CAKE DECORATING
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Answer the following questions

1. Tell why you grease and flour your baking pan.

2. When placing the cake on your plate or board, you should place it ______side up.  Explain your answer.

3. When you ice the cake, you will _______the dots.  Explain your answer.

4. When icing the cake don’t let the ________touch your cake.  You will get ______in your icing.

5. After icing the cake the cake should rest about ____minutes  

6. Smooth out the icing with___________.

7. Explain why it is important remember not to overfill the decorating bag.

8. When closing the icing bag it is important to twist the bag because this forces the icing down into the _____.

9. In cake decorating the border is…..

10. When making flowers why should you wait until the flowers are dry to put them on your cake?

