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Investigation: fats in pastry

Aim: To investigate the impact of different fats on the sensory properties of pastry.
Teacher instructions: depending on class size, students should work individually or in pairs. Allocate each student, or pair, an investigation. They should then make two squares of pastry measuring 10cm x 10cm. One square will be tasted and evaluated as a class. The other (with the apple topping) can be eaten or taken home. Remember to ensure that tasting is completed hygienically.

Student instructions: make two pastry squares measuring 10cm x 10cm using the fat and method you have been allocated. Once cooked and cooled, evaluate each of the plain pastry samples and complete the chart. 

	Investigation
	Ingredients

	1
	100g plain flour
25g lard
25g butter 
4 x 5ml spoons water
1 small apple

	2
	100g plain flour
50g lard
4 x 5ml spoons water
1 small apple

	3
	100g plain flour
50g butter
4 x 5ml spoons water
1 small apple

	4
	100g plain flour
50g baking fat/block
4 x 5ml spoons water
1 small apple

	5
	100g plain flour
50g soft baking spread
4 x 5ml spoons water
1 small apple

	6
	100g plain flour
50g white baking fat
4 x 5ml spoons water
1 small apple

	7
	100g plain flour
50ml olive oil
4 x 5ml spoons water
1 apple




Equipment for investigations 1 - 6
Baking tray, sieve, mixing bowl, small knife, measuring spoon, palette knife, rolling pin, chopping board, vegetable knife
Method for investigations 1 – 6
1. Pre-heat oven to 200°C.
2. Line or grease the baking tray.
3. Sieve the flour into the mixing bowl.
4. Add the fat, then cut into small pieces.
5. Rub the fat into the flour with finger tips, until the mixture looks like breadcrumbs.
6. Add the water and mix with a palette knife to form a dough.
7. Roll out the pastry and cut into two squares measuring 10cm x 10cm.
8. Core and cut the apple thinly – do not peel.
9. Arrange the sliced apple on top of one piece of pastry. 
10. Bake both squares for 10 minutes.

Equipment for investigation 7
Baking tray, sieve, mixing bowl, measuring jug, fork, measuring spoon, palette knife, rolling pin, chopping board, vegetable knife
Method for investigation 7
1. Pre-heat oven to 200°C.
2. Line or grease the baking tray.
3. Sieve the flour into the mixing bowl.
4. Combine the oil and water in a measuring jug by whisking with a fork.
5. Pour the oil and water into the centre of the flour and mix with a palette knife, forming a soft dough.
6. Roll out the pastry and cut into two squares measuring 10cm x 10cm.
7. Core and cut the apple thinly – do not peel.
8. Arrange the sliced apple on top of one piece of pastry.
9. Bake both squares for 10 minutes.
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Fats in pastry evaluation

	Fat
	Ease of making
	Colour of pastry before baking
	Colour of pastry once baked
	Sensory evaluation, e.g. taste, texture, smell and appearance
	Rate out of 5
	Order of preference

	25g lard
25g butter
	

	
	
	
	
	

	50g lard
	
	
	
	
	
	

	50g butter
	
	
	
	
	
	

	50g baking fat/block
	
	
	
	
	
	

	50g soft baking spread
	
	
	
	
	
	

	50g white baking fat
	
	
	
	
	
	

	50ml olive oil
	
	
	
	
	
	



Explain the conclusions that can you draw from the results.
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