

Fill in the following passages about the functions of ingredients. When you have deciphered what these words are then you can look for them in the word search.
Flour: Flour is the _____ ingredient and is made of starch and protein. When ______ is added to flour, the proteins form gluten. During _______, the raising agents stretch the gluten and the mixture rises. The gluten sets forming the structure of the _______.
Fat: Fat improves the _______ and keeping quality of the scones. The more fat that is used the more crumbly the scone will be. Fats and oils that make mixtures such as scones crumbly are called ____________ ingredients. Fat is absorbed by the flour which stops too much gluten forming, which would make the scone very tough. Butter and ___________ are often chosen as fats.
Raising Agents: Raising agent’s help scones rise by producing _______ dioxide. This expands during baking making the scone light.

Milk: Milk is used to bind together the dry ___________ such as flour and sugar into dough. The liquid is essential for flour to form gluten and raising agents to produce carbon dioxide.

Flavour: Scones can be savoury or sweet, and many ingredients can be added to change the flavour. Savoury flavours include spices, herbs and _______. Sweet flavours include sugar, dried ______ and chocolate. Texture can be changed by adding nuts or sesame _____ for crunchiness.
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Enhance Your Knowledge


Answer these on the back of this sheet.


1. Why is it important for food companies to make sure they produce good quality products?


2. What is the difference between quality assurance and quality control?


3. Explain what may have gone wrong in the checking process:


a) if the scones were burnt at the edges


b) if the scones were uneven in shape or size


c) if the scones were not properly cooked


4: Make a list of equipment you would need to carry out quality checks for the scones.








