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Thinking pot questions

Thinking pot questions (following Blooms Taxonomy) for a Quick pizza recipe.

	Knowledge: Name the three basic ingredients needed to make a scone base.


	Knowledge: Name the method used to combine the fat and the flour.


	Knowledge: The answer is coagulation, what is the question?


	Comprehension: Can you explain the shortening process and why it is important when making a rubbed-in dough?


	Comprehension: Choose one ingredient used to make the base of your pizza and explain its function in this recipe.


	Comprehension: Can you explain why the dough has a golden colour once it has been cooked?


	Application: What ingredient would you change if you were making a pizza that was higher in fibre?


	Application: What would you say was your ‘top tip’ when making a dough using the rubbing-in method?


	Analysis: How would you adapt this recipe for a vegetarian?


	Analysis: How would you adapt this recipe for a gluten free diet?


	Synthesis: What would happen if you added too much milk to the dough?


	Synthesis: What would happen if you ‘worked’ or kneaded your dough for too long?


	Evaluation: Your dough is hard/crumbly; suggest how to rescue the dough.


	Evaluation: What is the importance of using the correct ratio of fat to flour when making a rubbed-in dough?
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