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Certified Doughnut Maker Practice Test Questions and Answers

1. What is the ideal temperature for frying yeast-raised doughnuts?

4. Which technique ensures even cooking and proper texture in doughnuts?

2. Which ingredient is essential for proper yeast activation in doughnut dough?

3. What is the primary difference between cake doughnuts and yeast doughnuts?

A) 325°F (163°C)

B) 375°F (191°C)

C) 400°F (204°C)

D) 450°F (232°C)

A) Cold water

B) Warm water and sugar

C) Ice water

D) Boiling water

A) Cooking only one side

B) Maintaining consistent oil temperature and proper timing

C) Using the highest possible temperature

D) Avoiding temperature monitoring

A) Cake doughnuts use baking powder while yeast doughnuts use active yeast

B) No difference in ingredients

C) Cooking temperature only

D) Shape variations only

Answers: 1-B 2-B 3-A 4-B
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