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Quick breads got their name because they are quick to make.

There are two types of quick breads.

1. Dough – that can be a soft of stiff dough.
2. Batter – that you can pour or drop.
Examples of quick breads include: Pancakes, Waffles, Muffins, biscuits, coffee cakes, nut breads and other batter breads.
There are five main ingredients used in quick breads.  There are 2 other ingredients that are sometimes used in quick breads.
          Ingredient                            Function

1.  Flour -                     main ingredient, structure

2.  Salt -                        flavor
3.  Fat -                        tenderness

4. Leavening agent -   rise
            5.  Liquid -                  moisture, to hold it together
            6.  Eggs -                     flavor, nutrients, richness, color                            
            7.  Sugar -                   flavor, sweetness

Leavening agents that are generally used in quick breads include: Baking soda, baking powder, egg whites, and steam.
The leavening agent’s purpose is to provide air, steam, or gas to help the product rise.  It help’s give a softer texture and less dense produce.
It is important not to over mix batters.  It can cause peeks to form on the top of muffins or biscuits.  The inside of the cooked product will have tunnels or holes. 
When a waffle is done there will be no more steam coming out of the waffle iron
Quick breads provide many nutrients including: Carbohydrates, fat, B Vitamins, Iron, protein, and fiber depending on the recipe.  Whole grains and fruit will add fiber.
