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<section id="mixing">
<h2>The proper way to mix ingredients</h2>
<p>When using a stand-mixer, it is important that you do not over-mix the
ingredients...</p>
</section>
<section id="baking">
<hz>Proper baking techniques</h2>
<p> It is important that you bake your cheesecake using a lot of moisture in the
oven...</p>
</section>
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<article>
<section id="mixing">
<h2>The proper way to mix ingredients</h2>
<p>When using a stand-mixer, it is important that you do not over mix the
ingredients..</p>
</section>
<section id="baking">
<h2>Proper baking techniques</h2>
<p> It is important that you bake your cheesecake using a lot of moisture in the
oven..</p>
</section>
</article>

3. ERETR

Al LAMcarticles</article> L& A— ST B SR, TIARFEN AR —ED . X, &
SRR, TR AT EERMSINET .
oKk 1-5 RIEEF

TEAESER) HTML o, M TBEAMBAAE S EamHE, BITSMHJdiviRE, JHRE
XF (CSS) BT HBARME. HTMLS TR ITT K aside></aside>FL T X —if .
¢section>TCE —E, FERSRXCREAFFHI AN

¥ e A Jy R BN F caside></aside>TT R o



FH1-6 #lEXLL S

1. HXER

B ELHE SN TOHARIERIZEEMRT, B 1-1 $EH T i ff Fcasidey</aside>tn®s
SoPX —IhEE

P sk e file (f/Users/chasiestrown/ Desktop /Exercise_Files/test.html & Q.

nefl ¢ b < sssk Soaks

Ratheran Ch. 2013-201%  Sample Walking Mrogran:  Samols Walking Program  Wisa poficy . sheyciopedia

When baking a cheesecake it 18 imporant not to overbake it. You only want to bake it ungil the middle has a slight wiggle. Notsll it is rock solid. T coeare ¢

It is impontant that you use a water bath, discussed to the right, to ensure even baking of your cheesecake. waserbath, use
a pan that wifl
allow you 1o
Sl it with
boiling warer
that goes
halfway wp the
springform pan
the cake is in
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<aside style="font-size:larger;font-style:italic;color:blue;float:right;width:120px;">

To create a water bath, use a pan that will allow you to fill it with boiling water that
goes halfway up the springform pan in which the cake is placed.
</aside>
<p>

When baking a cheesecake, it is important not to over bake it. You only want to bake it
until the middle has a slight wiggle, not until it is rock solid.
</p>
<p>

It is important that you use a water bath, discussed at the right, to ensure even baking
of your cheesecake.
</p>
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Whep baking a cheesecake it s important not to overbake it. You only want to bake it until the middle has a slight wiggle. Not tll it is rock solid To create a
waterbath, use
a pan that will
allow you to
fill iy with
boiling water
that goes
halfway up the
springform pan
the cake is in.

Tt is important that you use g water bath, discussed 1o the right, 1o ensure even baking of your cheesecake

K 1-2 {#gF<header></header>TtcHE
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<header>

<span style="color:red;font-style:italic;">

Baking Cheesecakes</span>

<hr>
</header>
<aside style:"font-size:1aIger;font—style:italic;color:blue;float:right;width:lZOpx;“>

To create a water bath, use a pan that will allow you to fill it with boiling water that
goes halfway up the spring form pan in which the cake is placed.
</aside>
<p>

When baking a cheesecake, it is important not to over bake it. You only want to bake it
until the middle has a slight wiggle, not until it is rock solid.
</p>
<p>

It is important that you use a water bath, discussed at the right, to ensure even baking
of your cheesecake.
</p>
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Baking Cheesecakes

Cheesecake Tips and Techniques

Professional Tips

When baking a cheesecake it is imponant not 1o overbake it. You only want to bake it until the middle has a slight wiggle. Not till it is rock solid. To create a

It is important that you use a water bath, discussed © the right, © ensure even baking of your cheesecake waterbath, g
a pan that will
allow you to
Sill it with
boiling water

that goes
halfway up the
springform pan
the cake is in.
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<headers
<span style="color:red;font-style:italic;">
Baking Cheesecakes

</span>

<hr>
</header>
<hgroup draggable="true">

<h1>Cheesecake Tips and Techniques</hi>

<h2>Professional Tips</h2>
</hgroup>
caside style="font-size:larger;font-style:italic;color:blue;float:right;width:120px;">

To create a water bath, use a pan that will allow you to fill it with boiling water that
goes halfway up the spring form pan in which the cake is placed.
</aside>
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<xp>

When baking a cheesecake, it is important not to over bake it. You only want to bake it

u7til the middle has a slight wiggle, not until it is rock solid.
</p>

<p>It is important that you use a water bath, discussed at the right, to ensure even baking of
your cheesecake.</p>
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test bt

Cheesecake Tips and Techniques

Professional Tips

Whee baking a cheesecake it Is important 6t o overbake 1. You only want to bake 1 untl the niddie bas a slight wigplc. Not el it s rock solid. ¥ greate o

It 18 imporiant that you use & water buth, discussed w0 (e right. 10 ensure cven baking of your chowscouke warerbath, use
a pan that will
allow you ta
SfHll it with
boiling water
that goes
halfway up the
springform pan
the cake iz in.

& 2011 - Bewer Made Checsecakes - All rights served
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<header>

<span style="color:red;font-style:italic;">

Baking Cheesecakes

</span>

<hr>
</header>
<hgroup draggable="true">

<h1>Cheesecake Tips and Techniques</h1>

<h2>Professional Tips</h2>
</hgroup>
<aside styles"font-size:larger;font-style:italic;color:blue;float:right;width:120px;">

To create a water bath, use a pan that will allow you to fill it with boiling water that
goes halfway up the spring form pan in which the cake is placed.
</aside>
<p>

When baking a cheesecake, it is important not to over bake it. You only want to bake it
until the middle has a slight wiggle, not until it is rock solid.
</p>
<pEIt is important that you use a water bath, discussed at the right, to ensure even baking of
your cheesecake.</p>
<footer> &copy; 2011 - Better Made Cheesecakes - All rights reserved </footer>
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Baking Cheeseoiie:

Ea&mz I.Mlmlm
Cheesecake Tips and Techniques

Professional Tips

‘When baking a cheesecake it is important not 10 overbake it. You only want tw bake it until the middle has « slight
wiggle. Not il it is rock solid.

Ta create a

waterbath, use
It is important that you use a water bath, discussed o the right, to ensure even baking of your cheesecake. a pan that will
allow you to
Sfill it with
boiling water
that goes
halfway up the
springform pan
the cake is in.
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To create a water bath, use a pan that will allow you to fill it with boiling water that
goes halfway up the spring form pan in which the cake is placed.
</aside>
<p>
when baking a cheesecake, it is important not to over bake it. You only want to bake it
until the middle has a slight wiggle, not until it is rock solid.
</p>
<p>It is important that you use a water bath, discussed at the right, to ensure even baking of
your cheesecake.</p>
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Professional Tips

When baking a cheesecake it is important not o overbake it. You only want to bake it until the middle has a shight wiggle. Not tll it is rock solid. T'o create a

It is important that you usc a water bath, discussed to the right, 0 casure cven baking of your cheesecake. waterbath, use
a pan that will
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To create a water bath, use a pan that will allow you to fill it with boiling water that
goes halfway up the spring form pan in which the cake is placed.
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<p>

When baking a cheesecake, it is important not to over bake it. You only want to bake it
until the middle has a slight wiggle, not until it is rock solid.
</p>
<p>It is important that you use a water bath, discussed at the right, to ensure even baking of
your cheesecake.</p>
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