Glossary

What Shape is my Jam Tart?

baked foods made from a

Evaluation
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Baking pastry before add-
ing any filling.
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An early model made.
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Pastry is made using flour; salt, water and
butter: These ingredients must be weighed
accurately. Hands must be washed, hair tied
back and the table cleaned.
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Information s gathered from the consumer
about’dmprodudfitobemda Questionaires.
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Prototypes are made in the design process .
Pastry should be 3d to hold the filling. The
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Evaluating the final product s important.
Loot af the differerces betwreen the design
specification and final product. Include the

consumer's opuum 0.%
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