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SPTVE- Cookery 10 
 

 

Name: ______________________________________ Date: ____________________ 

 

Grade: ______________________________________ Section: ___________________ 

 

 

Quarter:  I  Week: _6_SSLM No. _6  MELC(s): Prepare starch and cereal dishes.  

 

Objectives: 1. Identify the factors affecting starch paste viscosity and starch gel  

                       strengths. 

        2. Cook starch and cereal dishes.             

Title of Textbook/LM to Study: TVL Home Economics Cookery Manual 

Chapter: 1 Pages: 90-98 Topic: Prepare and Cook Starch and Cereal Dishes 
 

 

 

 

 

 

One of the properties of starch is viscosity which is the resistance to flow of starch 

and modified starch paste. In the preparation and cooking of starch and cereal dishes, 

factors affecting starch paste viscosity and starch gel strength should be considered. 

Factors Affecting Starch Paste Viscosity and Starch Gel Strength  

• Stress or other factor. Stirring Amount and Type. This is a gelatinized 

cornstarch dispersion that is likely to break; the granules broke apart due 

to stirring. 

• Kind and Amount of Starch. Certain type of starch will influence the 

characteristics of the starch paste viscosity and gel strength.  

• Heating rate. The faster starch-water dispersion is heated; the thicker it 

will be at the identical endpoint temperature.  

• Endpoint Temperature   

➢ Each type of starch has a specific endpoint temperature at which it 

will undergo optimum gelatinization.   

➢ Incompletely gelatinized starch will not attain optimum starch 

paste viscosity or gel strength.  

➢ Over gelatinization results in decreased starch paste viscosity and 

gel strength because the swollen granules fragmented with 

stirring and/or imploded due to the extensive loss of amylase from 

the granule.   

 

 

Let Us Discover 
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• Cooling and storage conditions  

➢ If cooled too fast, the amylase will not have time to form the vital 

micelles necessary for the three dimensional structure.  

➢ If cooled too slowly, the amylase fractions will have a chance to 

align too much and become too close together and the liquid 

portion will not be trapped in the micelles. In both instances there 

will be weeping and syneresis (the contraction of a gel 

accompanied by the separating out of liquid.).  

  

• Ingredients added (acid, enzyme, sugar, fat and emulsifiers  

a. Addition of acid or enzyme can also cause dextrinization (the 

process of forming dextrins).   

➢ Dextrin – a pale powder obtained from starch, used 

mainly as an adhesive.  

➢ In making kalamansi pudding or pie, if the juice is added 

early in the gelatinization process, dextrinization of the 

starch will occur resulting in decreased viscosity and gel 

strength.  

➢ Sugar will delay or inhibit gelatinization of starch.   

➢ Starch pudding with excess sugar will be less viscous or 

form less firm gel.  

➢ A cake may collapse as the structural contribution of 

starch is delayed or inhibited.  

➢ Decreased starch paste viscosity and gel strength 

because the sugar added to water won‘t be available for 

gelatinization. The kind of sugar used also affect 

viscosity.  

➢ Fat and surfactants, will serve to ―waterproof‖ the 

starch granules so that water will not penetrate as readily 

during the gelatinization process. 

 

Common Problems in Starch Cookery: 

1. Thinning of Gel. This problem is usually encountered when using acid or acid 

ingredients such as lemon or vinegar.  

2. Weak Gel. Weak gel results if there is too much liquid in relation to the starch  

3. Skin Formation. Skin formation is due to loss of water from the starch and 

protein molecules near the surface of the mixture. To reduce this problem, cover 

container of the starch gel with a waterproof cover.  

4. Scorching. This can be avoided by temperature control and constant stirring so 

the starch granules do not settle at the bottom of the cooking pan.  

5. Raw Starch Flavor. This is due to ungelatinized starch. 

 

Principles in Cooking Cereals 

 In cooking all cereal products, the following points should be observed:  

1. Use a double boiler.  

2. Observe carefully the correct proportions of cereal, water and salt.  

3. Cook at boiling temperature (212° F.).  
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4. Watch the time by the clock, and always cook the full time prescribed, preferably 

longer. 5. Serve attractively. 6. Improper cooking and poor serving are largely 

responsible for unpopularity of cereal foods. 

 

Cooking Pasta  

  Pasta should be cooked al dente, or ―to the tooth.  This means the cooking should 

be stopped when the pasta still feels firm to the bite, not soft and mushy.  The pleasure of 

cooking pasta is its texture, and this is lost if it is overcooked.  To test for doneness, break 

pasta into small piece and taste it.  As soon as pasta is al dente, cooking must be stopped 

at once.  Half a minute extra is enough to overcook it.  

  Cooking times differ for every shape and size of pasta.  Timing also depends on the 

kind of flour used, and the moisture content.  

  Fresh egg pasta, if it has not been allowed to dry, takes only 1 to 1 ½ minutes to 

cook after the water has returned to a boil.  

  Italian practice is to toss the pasta with the sauce the minute it is drained, the sauce 

immediately coats all surfaces of the pasta, and the cheese, melts in the heat of the boiling 

hot noodles.  

 

 

 

 
 

Directions: Identify the terms and factors affecting starch paste viscosity and starch gel 

strength. Write your answer on the space provided. 

___________ 1. It is added to delay or inhibit gelatinization of starch. 

___________ 2. A powder form obtained from starch used mainly as an adhesive. 

___________ 3. The faster starch-water dispersion is heated, the thicker it will be. 

___________ 4. The granules broke apart due to stirring. 

___________ 5. The contraction of a gel accompanied by the separating out of liquid. 

 

 

 

 

 

 

Directions: Collect at least 15 different recipes of starch and cereal dishes and compile it 

using any kind of paper, any decorating materials, glue, and coloring materials.  

Your output will be rated using the scoring rubric below:  

SCORE  CRITERIA  

5  Compiled properly (15) recipes of starch and cereal dishes in a very attractive 

manner   

4  Compiled properly (11-14) recipes of starch and cereal dishes in an attractive 

manner   

Let Us Try 

Let Us Do 
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3  Compiled properly (6-10) recipes of starch and cereal dishes in simple manner   

2  Compiled properly (4-5) recipes of starch and cereal dishes in simple manner   

1  Compiled less than 3 recipes of starch and cereal dishes in disorganized 

manner   

 

 

 

 

 

 

 Directions: Make a Homemade Pasta following the procedure below. 

How to Make Homemade Pasta by Hand Tools & Utensils:  

           Rolling pin  

          Mixing bowl  

                 Measuring cup/spoon  

       Sharp cutter/knife 

Ingredients:  

  2 cups  all-purpose flour  

  ¼ tsp   salt  

  3 pcs   egg  

  1tbsp   milk  

  1tsp   olive oil  

  

Procedure:  

1. Combine 2 cups all-purpose flour and 1/4 teaspoon salt on pastry board, culling 

board, or countertop; make well in center. Whisk 3 eggs, 1 tablespoon milk, and 

1 teaspoon olive oil in small bowl until well blended; gradually pour into the flour 

mixture while mixing with fork or fingertips to form ball of dough.  

2. Gradually add the mixture to the flour to make a ball of dough.  

3. Place dough on lightly floured surface; flatten slightly. To knead dough, fold 

dough in half toward you and press dough away from you with heels of hands. 

Give dough a quarter turn and continue folding, pushing, and turning. Continue 

kneading for 5 minutes until smooth and elastic, adding more flour to prevent 

sticking if necessary. Wrap dough in plastic and let it stand for 15 minutes.  

4. Knead the dough until it becomes smooth and elastic.  

5. Unwrap dough and knead briefly (as described in step 2) on lightly floured 

surface. Using lightly floured rolling pin, roll out dough to 1/8-inch-thick circle on 

lightly floured surface. Gently pick up dough circle with both hands. Hold it up to 

the light to check for places where dough is too thick. Return to board. Let rest 

until dough is slightly dry but can be handled without breaking.  

6. Lightly flour dough circle; roll loosely on rolling pin.  

7. Loosely roll the dough on a rolling pin.  

8. Slide rolling pin out; press dough roll gently with hand and cut into strips of 

desired width with sharp knife. Carefully unfold strips.  

9. Cut the dough into strips of desired width.  

Let Us Apply 
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10. Pasta can be dried and stored at this point. Hang strips over pasta rack or clean 

broom handle covered with plastic wrap and propped between two chairs. Dry for at 

least 3 hours; store in airtight container at room temperature for 4 days. To serve, 

cook pasta in large pot of boiling salted water 3 to 4 minutes just until al dente. 

Drain well.  

11. Dry the pasta using a drying rack. 

 

 

 

 

 

Your performance will be rated using the scoring rubric below:  

4  Follows correctly the procedures in preparing and cooking pasta and performs 

the skill without supervision.   

3  Follows correctly the procedures in preparing and cooking pasta and performs 

the skill with some assistance or supervision.  

2  Follows correctly the procedures in preparing and cooking pasta with minor 

errors and performs the skill with some assistance and/or supervision.  

1  Was not able to follow the procedures in preparing and cooking pasta and was 

not able to perform the skill.  
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