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Definitions, Etc Baking: Cooking by hot air confined in an oven.
Slow Oven: Temperature is about 250 to 300 degrees Fahr.
Moderate Oven: Temperature is about 350 to 400 degrees Fahr.
Hot Oven: Temperature is 400 to 450 degrees Fahr. Very Hot
Oven: Temperature is 450 to 550 degrees Fahr. Broiling: Is
applying intense heat by means of open fire to sear the
surfaces of fish or meat, then reducing heat until food is
cooked. Temperature is 375 to 400 degrees Fahr. Boiling:
Cooking food in water at 212 degrees Fahr. Liquids, heavier
than plain water, reach a heat greater than 212 degrees Fahr.,
which la greatest heat of bottom: water. Water heavily salted
reaches more than 212 degrees. Milk bolls at 214 degrees Fahr.
Milk scalds at 196 degrees Fahr. when In double boiler. Milk la
pasteurized at 165 degrees Fahr., holding at that temperature
twenty minutes. Milk...
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The most eCective ebook i at any time study. It can be writter in easy words and phrases and not diCicult to
understand. I am just pleased to let you know that this is the finest publication i have read within my individual lifestyle
and could be he finest publication for at any time.
-- Ta nia  Mosciski   

Simply no phrases to describe. It is amongst the most awesome pdf we have read through. Your life period will
probably be transform as soon as you complete looking over this publication.
-- Tor r a nce Skiles    

DM C A  N o tice       | Terms

http://www.medianetwork.site/twenty-lessons-in-domestic-science-a-condensed-h-1.html
http://www.medianetwork.site/twenty-lessons-in-domestic-science-a-condensed-h-1.html
http://www.medianetwork.site/dmca.html
http://www.medianetwork.site/terms.html

	Twenty Lessons in Domestic Science: A Condensed Home Study Course Marketing: Food Principals Functions of Food Methods of Cooking Glossary of Usual Culinary Terms Pronunciations and Definitions, Etc (Classic Reprint) (Paperback)

