Bakin
CrOSS\g\zord 4

Answer the questions below by filling
in the blanks in the puzzle.
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ACROSS
4 You may use this as you put dry ingredients into a bowl, hint you shake it
7 Something with one or more attachments that has a handle

9 To make certain shapes you use a

10 Common ingredient that makes your recipes sweet!
11 Sometimes a pinch of this is needed in a recipe

12 Tspis the abbreviation for what word?

13 Used to measure large quantities of something

14 Used to measure small quantities of something

DOWN

If you want a purple icing you use

Used to mix up ingredients by hand

A type of pin used in baking

TBSP is the abbreviation for what word?

What might you have in your recipe if it needs to rise?
Something you have to do to your oven before baking
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