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15Investigating pastry

You will need:
SR flour

Hard margarine

Granulated sugar

Baking powder

Bicarbonate of 
soda

Cream of tartar

Lemon juice

Milk

Scales

Large mixing bowl

❏ 

❏ 

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

Time available:
55-60 minutes

You will learn:
The reaction of 
different raising 
agents in flour-based 
products.

Sieve

Rolling pin

Measuring jug

Pastry cutters

Greased baking 
tray

Knife

Mixing spoons

Cooling rack

Oven gloves

❏ 

❏ 

❏ 

❏ ❏ 

❏ 

❏ 

❏ 

❏ 

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.

2 Each pair prepares their scones by rubbing the fat into the flour and sugar and mixing to a soft 
dough with the milk.

3 Roll out to 100 mm thick and cut into even-shaped rounds.
4 Bake on a greased baking tray at 210 °C for 10 minutes until golden brown.
5 Lift on to a cooling rack and leave for 5 minutes.
6 Cut each scone in half.

What to write

◆	 Use a table with these headings to record observations 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
Use the information in the Student’s Book about raising agents and your results table to answer the 
following questions.

◆	 Draw a diagram with notes that explain the action of a raising agent and name the gas produced 
by all the raising agents you investigated.

◆	 Explain why the different raising agents give different results.
◆	 Write a word equation to describe the reaction that takes place when baking powder is heated.
◆	 When can bicarbonate of soda be used successfully on its own as a raising agent? Explain why?

Sample Thickness Shape texture Flavour
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A  (control) B (baking powder) C (bicarbonate of 

soda + cream of 

tartar)

D (Bicarbonate of 

soda + lemon juice)

E (bicarbonate of 

soda)

100 g SR flour

25 g margarine

25 g granulated sugar

75 ml milk

100 g SR flour

0.5 teaspoon baking 
powder

25 g margarine

25 g granulated sugar

75 ml milk

100 g SR flour

0.5 teaspoon cream 
of tartar + 0.5 
teaspoon bicarbonate 
of soda

25 g margarine

25 g granulated sugar

75 ml milk

100 g SR flour

1 teaspoon lemon 
juice + 0.5 teaspoon 
bicarbonate of soda

25 g margarine

25 g granulated sugar

75 ml milk

100 g SR flour

0.5 teaspoon 
bicarbonate of soda

25 g margarine

25 g granulated sugar

75 ml milk




