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Programme Title: Bachelor of Arts in Culinary Arts - Award. A. Preparation D. Cutting Tools B. Baking Pans E. Baking
Equipment C. Mixing Tools F. Measuring Tools __ Spatula___ Pastry blender ___ Baking Pans ____Set of measuring
spoon ____toaster 8 Bread and Pastry Production Exam TosFree download as Word Doc.doc /.docx), PDF File.pdf),
Text File.txt) or read online for free. dddd Instructions: Answer the following questions while watching the Pastry and Pies
slidesis made of layered or flaky dough that can be used to make a variety of desserts, tarts, Module Title: Pastry &
Confectionary Paper& PaperModule Code: School: Humanities. Arrange small lumps of the butter on top of the fillingRoll
the remaining pie dough % inch (3 millimeters) thick and form a lattice over the fruitBake at °F (°C) until the filling is bubbly
and the crust is well browned, approximatelyminutes Here areessential interview questions and sample answers to help
identify the best candidates for this roleWhat inspired you to be a professional pastry chef? Arrange small lumps of the
butter on top of the fillingRoll the remaining pie dough ¥ inch (3 millimeters) thick and form a lattice Pastry QuizPie crusts
are made from four basic ingredients: flour, fat, salt, and waterFlour gives structure to the pastryFat makes pie tough
because it causes gluten Missing: pdf The document provides information on various baking techniques and ingredients,
including how to measure flour, beat eggs, cream butter, and the roles of flour, fat, To transfer pastry either wrap pastry
around the rolling pin or remove the top layer of waxed or parchment paper, turn over and center dough circle over a pie
plate. Unroll pastry or remove paper and gently ease into theinch pie plate, being careful not to stretch the doughTrim
pastry to 1/2 inch beyond the edge of the pie plate 3 Gently pour the filling into the unbaked shell. Programme 3 Gently
pour the filling into the unbaked shell. This question aims to understand the candidate’s motivation and passion for the field.
Sample answer: “| was always fascinated by the art of baking Directions: Classify the following tools based on their usage.
Write the letter of your answer in the space before the number.
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