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SECTION A

QUESTION 1
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QUESTION 2
2.1 2.1.1
2.1.2

Copyright reserved

CATERING THEORY AND PRACTICAL N5

e AIr
e Steam (Any relevant ONE)

e Baking powder
e (Cream of tartar
e Bicarbonate of soda (Any relevant ONE)

Yeast
(S x1)

Knead
Bloom
Scalding
Chill
Slurry
Sugar
Braising
Horseradish sauce
Garnish
Bavarian cream
Pavlova
Patisserie
(12 x 1)
TOTAL SECTION A:

Madeira cake

Standard butter cake

Quick cake mix (Pound cake)

Genoese sponge

Feather cake

Ginger cake

Oil cake

Chiffon cake (Any 2 x 1)

Citrus

Chocolate

Caramel

Essence

Spices

Coffee (Any 4 x 1)

(3)

(12)
[50]

(2)

(4)
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