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Year 10

GCSE Catering
1). The 4 main methods for cake making are:

· Creaming

· W
· R



in
· M
2).  What are the main ingredients used in cake making?

· F_ _

· S_ g _ _

· E _ _ s

· Fl _ _ _

· R _ _ _ _ _ g  agent

· L _ q _ _ _ 

3).  Why is it important that the ingredients are weighed accurately?

_________________________________

_________________________________
4).  List ONE function of each of the main ingredients:

Fl _ _ _

________________
F_ _

________________
S_ g _ _

________________
Please turn over

E _ _ s

_______________

R _ _ _ _ _ g  agent

________________
L _ q _ _ _ 

________________

5).  What are the ratios for the following mixes:

Creaming Method
Self-raising flour: ____
Castor sugar: ____
Fat: ____
Eggs: ____
Whisking

Castor sugar: ____
Flour: ____
Eggs: ____
6).  Give 2 examples of foods made using the following methods:

Creaming 

____________________



___________________
Rubbing-in:

____________________



___________________
Year 10

GCSE Catering
The 4 main methods for cake making are:

· Creaming

· Whisking

· Melting

· Rubbing-in

The main ingredients used in cake making?

· Fat

· Sugar

· Eggs

· Flour

· Raising agent

· Liquid

Why is it important that the ingredients are weighed accurately?

Otherwise the proportions with alter, which will affect the end product.

List ONE function of each of the main ingredients:

Flour:

Structure

Soft flour with lower gluten content produces a soft even texture

Fat:

colour

Flavour

Texture

Volume

Extends shelf-life

Sugar:

Sweetens

Flavour

Bulk

When creamed with fat, hold in the air

Eggs
Colour

Flavour

Egg white, when whisked into a foam traps air

Forms an emulsion when mixed into fat

Emulsifier in egg yolk,(lecithin) stabilises the emulsion

Raising Agent:
Baking powder produces carbon dioxide, which expands with the heat, causing the product to rise.  This is a chemical form of raising agent

Liquid:

Converts to steam, acts as a raising agent

What are the ratios for the following mixes:

Creaming Method
self-raising flour: 1

Castor sugar: 1

Fat 1
eggs 1 (1 egg equates to 50g)

Whisking

Castor sugar: 1

Flour: 1

Eggs: 2

Give examples of foods made using the following methods:

Creaming 

Victoria sandwich

Fairy cakes

Cookies

Whisking

Swiss roll

Genoese sponge

Rubbing-in:

Scones

Crumble toppings

Rock cakes

