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 LADY SUSHIL RAMGOOLAM SSS 

 FOOD AND TEXTILE 

GRADE 8 

WK 7 (18/04/2020) 

Mrs M.Bungshee Worksheet 

Hello girls so for this week I have prepared questions on food preparation and cooking guides 

(Pg 214). Read it carefully and copy it down in your copybook.  Answer all the questions.  

You can refer to your book for further explanation. 

1. The rubbing in method 

Rearrange the steps for the rubbing in method for the preparation of scones in the appropriate 

order. 

1. Bake for 15 mins until golden brown      ------------- 

2. Rub in butter and flour using fingertips until it looks like breadcrumbs  ------------- 

3. Shape the dough using a plain round cutter.      ------------- 

4. Add all dry ingredients, pour in milk and mix      ------------- 

with palette knife to form a dough. 

5. Knead lightly and turn into a smooth dough.     ------------- 

6. Place on baking tray and glaze with beaten egg.     ------------- 

7. Roll out the dough on a floured surface.      ------------- 

2. Name two variations of scones that you can bake. 

i) ------------------------------------------------- 

ii) ------------------------------------------------- 

3. If you are using 200g self – raising flour, you will add __________________g of fat. 
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4. Fill in the blanks with the appropriate words: 

During the rubbing - in method the fat should be: 

1. ______________________ to avoid ________________during mixing. 

2. cut into _______________ pieces to facilitate mixing. 

3. ______________________ on fingertips because they are the _____________ part of the 

hand. This will prevent the fat from ____________________. 

 

5. The creaming method 

1. The creaming method is the process of beating _________________ and 

_______________ together until a _______________ and _________________ is formed. 

2. Name one dish that can be made using the creaming method. 

3. Fill in the blanks with appropriate words for the steps of creaming method: 

i) _______________ flour 

ii) Cream _____________ and ________________in a large bowl until _________________ 

and _____________________. 

iii) Add ____________________eggs to the _________________ mixture. 

iv) Add _________________ essence to the mixture. 

vi) Fold in ________________ using a __________________ spoon. 

vii) Spoon mixture in ___________________ cases. _________________ until well –risen 

and __________________ brown. 

4. What is baking? 

5. Why should we preheat an oven? 

6. Name two common shelf position used for baking in oven. 

 


