Name : Class : No :

Use the vocabulary or sentences below to answer the questions correctly.

What types of bakery?
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Choosing Ingredients

Precautions

Bakery Equipment

Cake Read and understand the instructions before starting.  Mixing bowls
Choose the right type of flour suitable for each kind of bakery product.

Cookies

Wash hands and equipment before and after use. Measuring cups

Bread Choose fresh, clean ingredients that are not expired. Pastry
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