
and fat blender. Senior bakers should have a pastry blender on hand, as it is an essential tool for making
pastry dough.

Piping: The process of using a pastry bag and tip to create intricate designs and decorations on cakes and
pastries, often using frosting, ganache, or other sweet and viscous mixtures. Related terms include
decorating, icing, and glazing. Senior bakers should master the art of piping, as it is a valuable skill for
creating visually stunning and professional-looking desserts.

Proofing: The process of allowing yeast dough to rise and ferment, often in a warm and draft-free
environment, which helps to develop the flavor and texture of the final product. Related terms include
rising, fermentation, and resting. Senior bakers should understand the principles of proofing, as it is a
critical step in making bread, cakes, and pastries.

Roux: A mixture of flour and fat, such as butter or oil, used to thicken sauces and soups, often cooked to a
light brown or blond color to add flavor and texture. Related terms include thickening agent, slurry, and
beurre manie. Senior bakers should know how to make a roux, as it is a versatile and essential ingredient in
many sauces and soups.

Scone: A type of small, sweet or savory cake, often made with cream, sugar, and eggs, and baked until
golden brown, and served with tea, coffee, or other beverages. Related terms include biscuit, cookie, and
muffin. Senior bakers who can create delicious scones are skilled in the art of traditional British baking.

Silicone mat: A flexible and non-stick mat used to line baking sheets and prevent sticking, often made of
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silicone or other heat-resistant materials, and easy to clean and store. Related terms include baking mat,
silicone sheet, and parchment paper. Senior bakers should have a silicone mat on hand, as it is a useful tool
for preventing sticking and making cleanup easier.

Spatula: A flat and flexible tool used to scrape, spread, and fold ingredients, often made of silicone, rubber,
or metal, and used for a variety of baking tasks, from scraping bowls to folding dough. Related terms
include scraper, spoon, and whisk. Senior bakers should have a set of spatulas on hand, as they are essential
tools for any baking operation.

Sprinkle: A small, decorative particle made from sugar, candy, or other edible materials, often used to
decorate cakes, cupcakes, and other sweet treats, and add a touch of color and whimsy. Related terms
include nonpareil, jimmies, and quins. Senior bakers can use sprinkles to add a fun and playful touch to their
baked goods.

Stand mixer: A powerful and versatile mixing machine used to beat, whip, and mix ingredients, often
equipped with a variety of attachments and accessories, such as dough hooks, whisks, and paddles. Related
terms include electric mixer, hand mixer, and mixing machine. Senior bakers should have a stand mixer on
hand, as it is an essential tool for any serious baking operation.

Sugar craft: The art of creating intricate and decorative designs using sugar, often used to decorate cakes,
pastries, and other sweet treats, and add a touch of elegance and sophistication. Related terms include
sugar work, sugar art, and cake decorating. Senior bakers who can create sugar craft designs are skilled in
the art of cake decorating and sugar work.

Tart pan: A shallow and flat pan used to bake tarts, often made of metal or ceramic, and equipped with a
removable bottom to facilitate easy release and serving. Related terms include tart mold, tart shell, and
pastry pan. Senior bakers should have a tart pan on hand, as it is an essential tool for making tarts and
other sweet and savory pastries.

Tempering: The process of heating and cooling chocolate to create a stable crystal structure that gives it a
smooth, glossy appearance and a satisfying snap when broken, often used to make chocolate decorations,
coatings, and other sweet treats. Related terms include chocolate tempering, chocolate working, and
confectionery. Senior bakers who can temper chocolate are skilled in the art of chocolate making and
confectionery.

Truffle: A type of small, bite-sized chocolate confection, often made with ganache or other rich and creamy
fillings, and rolled in cocoa powder, confectioner's sugar, or other coatings to add texture and flavor.
Related terms include chocolate truffle, candy truffle, and dessert truffle. Senior bakers who can create
delicious truffles are skilled in the art of chocolate making and confectionery.

Wafer: A type of thin, crisp cookie or biscuit, often made from wheat flour, sugar, and eggs, and baked until
golden brown, and used as a base for desserts or as a snack on its own. Related terms include cookie,
biscuit, and cracker. Senior bakers can create a variety of wafer-based desserts, such as wafer cakes, trifles,
and charlottes.
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Whisk: A kitchen tool used to beat, mix, and aerate ingredients, often made of wire, silicone, or other
flexible materials, and used for a variety of baking tasks, from whipping cream to mixing batter. Related
terms include mixer, beater, and blender. Senior bakers should have a whisk on hand, as it is an essential
tool for any baking operation.

Yeast: A microorganism used to leaven bread and other baked goods, often used in combination with sugar,
flour, and water to create a natural and effective rising agent. Related terms include active dry yeast, instant
yeast, and sourdough starter. Senior bakers should understand the principles of yeast fermentation, as it is a
critical step in making bread, cakes, and pastries.

Zester: A tool used to grate or shave citrus zest, often made of metal or plastic, and used to add flavor and
texture to baked goods, such as cakes, cookies, and muffins. Related terms include microplane, grater, and
rasp. Senior bakers should have a zester on hand, as it is a useful tool for adding flavor and texture to their
baked goods.
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