WJEC GCSE Food and Nutrition
Elements of good practice from B grade Exemplar work Assessment 1 - The Food Science investigation

Clear plan at the start.
Research summarised and conclusions drawn. 
Identification of key words sets the focus. 
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[image: ]Clear hypothesis appropriate number of variables and a control identified.

[image: ]All samples made and commented. 

[image: ]Constructive comments provided and refers back to the control.
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Results presented in different ways.
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[image: ]Analysis to support results.  

Not enough reference to functions of ingredients.

[image: ]
[image: ]Good practice from different exemplars – reference to a fair test.

[image: ]Good to see additional photos as allows for more analysis – how did it roll out, was it pliable. etc. 

[image: ]Clear comparison to the control.
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My hypothesis

“I think trex will produce the idealized pastry and will produce a crumbly, short textured, golden pastry”

Analysis of hypothesis

I have predicted trex to produce the best pastry as it has the lowest water content so won't produce steam
that will make the pastry rise (like the requirements of a flaky pastry). It also is a solid so it will rub in and
coat the flour particles.

My variables
e V1~flora

e V2 ~goose fat
o V3~trex

® V4 ~unsalted butter

e V5~suet
e V6~lard
e V7~ghee

My control recipe

*  Pre heat the oven to 180°c
e Sift 50g of plain flour and a pinch of salt into a mixing bow!

® Rub in the 25g of fat until it resembles breadcrumbs
* Add 1tbsp of cold water into the mixture, mix to a firm dough firstly with a table spoon then with a
cold hand (doing this ensures the fat wont melt which is essential while making a shortcrust pastry)

e Wrap in cling film and leave in the fridge for 10 minuets
e Lightly flour the surface and roll out the pastry to 5mm thick
® Cutout circles and place onto a baking tray (lined with grease proof paper) making sure each pastry
is clearly labelled
* Bake for 12 minuets
e Allow the pastry to cool on a cooling rack
e Then test our variables (colour, flavour and texture)
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The fat was very solid
and hard so was quite
difficult to initially rub
in however produces
good breadcrumbs, this
may have been due to a
change in temperature.

process required

The variable in this one
was very difficult to rub in
and took longer than the
rest. It didn’t mix with the
flour or coat the flour
which is the necessary

It required 4tsp of water, which is 4 times the
recommended water, needed and it should
have affected the gluten in the pastry however
it still came out the best. This may show that
the water content needed can vary and how
maybe a higher water content increased the
shortness of the pastry and produced a higher
value pastry.

V6 was easy to rub in
however did begin to melt
throughout the process. It
was very pale in appearance
yet produced good
breadcrumb texture

It required 6tsp of water to finally
produce a pastry consistency however
due to the lack of fat it produced a very
pale and white colour. It produced a dry
dough however in the oven while the
high water content it would

This fat required 4tsp of water to bind it
together but due to the pale colour it
didn’t seem to be the idyllic pastry
colour. The amount of water will affect
the cooking process, as due to the
excessive water content the water will
turn into steam in the oven and produce
more of a flaky pastry rather that a
shortcrust pastry.
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Here are all my variables before
going in the oven as you can see
they were all the same size and
shape. Even before baking there is a
difference in colour, this would have
had an effect on the bake, taste and
texture.

While cooking | checked
on them 3 times whilst in
the oven and | finally took
them out after 12 minutes
as the majority of them
were golden and cooked
throughout.

These are them after coming out of the oven at
all the same size however varied i texture. The
colour differences weren't as drastic as | first
assumed due to the before pictures but most of
them ended up being a golden colour which is
expected from a short crust pastry.
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Overall score V4

Colour Flavor Texture
4.6 4.2 4.2
Overall = 4.6

Overall score V5

Colour Flavor Texture
2.2 2.2 2.6
Overall =2.3

Overall score V6

Colour Flavor Texture
3.2 3.2 2.6
Overall = 3

Overall score V7

Colour Flavor Texture
3 3 3.6
Overall = 3.2

Looking at my table of results | can see that overall V4 came out with the highest cumulative score
at 4.6, the second best one was V1 as overall it got 4.3. In third place came V7 with 3.2 and V3 came
fourth 3.1. V6 came fifth with an overall 3 and V5 came sixth as it only scored 2.3. In last place with
alow score of 1.7 came V2, there is a 2.9 difference between them which shows a vast contrast and

shows how it was unpopular in all aspects.
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Star diagrams

I have used a star diagram to present all the
data for the colour of each pastry. The star
diagram is a good visual representation as I can
see from the diagram that V4 had a good
pastry colour as it goes out to 5 whereas the
diagram gets smaller and closer to the centre at
V2. The easy visual representative can easily
show that for a pastry to have an appetizing
colour the V4 and maybe V1 fat would be the
ideal pastry as they were given the highest
score.

This diagram shows that v4 and v1 had the
ideal taste out of the 7 variables. V2 was scored
the lowest and suggests that that fat produced
an unwanted taste.
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Analysis of investigation

After doing my experiment I didn’t prove my hypothesis as | assumed trex (V3) would produce the highest scoring
pastry however overall butter (V4) scored the highest, closely followed by flora (V1). Butter and flora where both
scored quite highly on every aspect of the testing where as other variables scored high on flavour but poorly on
texture such as V6. The majority of the pastry had a short and crumbly texture apart from V2 and most looked
appetizing excluding V2 as it was @ pale chalky colour and texture this may have been due to the wetness of the fat
and how | was unable to rub all of the fat into the fiour to produce breadcrumb like texture and how there was no
water required to bind it together.

Further investigations

Based on my results V4 came out the best so | would use butter as my fat however | could do an experiment on the
different temperature of the fat i.e., frozen, chilled, room temperature and melted. By doing this would enable me to
see what temperature of fat was required to produce the most appetizing pastry as when doing my experiment | used
chilled fats. I could also do an experiment on the different water temperatures as during my first experiment I used
chilled water that remained in the fridge so I could investigate the preferred water temperature.

Conclusion

In conclusion to make the best shortcrust pastry that is short and flaky, butter is the best fat to used. It was scored
the highest in my investigation as it was a crumbly, short texture it had a buttery flavour and looked the most golden
and appetizing
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How the investigation was made fair?

The investigation of short crust pastry was made fair by me using the exact same equipment
such as; bowl, tray, spoon, knife, scales. | also used the same bag of flour each time to weigh
out 50g of flour and made sure that | used the same amount of flour for each variable. To
make it fair, which | also used a tow pound coin in my experiment to make sure | measured
each piece of cut out short crust pastry to check that they were all the same size as if they
were not the same size that could have affected the whole experiment.
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Variable 2-phtographic evidence:

Butter and plain
flour

his is 25g of butter and 50g of plain flour, this was
efore | started using the rubbing in method to mix
hem together.

Short crust pastry
dough

This was the mixture resembled as dough before
I rolled it out before cutting into shapes ready for
putting on a baking tray in the oven to cook.

Short crust
pastry with a
substance of
butter

rolled out the dough, | used a two pound coin to
measure the thickness of the pastry to make sure
it was the exact measurement which should be
1cm to make it an air experiment.
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Comparing samples against the main shortcrust pastry attributes

This table is comparing the main shortcrust pastry attributes to my samples. It shows that some

samples have lower score then others e.g. sample A has a score that is higher than sample B has a

lower score.
Main Control sample A Sample B sample C | Sample D | Sample E
shortcrust sample
pastry
attributes
Crumbly 3/5 4/5 3/5 3/5 5/5 4/5
Buttery 4/5 3/5 0/5 0o/5 1/5 4/5
short 45 4/5 2/5 3/5 3/5 2/5
Light 5/5 4/5 0/5 2/5 3/5 2/5
Tough 0o/5 2/5 4/5 3/5 4/5 3/5
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Most of the recipes | have researched to make the ‘perfect’ shortcrust pastry include plain flour, water, fat

(lard and butter), (sugar if the pastry is sweet). However, it says you need fat which should be halved into

half lard and half butter this will result in a golden, crumbly pastry. None of them require oil or spreadable
fats as this would produce a soft, squishy and maybe.
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Texture Short, rich Crisp, dry Crumbly, crumbly hoclac _
pma—
chaly e
o
Colour Golden Daffodil beige Golden — _
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taste Salty buttery Sweet (if Rich, melt in Joromboe _
necessary) | your mouth onon iow [

Looking at the results of my questionnaire | can see that the ideal texture is crumbly and has a short
texture, the ideal colour is golden yellow and the ideal taste for the perfect short crust pastry is a rich pastry
that melts in your mouth.




