ProStart Year 2 Chapter 5.5 Dessert Sauces, Creams, Fruit Desserts and Tortes

1. Define the key terms:

Bavarian cream

Crème-anglaise

Curdle

Genoise

Pastry cream

Poached fruit

Sabayon

Torte

2. Match each definition on the left with the correct dessert on the right.  Some desserts will not be used.

Also known as crème anglaise



a.  Vanilla sauce

Made by splitting a genoise into layers.


b.  Genoise

Fragile foam of egg yolks, sugar, and Marsala wine.
c.  Poached fruil

Peach Melba is an example of this type of dessert.
d. Torte

Frequently used as filling for elairs.


e. Pastry cream

f. Pastry cream

3. Bavarian ceam is made from:

a. whipped gelatin, milk, and crème anglaise.

b. whipped cream, gelatin, and sabayon.

c. gelatin, pastry cream, and milk

d.  gelatin, whipped cream, and crème anglaise.

4. Pastry creams are part of the mise en place for many desserts, and are used as filling for _____________.

5. Good fruits to use for poaching are ____________ and _________________.

6.  Which of the following best describes a torte?

a. Ice cream served in a hot pastry shell

b. Elegant, rich, many-layered cake filled with jam

c. Dense custard

d. Rich, single-layered cake covered with buttercream
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