
N5 Practical Cake Craft

Exam Style Questions



Exam Style Questions

• State/Give/Name/Identify

• Describe

• Explain

• Evaluate



State/Give/Name/Identify
Questions

• These questions don’t require a specific technique you just have 
to state your answer not explain it further.

• For example 

• Question Name a suitable raising agent for a Victoria sponge.

• Answer Baking powder.



Exam Example Question

Q. State two rules to follow to ensure accurate 
results when using scales to weigh ingredients in 
the preparation of a baked sponge cake. 

2 Marks



Possible Answers 

• Clean/empty bowl 

• Scales should be on a flat surface 

• Clean pan 

• Set at 0 

• Correct unit of measurement. 



Exam Example Question

Q. Identify a method of aerating other 
than ‘creaming’ which could be used 
when making a baked sponge cake.

1 Mark



Possible Answers 

Physical 

• Whisking 

• Sieving 

• Beating. 



Possible Answers 

Chemical 

• Baking powder 

• Bicarbonate of soda 

• Cream of tartar 

• Self-raising flour. 



Exam Example Question

Q. State the gas baking powder produces during 
the baking process.

1 Mark 



Answer

• Carbon Dioxide/CO2. 



Describe Questions

More in depth answers required for this type of 
question.

Example

Question: Describe how to check a whisked sponge for 
readiness. 

Answer: Press the top lightly, it should spring back up. 



Exam Example Question

Q. Describe two tests that would indicate that 
the creaming process was completed successfully 
when making a sponge cake.

2 Marks 



Possible Answers 

• Colour should have become lighter/paler 

• Increased volume 

• Light and fluffy appearance 

• Softer consistency 

• Completely combined. 



Exam Example Question

Q. Describe two rules to follow to achieve good 
results when using crimping as a decorative finish 
on a cake coated in sugarpaste.

2 Marks



Possible Answers 

• Clean crimping tool 

• Practice crimping on spare sugar paste 

• Crimper dipped into icing sugar/cornflour 

• Band on crimper set to correct width 

• Even depth of pattern 

• Evenly spaced crimping 

• Crimping completed on to soft sugar paste. 



B.A.T.S or Which for 
Explain Questions

❑ Because 

❑ As

❑ To / Therefore

❑ So

❑Which (Witch)



Explain Questions

• For example 

• Question Explain how good results can be ensured when 
stencilling a design on to a cake. 

• Answer The sugar-paste icing should have set before 
stencilling, as the surface could be damaged by the stencil 
otherwise. 

• 1 Mark



Exam Example Question

Q. Explain how this method of aeration 
adds air into a sponge cake.

1 Mark



Possible Answers 

Whisking 

• When eggs are whisked they trap air and form a foam and this helps 
the sponge cake to rise/light texture 

• The sponge cake will rise when egg protein stretches and traps air. 

Sieving 

• Air is trapped in the flour/sugar as it is passed through the sieve and 
this helps the sponge cake to rise/light texture. 



Possible Answers 

Beat 

• Air is incorporated into the sponge cake mixture during the beating 
process which results in the cake rise/light texture. 

Baking powder/bicarbonate of soda/cream of tartar/self raising 
flour 

• The sponge cake will rise when chemicals are exposed to moisture and 
heat they react to produce gas/CO2, this then expands and aerates 
the product. 



Exam Example Question

Q. Explain two factors that would have to 
be taken into consideration when

making a chocolate ganache.

2 Marks



Possible Answers 

• Ingredients have to be measured accurately to ensure the correct 
consistency of the ganache. 

• Temperature of room during preparation, as this may speed up or 
slow down thickening of the ganache, therefore the chocolate 
ganache might not be of a suitable texture/consistency to use 

• Temperature of the cream, as this may speed up/slow down melting 
of the chocolate, therefore the chocolate ganache might not be of a 
suitable texture/consistency to use 



Possible Answers 

• Size of chocolate pieces, as this may speedup/slow down the melting of the chocolate 
and therefore the chocolate ganache might not be of a suitable texture/consistency 
to use 

• Quality of the chocolate, as a higher fat content may improve the ability of the 
chocolate to be incorporated into the ganache, as this may lead to a 
smoother/glossier end result 

• Time available, as if insufficient time is available, then the process may not be 
carried out fully and therefore the chocolate ganache might not be of a suitable 
consistency to use 

• Ingredients should be weighed accurately to get a successful result. 



Exam Example Question

• Q. Explain three steps that would be important 
to ensure good results when coating a Madeira 
cake with sugarpaste.

3 Marks



Possible Answers 

• Correct quantity of sugar paste to prevent the sugar paste being too 
thick/too thin, as if too thin, the cake may break through the sugar 
paste/leave an untidy/uneven finish on the Madeira cake. 

• Correct kneading before use to ensure the sugar paste is pliable/easy 
to mould and shape without tearing when coating the Madeira cake. 

• Correct preparation of adhesive to ensure that the sugar paste 
sticks to the Madeira cake.

• Correct size of rolling pin to ensure that there are no pressure marks 
left on the sugar paste to ensure a smooth/even finish.



Possible Answers 

• Correct rolling out to ensure the sugar paste is of an even thickness before 
coating, to ensure that the Madeira cake has equal thickness of sugar paste on 
each surface/side 

• Correct smoothing to prevent uneven surface and smooth upper coat to ensure 
that the surface is flat and an even appearance 

• Correct trimming of the sugar paste to ensure air cannot penetrate into the 
Madeira cake and make a neat seal around the bottom edge/allow the Madeira 
cake to stay fresh longer 

• Madeira cake covered in a crumb coat before coating with sugar paste to ensure 
no crumbs in sugar paste. 



Evaluate Questions

For example 

• Question Evaluate the following plan for making a Victoria sandwich. 

• Answer: The oven was not preheated before starting to combine 
ingredients, which was not good as the cake will not rise well if it is 
put into an oven which has not reached the correct temperature. (1 
mark for comment) This will result in a close, heavy texture in the 
finished cake. (A further mark for the development of the 
comment). 2 Mark Question



Evaluate Questions

•Fact

•Opinion

•Consequence



Example Evaluate Question

• Q. Evaluate the suitability of a Madeira cake 
being used as the base of a birthday cake for a 
pre-school child.

• 3 Marks 



Evaluate Questions

•You use the FOC technique to give a 
positive or negative answer.



Possible Positive (+) Answers 

• Children like sponge, this is suitable/good as there is less chance of 
the Madeira cake being wasted.

• Madeira cake is relatively inexpensive to make, which is suitable/good 
as other expenses will be needed for the birthday.

• Madeira cake can be made in advance, this is suitable/good as it can 
be made when time is available and not rushed on the day it is needed.



Possible Negative (–) Answers 

• The Madeira cake has a high sugar content, this is not 
suitable/bad as a high sugar content could lead to tooth 
decay/overweight children/not meeting current dietary advice.

• Madeira cake doesn’t keep for a long time, this is not 
suitable/bad as if not all eaten at the birthday may be wasted.



Evaluate Question Tips

• How the cake tastes.

• How the cake looks.

• How easy it is to prepare the cake.

• How the cake will be stored and for how long (shelf-life).

• Waste of cake if short shelf-life

• Current Dietary Advice/Nutrient value of cake e.g. High in 
fat/sugar/salt.



Example Evaluate Question

•Q. Evaluate the use of butter when making 
the lemon drizzle tray bake.

• 3 Marks 



Possible Positive (+) Answers 

• Pleasant flavour, this is good as the lemon drizzle tray bake will be 
more appealing to eat.

• Better colour, this is good as the lemon drizzle tray bake may have a 
more appealing appearance and be more likely to be eaten, + this 
means there will be no wastage as all cake will be eaten.

• Butter will extend the shelf life, this is good as the cake will keep for 
longer.



Possible Negative (–) Answers 

• Butter can be expensive, this is bad as if the lemon drizzle tray bake 
is too expensive to make people on a limited income will not make it 
using butter 

• Butter is high in saturated fat, this is bad as can lead to health 
issues/obesity/heart disease 

• Salted butter is high in salt, this is bad as can lead to health 
issues/high blood pressure/strokes 


