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Exercise 1: Cooking verbs

1. Which verb means to mix ingredients together until smooth?
a) Chop b) Whisk c¢) Knead d) Bake

2. What does the verb 'knead' mean in baking?
a) To roll dough into a flat shape  b) To press and fold dough repeatedly
c¢) To sprinkle flour on a surface d) To bake dough in the oven

3. Which verb describes cooking food in an oven using dry heat?
a) Boil b) Fry c) Bake d) Grill

Exercise 2: Ingredients

Match the ingredient to its purpose in baking:

Ingredient Purpose

1. Butter b) Makes dough rise

2. Yeast ¢) Adds rich flavor and texture
3. Sugar a) Activates yeast

Exercise 3: Essential baking tools

1. What is the name of the tool used to flatten dough?
a) Whisk b) Rolling pin c) Spatula  d) Pastry brush

2. Which tool is used to scrape dough or batter from a bowl?
a) Spatula  b) Whisk c¢) Rolling pin d) Knife

3. What is the name of the tool used to brush egg wash or butter onto pastries?

a) Pastry brush b) Whisk c¢) Knife d) Rolling pin
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