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2
Section A

Answer all questions in the spaces provided.

1 Most countries have festivals when traditional dishes are served.

Name two festivals and one dish associated with each festival.

Festival Dish

[2]
2 (a) Identify two factors which can affect local food production.
..................................................................................................................................... [2]
(b) State two advantages of home-grown vegetables.
..................................................................................................................................... [2]
3 (a) State two ways of saving fuel when cooking on the top of the stove;
(b) and two ways of saving fuel when cooking in the oven.
[4]
4  Suggest how the following might be provided when serving steamed fish in a main meal:
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5 (a) Study the examples of carbohydrates named below:

Pectin; Starch; Glucose; Maltose; Sucrose; Galactose; Fructose;
Lactose; Cellulose.

(i) Identify the carbohydrates which fit into the following groups:

(@) Monosaccharides (simple sugars);

(i) (a) Name the two carbohydrates which can be described as ‘unavailable’.

[5]
(b) (i) Identify two areas of the digestive tract where starch is digested.
(i) State how starch is broken down into glucose.
[4]
6  Explain why:
(a) raw and cooked meat should be stored separately;
(b) white flour has a longer shelf-life than whole-wheat or brown flour.
[4]
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7  State, with reasons, one way in which you would store:

(a) biscuits;
Y (0] 1T [ O PP PP P PPPPPUPPRPPP
REASON .o b e e e e e e a e
(b) milk.
0] (0] =T =
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8 Successful cake and pastry making depends on using an accurate list of ingredients,
following the recommended method and baking at the correct temperature.

(@) (i) Give quantities to complete the following list of ingredients.

Shortcrust pastry Victoria sandwich cake Swiss Roll

2509 (8 oz.) flour 3 eggs 2 eggs

..................... fat P i (o]0 S < U [o I- 1

..................... water PN U (o -1 PPN i (o101 ¢
..................... fat

(i) Complete the following table to indicate the types of ingredients needed for these
mixtures.

Basic mixture Type of flour Type of fat Type of sugar

Shortcust pastry

Victoria sandwich cake

Swiss roll

[7]
(b) Give the temperature at which each mixture should be baked.
(1) SROITCIUSE PASIIY ..ot e e e e e e e e e e s s eaeas
(i) Victoria sSandWICh CAKE ........oovvviiiiiiiiiiiii
(1) SWISS TOII ..t e e e et e e e e e e e e e eeas
[3]
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Section B

Answer two questions.

It is important that each individual receives an adequate amount of protein in their diet.

(a) Name:

(i)

(i)

the four main chemical elements which make up protein;

the smallest unit of protein which can be absorbed.

(b) Foods containing protein are classified according to their biological value.

(i)

(i)

() ()

(ii)

Explain the difference between High Biological Value (HBV) protein and Low
Biological Value (LBV) protein.

Give two examples of:

(a) HBV protein foods;
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(d) (i) Describe the digestion of protein.
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10 Eggs are very useful in cooking.

(@) (i) Explain how eggs should be stored to maintain freshness.
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(c) For each of the following give an example of when and how eggs are used, and a
scientific explanation of the changes which take place.

(i) Eggs as a glaze;
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11 Refrigerators and deep freezers are popular appliances but they are often used incorrectly.

@ ()

(i)

(b) ()

(i)

State two factors which would affect your choice of refrigerator.

[4]
Describe the effect on bacteria of temperatures of:
(@) 4°Cto 5°C in arefrigerator cabinet;
(b) —18°C in a deep freeze.
Explain the importance of freezing food at —25°C or below.
[4]
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(c) (i) Explainthe causes of:

(a) cross-contamination in a refrigerator;

(i) Suggest ways of reducing the risk of:

(&) cross-contamination in a refrigerator;

(d) Explain why poultry and large pieces of meat should be completely defrosted before
cooking.
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(e) (i) Explainthe importance of blanching vegetables before they are frozen.
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12 Sauces can be made in a variety of ways and make an important contribution to meals.
(@) Ingredients for a roux sauce
15 g (1/2 oz) plain flour
15 g (1/2 0z) margarine or butter
250 ml (1/2 pt) full cream milk
(i) Which of these ingredients are used to make the roux?
............................................................................................................................. [1]
(i) Describe how the roux is made.
............................................................................................................................. [2]
(iii) Give instructions for completing the sauce.
............................................................................................................................. [3]
(b) Describe, in detail, how you would adapt the ingredients of this plain roux sauce when:
(i) making an ‘au gratin’ dish;
(i) using as an accompaniment to a steamed chocolate pudding;
(iii) reducing its energy value.
[6]
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(c) Explain how the sauce thickens.
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Section C

Answer one question from this section.
13 Bread is a staple food in most countries.
Name the main types of bread available in your country and explain why bread is an

important food. Describe how bread can be made successfully at home. [20]

14 Explain the importance of a high standard of hygiene wherever food is prepared. Describe
how you would achieve this standard when preparing family meals. [20]
15 Identify, with reasons, those individuals who might require a low energy (low calorie) diet.

Explain, giving examples, how a healthy low calorie diet can be provided. [20]
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