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Section A

Answer all questions.

1 Below are the ingredients and method for a savoury flan.

Ingredients

Method

Shortcrust Pastry
2004 plain flour

100g fat (5049 lard or white vegetable fat and
509 hard margarine or butter)

4 tbsp cold water
Filling

1 onion, chopped finely
100g chopped bacon
1009 grated cheese

2 eggs

300 ml milk

seasoning

tomato — sliced

» Sieve flour

* Rub fat into flour

* Add cold water to form dough

» Keep dough as cool as possible

* Roll out pastry to fit approx a 20cm
tin.

* Place bacon and onion in base of
tin

» Sprinkle on the grated cheese and
arrange tomato slices on the top

» Beat eggs, seasoning and milk
together

» Pour over filling

* Place tin on a baking tray and bake
at Gas 6/200°C

(@) (i) Give one reason why lard/white vegetable fat is used in this recipe.

(i) Give one reason why hard margarine/butter is used in this recipe.

© OCR 2008
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(b) Name the main nutrient in each of the ingredients listed below.

Ingredient Main nutrient

bacon

flour

milk

tomato

[4]
(c) The method states ‘place tin on a baking tray’.

Give one reason for this advice.

[1]

(d) Preparation and cooking are important for good quality shortcrust pastry.
Give one reason for each of the following:

1 Sieve the flour

[1]

2 The correct amount of water

[1]

3 Roll out correctly

[1]

4  Correct oven temperature

[1]
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(e) Savoury flan is a dish made from shortcrust pastry.

(i) Name one other dish made from shortcrust pastry.

[1]

(i) Complete the table showing other types of pastry and examples of their use.

Pastry Example of Use
Example shortcrust savoury flan
1 filo

steak and kidney pudding

hot water crust

chocolate eclairs

g | b~ W DN

vanilla slices

[5]
(f) A new savoury flan is being launched in a supermarket.

Give three different ways the savoury flan could be promoted within the supermarket.

[3]

[Total: 20]
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2 Different methods of heat transfer are used to cook food.

(@) Complete the table below to show a different method of heat transfer when cooking each of
the following:

Cooking of food Method of heat transfer

Boiling an egg

Baking a cake

Grilling bacon

[3]
(b) Give two advantages of using a fan-assisted oven.

Advantage 1

Advantage 2 [2]

(c) Food changes during cooking.
Describe what happens when cooking the following:

(i) baking scones

[4]

(ii) boiling pasta

[3]

(iii) boiling green vegetables

[3]

[Total: 15]
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3 Good hygienic practices are necessary to reduce food spoilage.

»  Describe good kitchen and personal hygienic practices.

«  Explain the causes of food spoilage.
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Section B

Answer all questions.

Vitamins are micro-nutrients essential for life.

(&) Complete the table below:

Vitamin Use in the body One good source

Deficiency

B12

Vitamins are classified as water soluble or fat soluble.

(b) ()

(i)

(iii)

(c) ()

(i)

© OCR 2008

Name one water soluble vitamin.

Name one fat soluble vitamin.

Identify one vitamin that can be stored in the body.

What is meant by the term fortification?

[6]

[1]

[1]

[1]

Give one example of fortification.

[1]

[1]
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(d) Minerals are also classed as micro-nutrients.

Explain the importance of iron in the diet.

[4]

[Total: 15]
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5 The following tables show the changes in food and drink consumption between 2005-2007.

INCREASE

%

1.2 | bagged shacks & crisps %
1.7 | carbonated soft drinks cheese 3.6
2.3 | fats & oils fruit 2.7
8.7 | ice cream fruit juice 15.6
3.1 | sugar confectionary low fat yogurt 6.1
6.6 | white bread mineral water 6.2
18.0 | whole milk semi skimmed milk 8.9
vegetables 2.8
D EC R EAS E wholemeal bread 24.0

(@) (i) Name the food which has increased most in consumption from the table.

[1]

(i) Give two reasons for this increase.

Reason 1

Reason 2

[2]
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(b) Use the information from both tables on the opposite page.

Explain how these changes follow the ‘Balance of Good Health’ guidelines.

[12]

[Total: 15]
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6 Itis important to obtain the correct balance of energy from the food we eat.

e Explain the body’s energy needs.

o Discuss the health risks if the correct balance of energy is not achieved.
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[Total: 20]
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You may use these three lined pages as additional answer paper.

© OCR 2008



18

© OCR 2008



19

© OCR 2008



20

PLEASE DO NOT WRITE ONTHIS PAGE

Permission to reproduce items where third-party owned material protected by copyright is included has been sought and cleared where possible. Every
reasonable effort has been made by the publisher (OCR) to trace copyright holders, but if any items requiring clearance have unwittingly been included, the
publisher will be pleased to make amends at the earliest possible opportunity.

OCR is part of the Cambridge Assessment Group. Cambridge Assessment is the brand name of University of Cambridge Local Examinations Syndicate (UCLES),
which is itself a department of the University of Cambridge.

© OCR 2008



