
Equipment 
Pastry Types    

Origin 

Uniform – remaining the same
Shallow fry – Cooking in a little oil
Evaluate – Form an idea bout the finished 
product 
Infuse – Flavour a liquid or solid with 
another ingredient.
Contamination  – Something that is not 
meant to be present 

Measuring liquid 

Timings 

Choux – Profiteroles

Sweet Paste – Tarts 

Puff pastry– Danish 
pastry / Apple 
turnovers 

YEAR 8 Catering
Knowledge 

Organiser 


