How to make pastry Questions

1. What method do we use to make pastry?
2. What ingredients do we rub in together?

3. How do we carry out the ‘rubbing in’ method?

4. How do we know the mixture is rubbed in?

5. How can we keep the mixture cool and light?

6. What do you do to check if there are any large lumps in your mixture?

7. What do you add to your rubbed in mixture to form dough?

8. What sort of dough should be formed?

9. What could you do if your mixture looks a little sticky?

10. What could you do if it looks a little floury?

11. How do you bring your dough together?

