
Foods II  Mrs. Erb 
Cakes  

 

Name: 
Points:  /48 
 
Directions: Complete each statement, answering all questions.  
 

1. List and describe the 3 types of cakes we discussed. (6 points) 
 
 
 
 
 

2. List and give the purpose of each of the 7 basic baking ingredients. (14 points) 
 
 
 
 
 
 
 
 
 
 
 

3. Why might cream of tartar be added? (1 point) 
 
 
 

4. Name 4 examples of other ingredients or flavorings which may be added to cakes (4 points) 
 
 
 
 

5. What happens if your cake has too much flour? Too little? (2 points) 
 
 
 

6. What happens if your cake has too much fat or sugar? Too little? (2 points) 
 
 
 

7. What happens if your cake has too much liquid? Too little? (2 points) 
 
 
 

8. What happens if your cake has too many eggs? (1 point) 
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9. Why don’t unshortened cakes need greased pans? (1 point) 
 
 
 

10. What are the steps of the conventional mixing method (3 points) 
 

 
 
 

11. What are the steps of the quick mix method (3 points) 
 
 
 
 

12. How do you mix angel food cakes (2 points) 
 
 
 
 

13. What are the 2 ways to test for doneness of a shortened cake? (2 points) 
 
 
 

14. How long should you let a shortened cake cool before removing from pan? (1 point) 
 
 
 

15. How long should you let an angel food cake cool before removing from pan? (1 point) 
 
 
 

16. Why should ingredients for angel food cake be at room temperature when mixing? (1 point) 
 
 
 

17. What should you do to an angel food cake after baking and why? (2 points) 
 


