
Desserts hold a special place in the world of , o�ering a

sweet �nale to meals. Traditiona�y, they come in various forms, including

, pies, and cookies, each requiring speci�c ski�s and

. The process of making desserts starts with selecting the

right , which varies depending on the desired texture. Sugar

adds , while eggs provide structure and

. Butter is another key ingredient, giving desserts their

tender crumb and . Techniques like creaming butter and

sugar together are essential for creating the perfect .

Bakers also use leavening agents like baking  to help

desserts rise. Chocolate, fruits, and nuts are popular  that

introduce di�erent textures and $avors. Decorating desserts is an art in itself,

involving icing, glaze, or fresh  to enhance appearance and

taste. The presentation of desserts is just as important, with the �nal

 often re$ecting the creativity and ski� of the baker. Pastry

chefs undergo rigorous  to master these techniques,

constantly experimenting with new recipes and . The joy of

dessert lies not just in its taste but in the moments it creates, making baking a

cherished  in many cultures.
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	task: 1. Fill in the gaps with the right words!
2. Scan the QR code to check your answers interactively!
3. Copy the text in your exercise book!
4. Formulate the content of the text yourself!
    Use all gap words!


