FLOW DIAGRAMS

Flow diagrams are a very good technique to show at a glance the stages in a complex sequence or process.  They can branch and converge and if presented clearly and not cramped provide a very good techniques for revising.  Many subjects e.g Geography, The Sciences, Economics lend themselves well to using flow diagrams.  
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Try the following:

	+
	Read the following recipe for making American Muffins.

On the following page is a flow diagram of the stages.  Which format is easier to follow?



Start off by sifting the flour, baking powder and salt into a large bowl.  Then in a separate bowl mix together the egg, sugar, milk, melted butter and vanilla extract.  Now return the dry ingredients to the sieve and sift them straight on to the egg mixture (this double sifting is essential because there won’t be much mixing going on).  What you need to do now is take a larger spoon and fold the dry ingredients into the wet ones – quickly, in about 15 seconds.  Don’t be tempted to beat or stir, and don’t be alarmed by the rather unattractive, uneven appearance of the mixture: this, in fact is what will ensure that the muffins stay light.

Now fold whichever combination of fruits/nuts etc. you have chosen into the mixture, again with the minimum of stirring: just a quick folding-in.  Spoon in just enough mixture to fill each muffin cup (if you are not using papers, grease the tins well) and bake on a high shelf of the oven at 160OC for 20 minutes mini muffins or 30 minutes for larger muffins or until well risen and brown.

Remove the muffins from the oven and cool in the tins for 5 min before transferring them to a wire rack.  Leave to cool before icing.

A Flow Diagram showing the stages in making muffins
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Step 1





Step 2





Step 3





Sift flour, salt and baking powder into large bowl





Mix sugar, egg, milk, melted butter and vanilla





Add ‘dry’ ingredients to the ‘wet’ ingredients





Fold ‘dry’ ingedients in quickly








    Fold in fruit and nuts





Fill each muffin cup with mixture





Bake on high shelf @ 160oC for 20 mins





When muffins have risen remove from oven.








Cool in tin for 5 mins








Remove from tin and transfer to wire rack
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