
  

  

  

 

  



 

Recipe: a list of ingredients and instructions for making a food dish. 
Scone: a small cake made from flour and fat, usually eaten with 
butter.  

Design brief: a set of instructions for a project outlining its purpose. 
Hygiene: maintaining health and preventing disease, especially 
through cleanliness.  

Method: a particular way of doing something.  

Design: a plan or outline showing how something is to be built or 
carried out, or the way that something is put together.  

Sieve (verb): to put flour through a sieve to remove all of the lumps. 
Cooling rack: a rack used to place biscuits to cool down once they 
have come out of the oven.  

Mixing bowl: the bowl used to mix all your ingredients together 
before baking in the oven.  

Flour dredger: a container used to hold and sprinkle flour.  

Palette knife: a very wide, flat knife that is used to smooth over 
mixture or can be used like a spatula to remove biscuits from a tray 
Baking parchment: sometimes called grease-proof paper.  

Paper that is used to line the baking tray before your biscuits go in 
the oven  

  


