4-H Project Report (Maximum 1 page)

Name: Hannah Stevenson
County: Fulton
Project: Cooking 401

1. What are three things you learned or insights you gained this year from doing this project?

This year in Cooking 401, | have learned how to make candies and how to use a candy
thermometer. | have also expanded my knowledge of dough and have learned how to
make many new bread recipes.

2. What would you like to describe or share about your exhibit that we can’t see easily in your
uploaded photos or documentation?

One thing that you can not tell from the photos is that the bread sounded hollow when
you tapped on the outside like the recipe said.

3. What steps did you take to complete this exhibit?

First | got all my ingredients out and ready to go and preheated the oven. Then |
followed the recipe, to make my bread dough. After letting the dough rise in a warm
area, | split it apart and shaped it into 3 loaves and placed them on a prepared pan.
Then | let the loaves rise until doubled, brushed them with water, and put them in the
oven to bake.

4. If you did this project again, what would you change or do differently?
According to the recipe the three loaves are to be on one pan. However, if | did this
project again, | would have put two on one pan and one on another, because letting 3
loaves rise together on one pan caused them to merge together and didn’t give them
enough room to expand.

5. How will you apply what you have learned to your life?

| will use what | have learned to continue planning and making meals for my family.



Recipe for French Bread




French Bread
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