Baking Science

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

S ANDIBTRONTZG GCGTGEB O A
T NL OS NRIRONURANZDOII
A ONAI B E UHTIHIKEONN
R B I R NTMULMUETIETTI ON
C RUUOBAAHNLGGTTIO
H OL R I L E Z G I Y S L ATI
I WPTWRRESTIWMRURAS
L NP HCV OMHMMLTTIIRTUD Z L
G I C E DDUEEEATETEY I U
D NEDAASOOTEIEMNMNHAHNM
D GNINIEVAIELGTAWGQQTIE
F ERMENTATTI ONSIRTD
R T E R UTAREPMETAAX
R UNOTITWPWROSIBAMMHILLC
S R I GNTIRWPSNIEV OVETEL
CRREDWOWPAGNIIKAIBUGWM

[]GLUTEN [] CARAMELIZATION [ CRUMB

[JLEAVENING [] GELATINIZATION [] OVEN SPRING

[]BAKING SODA []EMULSION [ STEAM

[]BAKING POWDER [JHYDRATION [ TEMPERATURE

[]FERMENTATION []PROTEIN [] ABSORPTION

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

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

S ANDIBTRONUZGCTGE B O A
T NL OS NR I RONW RANIDOII
A ONAI B E UH I HKUEONN
R B I R NTMLMUETI ETTI ON
C RUUOBAAHNLGGTTI O
H OL R I L E Z2 G I Y S L ATI
I WP TWRIRESIWMRBRURAS
L NP HCVOMHMLUL I RTUD Z L
G I C E D DUEEEAETEY I U
DNEDAASOOTEIEMNMNUHANM
D GNINIEVAIELGTAUGQQTIE
F ERMENTATTI ONSIRTD
R T E R UTAREWPMETAAX
R UNOTITWPWROSIBAMMHILLC
S R I GNTIRWPSNIEV OUEEL
CRREDWOWPGNIIKAIBUGWM

[]GLUTEN [] CARAMELIZATION [ CRUMB

[JLEAVENING [] GELATINIZATION [] OVEN SPRING

[]BAKING SODA []EMULSION [ STEAM

[]BAKING POWDER [JHYDRATION [ TEMPERATURE

[]FERMENTATION []PROTEIN [] ABSORPTION

1 BROWNING [1STARCH 1 CREAMING
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