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Attempt ALL questions.

Question 1

(a) Describe three steps that should be followed when preparing and lining a 
Swiss roll tin.

Step 1

Step 2

Step 3

(b) Explain one reason why eggs and sugar should be fully whisked together 
when making a Swiss roll.

(c) Explain one functional property of each of the following ingredients in the 
manufacture of a sponge cake.

 Fat

  Flour
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1
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Question 1  (continued)

(d) Describe how buttercream should be applied to a Swiss roll as a coating.

Question 2

(a) State the gas baking powder produces during the baking process.

(b) Explain why raspberry jam would not be a suitable adhesive when applying 
marzipan to a cake.

(c) Describe three stages involved in colouring sugar paste with colouring to 
ensure an even colour.

Stage 1

Stage 2

Stage 3

3

1

1

3

[Turn over
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Question 2  (continued)

(d) Explain one way of preventing sugar paste sticking to the fine detail of 
commercial aids.

Question 3

(a) Evaluate the suitability of a heavily-fruited cake as a wedding cake.

(b) Describe how a heavily-fruited cake should be stored once it has been baked 
and removed from a cake tin.

1

3

2
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Question 3 (continued)

(c) Explain two benefits of soaking dried fruit before making a heavily-fruited 
cake.

Benefit 1

Benefit 2

(d) Explain three stages involved in the preparation and rolling of marzipan prior 
to coating a rich fruit cake with sugar paste.

Stage 1

Stage 2

Stage 3

[END OF QUESTION PAPER]
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