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WORDS TO FIND
CARAMELIZE GANACHE LEAVENING SOUFFLE
CONFECTION GARNISH PASTEURIZE SWEETNESS
CRYSTALLIZE GASTRONOMY PATISSERIE TEMPERING
EMULSIFY GLUTEN PATISSIER TEXTURE
FERMENTATION INDULGENCE PRESENTATION VISCOSITY
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Desserts — Answer Key
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Did you know?

- Ice cream requires constant churning while freezing specifically to prevent large ice crystals from forming.

- Chocolate chip cookies were reportedly invented by accident in the 1930s, when a baker ran out of regular baking chocolate.
- Meringue gets its structure from air whipped into egg whites, which then sets when baked at a low temperature.

- Many classic desserts, like flan and creme caramel, rely on caramelized sugar as their defining flavor.
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