

Across







1. You must wash these before cooking 



4. The part of the cooker used to bake the scones

6. These are used to weigh the ingredients

8. The liquid ingredient

9. What you use to rub the margarine into the flour
Down

2. What you cooked this lesson

3. The heat process used to bake the scones

5. What we do when we create a new product

7. This tells you what the scone will look and taste like

10. The type of scone you have made
Bottom of Form

