Baking Science

Hard - 16 x 16 - 18 words - every direction, backwards too

S ANDIBTWRONTZG CGCGTGEB O A
T NL OS NRIRONWRANDOI
A ONAI B E UHTIHIKEONN
R B I R NTMLMETIETTI ON
C RUUOUBAAHNLGGTTIO
H OL R I L E Z2 G 1Y S L A TI
I WPTIRIRESIWMRUWRASS
L NP HCVOMHMMLTIRTD Z L
G I C E DDUEEEATETEY I U
D NEDAASOOIEIEMNMNM HNM
D GNIDNUEVAEULUGTA AW QGQTIE
F ERMENTATTI ONSIRTD
R T E R UTAREPMETAAX
R UNOTITWPWROSIBAMMHKHIULNC
S R I G NIRWP SNIEV OVZEEL
CRREUDWOWPUGNTIIKAIBUGWM

[JGLUTEN [] CARAMELIZATION [1CRUMB

[]LEAVENING [ GELATINIZATION []OVEN SPRING

[1BAKING SODA [1EMULSION [1STEAM

[1BAKING POWDER [1HYDRATION [ TEMPERATURE

[] FERMENTATION [1PROTEIN ] ABSORPTION

[1BROWNING [1STARCH [ CREAMING
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Baking Science: answer key

Hard - 16 x 16 - 18 words - every direction, backwards too

S ANDIBTWRONUZGCTGE B O A
T NL OS NR I R ONW RANO I
A ONAI B E UH I HKEONN
R B I R NTMLMETIUETTI ON
C RUUOUBAAHNLGGTTIO
H O L R I L E Z2Z G I Y S L AT I
I WP TIRIRESIWMRURAS
L NP HCVOMHMLULIRTUD Z L
G I C E D DUEETEAUETE Y I U
D N EDAASOOTEIEMNDMNMHNM
D GNINUEVAEULUGTA AW GQGQTIE
F E R MENTATTI ONSIRTD
R T E R UTAREPMETAAX
R UNOTITWPWROSIBAMMHKHIULC
S R I G NIRWPSNIEV OUEEL
CRREUDWOWPUGNTIIKAIBUGWM

[JGLUTEN [] CARAMELIZATION [1CRUMB

[]LEAVENING [ GELATINIZATION []OVEN SPRING

[1BAKING SODA [1EMULSION [1STEAM

[1BAKING POWDER [1HYDRATION [ TEMPERATURE

[] FERMENTATION [1PROTEIN ] ABSORPTION

[1BROWNING [1STARCH [ CREAMING
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