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For David
My son, you have a wonderful mind.

Always remain curious and never assume you know everything.

How to Get the Most Out of This Book

Every MentCraft collection is built on a simple belief: a mind that's regularly challenged stays sharper, more curious, and more
capable. Crossword puzzles do this in a distinctive way — you're not simply recalling a word, you're reasoning your way to it
sideways, through wordplay and the partial evidence of crossing letters.

Each puzzle's header shows its subtheme, its number, and a difficulty rating, so you can track your progress or choose where
to start. All solutions are grouped together near the end of the book, in numerical order, ready whenever you need to check
your work.

If you're the kind of solver who likes to dig a little deeper, this book includes a complete Glossary at the very end — every
word, defined and alphabetized, so an unfamiliar term never has to stay a mystery. And at the bottom of every puzzle page,
you'll find a My Notes space: room to jot down a new word you've learned, an alternate answer you considered, or anything
worth remembering as you go.

Fill in each answer based on its clue. Answers cross over one another at shared letters, just like a standard crossword. Enjoy
the journey!



Baking & Desserts Puzzle 1 Easy

Puzzle 1: Baking & Desserts
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ACROSS DOWN
3. A soft, creamy mixture made from fruit juice and sugar, thickened with
eggs or gelatin, used in desserts.
5. A thickened dessert made by cooking a mixture of milk or cream with
egg yolks
8. A sweet, spreadable icing commonly used to decorate and flavor cake
or cookie surfaces.
11. A type of cake that is light and airy in texture, made by using vegetable
oil instead of butter and beating the egg whites separately
12. A baked, usually unleavened flat cake made from flour and butter,
sometimes sweetened.
13. Multi-layered cake filled with various ingredients

1. A solid fat made from churned milk, commonly used in baking for flavor
and texture.
2. Small, usually cylindrical-shaped baked goods made from a mixture of
flour, sugar, eggs, and other ingredients
4. A type of sweet confectionery made by heating sugar, cream, and
flavorings until thickened and set
5. A small fragment of food, especially a baked product like bread or cake
6. Italian dessert of coffee-soaked ladyfingers layered with mascarpone
cheese
7. A sweet mixture used specifically to fill pastries, cakes, and other baked
goods.
9. A fruit similar to an apple but with a golden-yellow flesh that is used in
baking for its unique flavor and texture when cooked
10. A dough made with flour, water, and fat, baked to create a flaky or
tender texture often used in desserts.
11. A kitchen device used to cut and shape dough, pastry, or other soft
materials into desired forms

My Notes:
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Baking & Desserts Puzzle 2 Easy

Puzzle 2: Baking & Desserts
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ACROSS DOWN
3. A nut frequently used as an ingredient or flavoring in various baked
goods and desserts.
5. A dairy food made from the pressed curds of milk
6. A small, open-faced pastry typically filled with fruit or sweet custard.
7. A small, flat baked food made with flour and sweetened, often
containing chocolate chips, nuts, or fruit.
9. A technique used in baking to develop dough's texture, especially for
bread and pastries.
10. Having or characterized by layers of dough that flake apart when
broken
11. To work dough with hands to develop gluten, crucial for elasticity and
texture in baked bread.
12. A small citrus fruit characterized by its yellow color, acidic juice, and
tart flavor, widely used in baking for its zest and juice.

1. A small baked good similar to a quickbread, often made with flour, eggs,
sugar, and leavening agents; can be plain or filled with fruit or other
ingredients.
2. Subject food to radiant heat in a closed container such as an oven for
the purpose of cooking.
4. Confection made from almond paste and sugar
5. A sweet Italian dessert made from a pastry shell filled with creamy
ricotta cheese, often dusted with powdered sugar.
7. To cool ingredients to enhance texture or flavor in baking.
8. Dessert made of banana and toffee on a biscuit base
9. A small citrus fruit used in baking and desserts for its sweet skin and
tart pulp, often added to cakes or tarts.

My Notes:
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BONUS PUZZLES
Our gift to you for choosing this book!

A few extra, slightly trickier puzzles to enjoy.



BONUS Puzzle 61 Hard

Puzzle 61: BONUS
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ACROSS DOWN
4. A process in which carbon dioxide is dissolved into a beverage, creating
effervescence.
7. Lightened sauce thickened with egg yolks
9. A pan-fried dumpling.
11. The process of making a substance more acidic by adding an acid or
through fermentation.
13. Mini pancakes
14. Almond-flavored filling used in pastries
15. A sour citrus fruit often used in making juices and other drinks.

1. An Italian-style dry-cured ham that is thinly sliced
2. A chef responsible for preparing vegetables and side dishes
3. Italian cream cheese used in desserts
5. French fish stew
6. A long flat pasta commonly used in Italian cuisine, often served with
meat-based sauces.
8. A container used to hold bread and rolls on a dining table or at a buffet,
often woven from materials like rattan or willow
10. A small brewery that produces beer in limited quantities
12. Adding bacteria or yeast to milk for cheesemaking.

My Notes:
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Solution #1
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Solution #3
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Glossary

ACIDIFICATION: The process of making a substance more acidic by adding an acid or through fermentation.
ACIDIFY: To increase the acidity in the canning and pickling process to inhibit bacteria growth, enhance flavor, and preserve food
ACIDITY: Sharpness in taste caused by low pH levels.
ACORN: The nut of an oak tree sometimes used in flour.
ADE: A sweetened fruit beverage.
ADZUKI: Small, reddish-brown Japanese bean
AERATION: The process of introducing air into a liquid, as in fermentation
AGAVE: Nectar extracted from a succulent plant.
AGED: A type of cheese that has been allowed to age for a period of time, during which it develops a stronger flavor and texture
AIOLI: A garlic mayonnaise
ALCOHOL: The intoxicating compound produced when yeast ferments sugars.
ALE: A type of fermented beverage made from malt, hops, yeast, and water, often served alongside meals or as a standalone drink.
ALGINATE: Seaweed extract used as a stabilizer or thickener in foods.
ALLSPICE: A warm spice made from dried berries
ALMOND: A nut frequently used as an ingredient or flavoring in various baked goods and desserts.
ALUM: Chemical used as a firming agent in pickling.
AMARANTH: A pseudocereal used as a grain substitute in cooking and baking, rich in protein and minerals.
AMAZAKE: Sweet, low-alcohol Japanese rice drink made from fermented rice.
AMYLASE: An enzyme that breaks down starch into simple sugars.
AMYLOSE: A linear polymer component of starch.
ANAEROBE: An organism that can grow only in the absence of oxygen
ANCHOVY: A small, oily fish often used in seasonings or preserved in oil.
ANCHOYADE: Provencal sauce made with anchovies, olive oil, and garlic
ANISE: A strongly flavored seed used in both savory and sweet dishes, known for its licorice-like aroma.
ANISEED: The dried seed of the anise plant, used as a flavoring in baking and liqueurs
ANNATTO: A seed used as a spice and coloring agent.
ANTIOXIDANT: Substance that inhibits oxidation, preserving freshness in foods.
APPETIZER: Small dish served before the main meal to stimulate appetite.
APPLE: A pome fruit, the most commonly eaten fruit in the world.
APRICOT: A small, round, juicy fruit with velvety skin.
AREPA: Cornmeal flatbread popular in South American cuisine
ARGAN: Oil pressed from the kernels of a Moroccan tree.
AROMATIC: Herbs or spices with strong, pleasant scents.
ARTICHOKE: An edible bud from the thistle plant with overlapping scale-like leaves and a fibrous center; eaten cooked or raw.
ASCORBATE: A salt of vitamin C.
ASPARAGUS: A vegetable consisting of the edible shoot of a perennial plant, often served steamed or grilled
AUDIT: An official inspection of storage and hygiene practices.
AVOCADO: A pear-shaped or round fruit with a leathery skin, commonly eaten as a savory ingredient in various dishes.
BABA: Rum-soaked cake served with cream or syrup
BACTERIA: Microorganisms involved in fermentation processes like yogurt making.
BAGEL: A round roll, usually made from yeast dough and boiled before baking
BAGUETTE: A long, thin loaf of French bread.
BAKE: Subject food to radiant heat in a closed container such as an oven for the purpose of cooking.
BAKER: A person who makes bread and cakes in a bakery.
BAKING: A cooking method using dry heat, typically in an oven to bake breads, cakes, and pastries.
BAKLAVA: Sweet pastry with nuts and syrup
BANANA: A sweet, long fruit often used in baking or as a snack.
BANOFFEE: Dessert made of banana and toffee on a biscuit base
BANQUET: A large, formal meal or reception, often for special occasions or celebrations.
BANQUETING: Arranging and preparing for large-scale feasts
BARBECUE: A cooking method in which meats (such as beef, pork, or poultry) are marinated, seasoned, and slow-cooked over indirect heat on a
grill for several hours.
BARK: Outer covering of a tree used as spice
BARLEY: A cereal grain used in soups and stews, often adding texture and nutrition.
BARM: Foam from fermenting beer that was traditionally used to leaven bread.
BASKET: Container for holding or storing food items, often woven.
BASMATI: Long-grained aromatic rice variety
BASTE: To pour or brush a liquid over food while it is cooking, typically to keep it from drying out
BASTER: A tool with a bulbous tube used to baste food by adding moisture or sauce.
BATCH: A specific quantity of food produced at one time for tracking.
BATTER: The mixture of flour, liquid, and eggs used to make pancakes, waffles, cakes, and other baked goods.
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