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Abstract : The study set out to produce bread using composite cassava flour. The main objective of the work is to determine
the possibility of using composite cassava flour in bread production and to find out whether it is acceptable in the hospitality
industry and by the general public. The research questions were formed and analyzed. A sample size of 10 professional
catering judges was used in the department of hospitality management/food science and technology. Relevant literature was
received. Data collected was analyzed using mean deviation. Product A which is 20% cassava flour and 80% wheat flour
product, and D which is 100% wheat flour product were competing with high acceptability. It was observed that the composite
cassava dough needed to be allowed to proof for a longer period. Lastly, the researcher recommends that the caterers should
be encouraged to use composite cassava flour in the production of bread in order to reduce cost.
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