1. Dense Cake

A student bakes a sponge cake, but it turns out dense and heavy. Explain two possible
reasons for this and suggest two ways to prevent it next time.

4]

2. Split Sauce

A chef makes a hollandaise sauce, but it splits during preparation. Explain why this
might happen and suggest two ways to fix or prevent it. [4]

3. Tough Pastry

Shortcrust pastry turns out tough instead of crumbly. Explain two reasons for this and
suggest two improvements. [4]

4. Sunken Bread

A loaf of bread collapses after baking. Explain two possible causes and suggest two
ways to avoid this problem. [4]

5. Curdled Custard

A custard mixture curdles while cooking. Explain why this happens and suggest two
methods to prevent curdling. [4]

6. Dry Cake

A student makes a Victoria sponge that is dry and crumbly. Explain two reasons for this
and suggest two ways to improve the texture. [4]



