Baking Science

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

R AT RATUVFOMAEWRT CDTI G
O RY EKAUCUCWRIEA AMTINGR
O S ETEEV O ET OGONNP
V D P TS KR RMHOUWV OULE S
E HRRTWDIKETIECOCTIE I TE
N Y EGEUTO OCTIUTOUDUZPUL
S DB NOABWPMHA AL ORELE
P R E I B GDNZ I I TATFGA
R A NDEDAIWUETLNILAIEYV
I T S L EML YNOWRIULILMHWUE
N I G OI EWLDGRTULTINIUDN
G OT F ME S CEHIULBANTI
UNHAMHETDOUGHMMRBRUGN
E OR CT OUNE OCLCERG
R A EEGGWASMHYWPSTIIRUZC
C EY FI S L UMETLAUCMHUJE

[] CREAMING [JHYDRATION [] CREAM OF TARTAR

[JLEAVENING [] CHEWY [] OVEN SPRING

[] GLUTEN [] CRISPY [ FOLDING

[ EMULSIFY [] CAKEY [1EGG WASH

[] CARAMELIZATION [] CHILLING [ SPREADING

[1MAILLARD [1BROWN BUTTER [1DOUGH
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Baking Science: answer key

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

R AT RATUFOMAEW RTZGCDTIG
O RY EKAUCUCWREAMTINGR
O S ETEEV O ET OGONNFP
V D P TS KRMHOUWV OUL E S
E HR RTDKE I E C I E I TE
N Y EGE UTCTI UTOUDUZPU L
S DB NOABWPMHA AL ORELE
P R E I B G DN Z I I TATFGA
R A NDEDATIWEILNILAUEYV
I T S L EML Y NO RIULLMHUE
N I G O I EWULDGRULINUDN
G OT FME S CEHULBANTI
UNHAMHETD OUGHMRUGN
E OR CT OUNE OCLCERG
R A EEGGWASMHYWPSTIIRUZC
C EY FI S L UMETLA AT CMHJE

[] CREAMING [JHYDRATION [] CREAM OF TARTAR

[JLEAVENING [] CHEWY [] OVEN SPRING

[] GLUTEN [] CRISPY [ FOLDING

[ EMULSIFY [] CAKEY [1EGG WASH

[] CARAMELIZATION [] CHILLING [ SPREADING

[1MAILLARD [1BROWN BUTTER [1DOUGH
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