Functions A


Function of ingredients – Whisked sponge

1. What are the 3 main ingredients in a whisked sponge?

2. What are two functions of sugar?

3. What ingredients help the cake to rise?

4. How does the cake rise?

5. What are 2 advantages of using an electric whisk when making a whisked sponge?

6. What quality control can be done to tell the eggs are beaten enough?

7. How can you tell that the sponge is ready?

8. What has happened to the sponge to allow this to happen?

Missing word clues:
Sugar

Gluten

Bounces back
Framework
Coagulation

Eggs

Sweetness

Flour Turns brown

Leaves trail

Air trapped


Speed

Water expands

Volume of air
Bulk









