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How and why?

1. Explain why a white sauce may become lumpy. Describe the steps you could take to prevent this from happening.








2. Explain why a cake might sink in the middle.






3. Describe what happens if too high an oven temperature is used when baking a cake.





4. Explain what happens if a bread dough is over risen.






5. Identify what can cause shortcrust pastry to become hard and tough.







6. Explain why pastry should be rested before rolling and baking.
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