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EVERYDAY BAKING ESSENTIALS
Baking Tools and equipment / Pasiry
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cookie cutters  baking sheet  bowl blender
baking pan loaf pan muffin pan  pie pan
kitchen scales  flour sifter  mixer




.

pastry board  grater wooden spoon fork
measuring cup measuring spoons spatula
cutlery  knife  rolling pin whisk cake cutter




EVERYDAY BAKING ESSENTIALS

Dopasuj nazwy z ramki do podanych definicji. Dwa wyrazenia
zostaly podane dodatkowo.

l.is used in beating eggs or whipping cream

2.has 12 formed cups for baking muffins or cupcakes

3.is used to grate cheese, chocolate or some fruit used in baking

4.is a cup that has markings for measuring ingredients when
cooking or baking

5.sharp metal or plastic devices used to cut cookies into shapes
before they are baked

6.used to measure the weight of ingredients and other food

7.a large wooden board used to mix and knead various types of
dough

8. a tube-shaped object that is used for making pastry flat and
thin before baking

9.a container in which flour is sifted

10.is a cutting instrument consisting of a sharp blade fastened to a
handle

knife = whisk grater fork muffin pan
baking sheet rolling pin flour sifter measuring cup
kitchen scales  cookie cutters  pastry board

Dopasuj slowa do definicji:

1.delicate a) a baked product made with flour and butter
2.crisp b) having thin, light layers

3.flaky c) a light pastry with curved shape

4.dough d) falling apart easily

5.pastry e) soft mixture of unbaked ingredients

6.Danish pastry f) dry and stiff

g) a pastry topped with fruit or icing

T7.croissant







