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1. In which one of the following is gelatine used? 

 (A) Blancmange 

 (B) Crème caramel 

 (C) Bavarois 

 (D) Fruit fool 

  

2. The rubbing in method is used when making 

 (A) Swiss roll 

 (B) scones 

 (C) choux buns  

 (D) Genoese sponge 

 

3. Which one of the following is used to thicken Sauce Anglaise? 

  (A) Custard powder 

 (B) Yolk of egg 

 (C) Cornflour 

 (D) Gelatine 

 

4. Yeast is used as a raising agent for  

 (A) cherry scones 

 (B) Victoria sandwich 

 (C) shortbread 

 (D) Chelsea buns 
 

5. The bacteria most likely to be found in raw egg is  

 (A) Staphylococcus aureus 

 (B) Salmonella 

 (C) Clostridium perfringens  

 (D) Listeria 

 
 
 


