Creaming Method Questions
1. What sort of cake is the creaming method used to make?
2. What ingredients do we cream together?

3. How do we cream the ingredients?

4. How should a mixture look that has been creamed?

5. What order do the ingredients go into a creaming method cake?

6. Name 3 cakes that can be made using the creaming method?

All in one Method Questions

1. What is the all in method?

2. What ingredients do we use?

3. What order to do the ingredients go into a all in one cake mixture?

4. Name 3 cakes that can be made using the creaming method?

5. What key word would we use to describe how you mix together the ingredients?

6. What piece of equipment do you use to beat the mixture?

Rubbing in Method Questions

1. What do we do to the flour in this mixture?

2. What ingredients do we ‘rub in’ together?
3. What does rubbing in mean?

4. How do we know our mixture is ready for us to add liquid?

5. What order do ingredients get added in this method?

6. When you have added your liquid what sort of dough should be formed?

Melting Method Questions

1. How do we carry out the melting method?

2. What ingredients do we melt in the pan?

3. Name 3 cakes that are made from the melting method?

4. What order do the ingredients go into the mixture?

5. When melting ingredients what must you remember?

6. When is the texture like of a cake made from the melting method?
