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What happens when?

Due to their physical and chemical properties, food performs different functions which can be used when making dishes.  The ingredients in the pizza base (self-raising flour, butter/spread and milk) perform the following functions:
Adding colour to baked goods
(dextrinisation)
When breads, cakes and pastries are baked in the oven, the heat turns the starch in the flour into dextrin which is a sugar.  The sugar then caramelises and turns brown.  This gives baked goods a golden colour.
Aeration
Some dishes need to be made lighter through the addition of air (whisking eggs to make a cake or meringues), carbon dioxide (baking powder in scones or yeast to make bread) and steam (water in choux pastry).  Baking powder is added to self-raising flour.
Gases expand in the heat of the oven and make the product rise.
Setting
(coagulation)
In products made with the rubbing-in method such as scones, shortcrust pastry and shortbread, the fat coats the flour particles and prevents the liquid, i.e. milk, being absorbed.  This prevents gluten formation which gives them a crisp crumbly texture.
Gluten in flour, a protein, thickens and sets in baked goods such as bread, pastry and scones.  This also happens in mixtures containing eggs such as quiche.
Shortening
Binding
Liquid is added to combine or hold dry ingredients together.
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Using your knowledge of ingredients and the information about food functions, complete the chart below.

	Pizza stages
	Observations – what is happening?
	Which food function is being demonstrated?

	Rubbing-in fat to flour







	
	

	Adding milk into the fat and flour mix







	
	

	Cooking the pizza







	
	



Insert an image of your cooked pizza here.
Insert an image of your cooked pizza here
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