THE RISING OF THE DOUGH:
SCIENCE IN cOOKING

Why 1s some pizza dough flat while some have a great chewy crust?
How does sugar change from granules to a brittle or a caramel sauce?

COME JOIN US TO HAVE THESE QUESTIONS ANSWERED AND MORE!
HUVE FUN WHILE DISCOVERING THE SCIENCE IN COOKING

JUNE 17-21, 2024
9 AM - 12 PM

YOUTHAGES 8-13
COST: $65

TO REGISTER, SCAN THE QR CODE
ORGOTO:

https://tinyurl.com/yes9cydn
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The University of Florida is committed to providing universal access to all of our events. For disability accommodations such as sign
language interpreters and listening devices, please contact the UF/IFAS Brevard County Extension Office at brevard@ifas.ufl.edu
or (321) 633-1702 at least 2 weeks in advance. Advance notice is necessary to arrange for some accessibility needs.
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