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14Investigating pastry

You will need:
Plain flour

Hard margarine

Soft tub margarine

Cooking oil

Water

Scales

Large mixing bowl

❏ 

❏ 

Student’s Book:
Understanding what 
ingredients do   
pages 151-4

Time available:
40 minutes

You will learn:
The role and use of 
different fats in pastry 
making.

Sieve

Rolling pin

Knife

Baking tray

Oven gloves

Cooling rack
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❏ 
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❏ 

❏ 
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What to do

1 Work in pairs and 
use the amounts of 
ingredients listed to 
produce one of the 
following samples. 
Your teacher will tell 
you which sample to 
produce.

A  (control) B (decrease fat) C (increase fat) D (soft margarine) E (oil)

100 g plain flour

50 g hard 
margarine

2 tablespoons cold 
water

100 g plain flour

25 g hard 
margarine

2 tablespoons cold 
water

100 g plain flour

75 g hard 
margarine

2 tablespoons cold 
water

100 g plain flour

50 g soft tub 
margarine

2 tablespoons cold 
water

100 g plain flour

2 tablespoons 
cooking oil

2 tablespoons cold 
water

2 Each pair prepares their sample of pastry by the rubbing-in method, i.e. rub the fat into the flour 
and mix to a stiff dough with cold water.

3 Roll out on a lightly floured table to 50 mm thick and cut into oblongs 60 mm x 20 mm. Arrange 
on a baking tray

4 Bake at 200 °C until golden brown.

5 Lift onto a cooking rack.

What to write

◆	 Use a table with these headings to record observations during preparation, during baking and of 
the final product.

◆	 Record the results of other pairs so you have a complete set of observations. Discuss the 
information in the table.

Homework suggestion

◆	 Draw a diagram and explain what happens when fat is rub into flour for pastry making.

◆	 Explain what happens to the mixture during cooking.

◆	 Explain why it is important to keep pastry cool during preparation and then to cook it at a high 
temperature.

◆	 Use the information in your results table to draw conclusions about the quantity and type of fat 

Sample
During 
preparation

During 
preparation

During 
baking

Cooked 
pastry

Cooked 
pastry

Cooked 
pastry

Appearance 
when fat 
added

Ease of 
rolling pastry

Cooking time Appearance Texture Taste
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