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Baking Ingredients and Terms
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baking powder
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cookie sheet
cooling rack
baking soda
brown sugar
rolling pin
piping bag
shortening
cardamom
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cinnamon
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creaming

RQLGTU CARTXEDNOMLAGTLIKY Z BN
WFBODTFHWRMAQMAROWIZLALIKTE'L

M F A G F F

frosting
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molasses
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spatula
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XU ONPOZWYRT COCYYSESB

V. M N

vanilla

UHDTCGH

butter

U PB X GHUR

ginger
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nutmeg

D CELKESSZYOXSOHUDSTEUHWNWIZ
ELROUOTEIKIXBUBAK
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flour

NGS ODAGTOM
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A MHTZC

proof
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sugar
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whisk

R UASSTV JWTFTEPF
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yeast
fold

Y OP OK JEOCLUDAGYONTZ CHFP
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R

RYOZUZIKFJ ZGDCCWYMUFAQTFP

melt
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