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Baking & Bread — Answer Key
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Did you know?

- Yeast is a living microorganism that produces the gas bubbles responsible for bread rising.

- Sourdough bread relies on a natural, wild yeast culture rather than commercially produced yeast.
- Gluten, a protein found in wheat flour, gives bread dough its stretchy, elastic texture.

- Baking soda and baking powder both help baked goods rise, but they react differently and aren't always interchangeable.
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