
UNDERSTANDING 
INGREDIENTS FOR 
THE CANADIAN 
BAKER

This book is intended to give students a basic understanding of the various types and uses of ingredients 

used in the baking industry, and how certain ingredients, in particular grains and flours are produced, 

graded and processed in Canada. Understanding Ingredients for the Canadian Baker is one of a series of 

Culinary Arts books developed to support the training of students and apprentices in British Columbia’s 

food service and hospitality industry. Although created with the Professional Cook and Baker programs in 

mind, these have been designed as a modular series, and therefore can be used to support a wide variety 

of programs that offer training in food service skills. The series has been developed collaboratively with 

participation from public and private post-secondary institutions.

This cover was adapted by eCampusOntario. eCampusOntario is a non profit organization funded by the 

 government of Ontario. Visit OpenLibrary.eCampusOntario.ca to learn more.

Cover image: Baking ingredients (https://flic.kr/p/c8Qj4Y) by A. Goh is licensed CC-BY-2.0  

(https://creativecommons.org/licenses/by/2.0/)
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