Types of Pastry Exam Questions
1. Name a pastry that is suitable for using when making a quiche.    
 
(1 mark)
      ____________________________ 

2. Complete the table below by suggesting the best pastry to use for each of the products listed:









(8 marks)

	Name of product
	Pastry best suited to make product

	Samosas
	

	Profiteroles
	

	Sausage rolls
	

	Steak & Kidney Pudding
	

	Apple Strudel
	

	Bakewell Tart
	

	Vol au vents
	

	Chocolate Eclairs
	


3. What does the term ‘baking blind’ mean when cooking pastry? Explain your answer in detail.










(4 marks) ______________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________ 
4. Why is strong plain flour used when making choux or flaky pastry? 

(2 marks)

____________________________________________________________________________________________________________ 

5. What is the correct temperature for cooking pastry? 



(1 mark)

_____________________________________________________ 

6. What is the function of the following ingredients in shortcrust pastry?
(4 marks)
	Ingredient:
	Function (job)

	Plain flour
	

	Butter
	

	Cold water
	

	Egg
	


7. Explain why these common faults have occurred when making shortcrust pastry.

 (6 marks)
	Fault
	

	Pastry is hard and has a tough texture


	·  

	Pastry is fragile and crumbly


	·  

	Pastry has shrunk during cooking


	· 


8. Why is it important to chill the pastry in the fridge?



(2 marks)

________________________________________________________________________________________________________________________________________________________________________ 











Total:
  /28 marks
Name:








