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Starches

Starch is found in wheat, corn, rice and potatoes. It is a carbohydrate which provides energy.

Starch has many useful properties in cooking, including:
· thickening stews and sauces;
· forms the bulk of a product such as bread, cakes, rice in stuffed vegetables);
· gelling (e.g. translucent shiny gloss on a fruit flan).

Common food starchesCassava (tapioca flour)

Wheat flour (plain, self-raising and strong)
Maize flour (corn)
Potatoes




Rice

For each of the following recipes, state the type of starch that is used and its function.  The first one has been done for you.  Use recipe books or the internet to help you.

Recipe
Starch/function
Recipe
Starch/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

Gravy 




Explain how starch thickens a sauce.



Explain why it is important to continually stir a starch thickened sauce when it is cooking.
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