Key vocahulary Key knowledge

anLsthg the appearance of the
PE:" ucirﬁ t;;ms Of colour, Rublung in is the process of ru,b,bmg the d,ry Lngrzdaents to:geth,er' with the fat Li ftmg to Io,u,t
Shape coration air into the mixture, so that it resembles fine

sieve to- pass thrcm,\gh a wire or E crumbs.
Iatasti,c mesh to remove
Lumps Rolli
. . ing s the protess qf ma/cmg the dough an even thickness so that

quality the act of ensuring the the biscuits cook evenly. ; ~

control standard qf a prod,uct is
maintained

sweet ta,sttng of sugar

savoury fov'd that is salty o spicy
and not sweet to taste

You can cha.ngo, the mesth,g of a hiscuit bJ:/ c/wngmg its:

1) shape

2)  colour
- . 3) .

L) decoration




