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Silent Starter

Equipment used in cake making

Identify all of the equipment needed in making cakes. Write your answers under the equipments.
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Methods of Making Cakes

There are four different ways to make cakes. These are…

Complete the following table on each method of cake making …
	Method
	How do you do that method?
	Example of method?

	1. melting method
	
	

	2. whisking method
	
	

	3. rubbing in method
	
	

	4. creaming method
	
	


Tips on making the perfect cake

Illustrated guide to making…

Fruity Cake Slice

	Method used to make this cake


	Ingredients


	Equipment


Illustrated step by step plan to making…
	1.
	2.
	3.



	4.
	5.
	6.




Illustrated guide to making…

Swiss Roll
	Method used to make this cake



	Ingredients


	Equipment


Illustrated step by step plan to making…
	1.
	2.
	3.



	4.
	5.
	6.




Illustrated guide to making…

Rock Buns
	Method used to make this cake



	Ingredients


	Equipment


Illustrated step by step plan to making…
	1.
	2.
	3.



	4.
	5.
	6.




Illustrated guide to making…

Loaded buns
	Method used to make this cake



	Ingredients


	Equipment


Illustrated step by step plan to making…
	1.
	2.
	3.



	4.
	5.
	6.




Silent Starters
Evaluation of Cakes
	Cake
	What went well?
	What could be improved?

	Fruity cake slice
	
	

	Swiss roll
	
	

	Rock bun
	
	

	Loaded buns
	
	


Final Cake
Brief:
The school canteen have asked you to design a cake suitable to be sold at break times as a filling snack. 

You need to use the skills and knowledge you have gained to design and make a appealing cake.
Design Ideas
Illustrated guide to making…

Your Design Idea
	Method used to make this cake



	Ingredients


	Equipment


Illustrated step by step plan to making…
	1.
	2.
	3.



	4.
	5.
	6.




Evaluation Final Cake
	Describe how you prepared for the practical session



	Explain what you did in the practical session



	Draw an annotated diagram of your product


	Explain if the product meet the brief

	Did you occur any difficulties in making your cake?


	What were the good points of your product?

	How could you improve your product?


	How could you improve how you worked in this practical?
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What went well with project?




















How can you improve your level?








Teacher Assessment
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�
�
Project Level





�
�
�



What went well with project?




















How can you improve your level?
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