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To convert temperatures in °C to °F, the formula is…
F=9/5C +32
	Temp in °C
	Temp in °F

	0
	32

	180
	356

	190
	374

	200
	392

	210
	410

	220
	428


Figure 1: Temperature Conversion table
[bookmark: _Toc265490009]Knives
Keep a sharpening stone in the kitchen. A knife should slide easily through onions, etc. If you have to exert a lot of force to slice onions, the knife should be sharpened.
Exerting a lot of force will increase the likelihood of injury due to the knife slipping or turning in the hand. Also, onions will release juice into the air when crushed. A sharp knife will crush less, releasing less juice, and reducing eye irritation.
Sharpening the last few centimetres of the back blade will put a nice sharp point on the blade. This is very handy for piercing capsicum skins, plastic wrap, etc.
Always cut in a direction away from one’s own body and hands. If a knife should happen to slip it is better to not have it slip towards you.
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Gluten is a naturally occurring protein found in grains such as wheat. It resembles a long piece of string wound up into a ball. The purpose of kneading is to unwind the ball so that the gluten strands can form a membrane. The membrane is to trap the CO2 produced by yeast, causing the dough to rise.
Most normal plain flour for home baking has insufficient gluten to make good bread. Proper baker’s flour is of a higher quality. Bread-machine premixes work well, as they have the higher quality flour as well as some simple bread improvers (vitamins, etc) that will help your yeast to grow. Gluten-free flour won’t work for bread.
Kneading is best performed by stretching the dough out. 
· Place the dough ball on the bench 
· Hold one edge with one hand. 
· Use the other hand to stretch the dough away from you. 
· Re-roll the dough ball.
· Repeat for 5-10 minutes.
When the dough is smooth, rather than “wet floury”, the job is done.
Have a look at the breadcrumbs from your bread. If they are too biscuit-like then you have to knead for longer. If your loaf collapses then you may have done too much, weakening the structure. It may take a few failures before you are happy with the result.
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