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The Romans invented a flour and water paste which was wrapped round meat to be roasted, but it was not eaten.  Later, fat and milk were added to this mixture to make a pastry similar to today’s hot water crust pastry and they realised it was actually quite tasty! The wide range of pastries made today vary in texture and taste according to the proportion of fats used, the way in which it is incorporated with the flour, and the method used to shape the dough.
The basic ingredients for making pastry:     

* Flour


* Shortening (fat) - butter or lard  


* Water
There are a few different types of pastry.
Short crust

Filo

Sweet crust
Choux
Puff 
           Potato
Suet crust

Activity:  For each type of pastry, draw or stick a picture in the space above the name of the dish you can make with the pastry.  An example has been done for you.   If you can think of any others then write them down in the space underneath.
1. Short crust pastry is often used for the base of a tart or pie. It does not puff up during baking because it usually contains no leavening agent. 
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Quiche





Cornish pasty
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2. Filo pastry consists of paper-thin sheets of raw, unleavened flour dough. 
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Baklava





Apple strudel
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3. Choux pastry is a light pastry used to make profiteroles, and éclairs. It contains butter, water, flour, and eggs. Its raising agent is the high water content, which creates steam during cooking, puffing out the pastry.
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Chocolate éclair




Profiteroles
4. Puff pastry is a light, flaky pastry.  It is multilayered with butter brushed in between each layer.  
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Croissant





Sausage rolls

5. Sweet crust pastry is made with the addition of sugar, which sweetens the mix and impedes (prevents) the gluten strands, creating a pastry that breaks up easily in the mouth.
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Jam tarts





Treacle tart



6. Potato pastry is an unusual pastry but ideal for savoury vegetable, meat or fish pies, especially steak and kidney pie.


Steak and kidney pie



Vegetable pie

7. Suet crust pastry is a traditional British pastry used for steamed and boiled puddings, roly-poly puddings and dumplings.  The toppings can be sweet or savoury.

Jam roly poly




Dumplings


8. Hot water crust pastry is the paste which was developed from the Roman times and which is now eaten as a crust for savoury pies.

Pork Pie





Steak and Kidney Pie
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