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The science of starch 

1. For each dish, state the type of starch used and its function.
	Macaroni cheese
	Plain flour
Thickening agent
	Lemon meringue pie (filling)
	

	Lasagne cheese sauce

	
	Chicken and mushroom pie (filling)
	

	Leek and potato soup

	
	Spinach, potato and chickpea curry
	

	Risotto

	
	[bookmark: _GoBack]Gravy
	



2. Explain how starch thickens a sauce.
  






	




3. You have made a beef lasagne and the white sauce is lumpy.  
Explain how this could be avoided next time.
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