Small Cakes

Today we have……

Written a __________ of how we are going to make our __________ next week. 

Plan / Design / Story

Scones / Cakes / Biscuits

We are going to use the ____________ method to make our cakes.

Whisking / Rubbing in / Creaming

We made a ____________ of our cakes, it had a 3D drawing, was in colour and had ___________.

Design / Picture

Labels / Pictures

We wrote a _____________ for our cakes. This is important because it tells us ___________________________________.

Specification / Idea / Recipe

What our cakes will look and taste like / How many cakes we will make / How to make our cakes

For the creaming method the fat and sugar are ____________ together.

Beaten / Patted / Whisked

Beating the eggs into the fat and sugar helps to add _______ to the mixture.

Air / Germs / Flavour

The ________ must be folded in gently so that no air is lost.

Flour / Eggs / Sugar

