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Questions and Answers (for the host’s eyes only!)
The Great Rainbow Bake Quiz

We’d love to see how you get on!  
Don’t forget to share your pictures with the hashtag  

#GreatRainbowBake

1.  What is the term for a ‘hot 
water bath’ in baking?  
Bain Marie

2.  In what series of Bake Off 
was the very first infamous 
‘Hollywood Handshake’?  
Series 3  
(It was episode 7 and was 
given to a contestant called 
Ryan, for his sweet dough).

3.  What is the name of the 
French dessert that literally 
means ‘crunch in the mouth’?  
Croquembouche - which is 
a towering cone of cream-
filled, caramel covered 
profiteroles. 

4.  What is the main 
difference between a Crème 
Pate and a Crème Anglaise?  
Crème Anglaise is runnier 
(traditionally a pouring 
custard). Crème Pate is for 
piping! 

5.  How much was the 
world’s most expensive 
cake? For a bonus point, the 
lady who made that cake 
also made the world’s most 
expensive what?  
$75 million - Debbie 
Wingham designed this cake 
for an anonymous buyer from 
the UAE for a joint birthday 
and engagement party. She 
also made the world’s most 
expensive dress at $17.7 
million.

6.  What meringue is made 
with heat?  
Italian Meringue (made with 
boiled sugar, unlike French 
meringue which is made 
without heat)

7.  What cheese is 
traditionally used in Tiramisu?  
Mascarpone 

8.  You can test if an egg is 
still ok to use by popping it 
in a glass of water. But is it 
a good egg, or bad egg, if it 
sinks?  
Good! Over time, eggs 
become more porous and let 
air into them. The more air 
- the more likely they are to 
float!

9.  Where does cheesecake 
originate from?  
Greece! The Greek Island of 
Samos - it was traditionally 
baked by a bride to be 
served to her husband’s 
family and friends. Not New 
York!

10.  Approximately how 
many cacao beans does it 
take to make 1 x 450g bar of 
chocolate? Closest answer 
wins the point! 
400


