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Section A Visual Stimuli

Making a Shortcrust Pastry Vegetable Quiche
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Section A
Answer all questions.

1. (@) Tick (v) the box next to each statement to show if it is True or False. [3]

Making a Shortcrust Pastry

Vegetable Quiche True False

: Plain flour is normally used when
(i) -
making shortcrust pastry.

(il Warm water is used to bind the
pastry ingredients together.

(ii) Shortcrust pastry can become
tough if overhandled.

(b) Identify two different ways to increase the dietary fibre (NSP) content when making

shortcrust pastry. [2]

(1) e

(1) e

(c) Describe the function of the following ingredients used when making shortcrust pastry.[4]
) TR = LS00

(1) FIOUI b

(d) Give one reason why some recipes require shortcrust pastry cases to be baked blind.

(1]

(e) State one mineral provided by cheese in a vegetable quiche. [1]

only
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(f) Explain the changes that occur to the eggs when baking a vegetable quiche. [4]
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Section B

Answer all questions.

2. Cereals are one of the major food commodity groups.

(@) Define the term cereals. 1]

(b) Wheat is an example of a cereal grown in the UK. Name one other cereal grown in the
UK. (1]

(c) Carbohydrates are found in cereals. State two other nutrients found in wholegrain
cereals. (2]
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(d) Discuss why we should be eating more starchy carbohydrate foods and less sugary
carbohydrate foods. [6]
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() Monosaccharides and disaccharides are simple carbohydrates. Explain, with examples,
the differences between monosaccharides and disaccharides. [4]
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3. Sauces can form part of a dish and be served as an accompaniment to a dish.

(@) State two reasons why sauces are added to dishes. [2]

1) e

(b) Describe what is meant by a blended sauce and give an example to support your
answer. [4]
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(©)

The ingredients used to make a tomato sauce are shown below.

1 garlic clove

1 skinned and deseeded fresh tomato
1 tin chopped tomatoes

1 tablespoon tomato puree

1 vegetable stock cube

125 ml water

Pinch mixed herbs

Give one reason why the sauce will thicken during the cooking process.
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(d) A meat curry was made in a morning food lesson and then carried around in a school
bag for the rest of the day.
Explain the importance of correctly storing the cooked meat curry. [6]
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4. Vitamin C is an essential micronutrient needed by the body.

(@) Give two reasons why vitamin C is needed by the body. 2]

[

(b) Name two food sources rich in vitamin C. 2]

(c) Identify two problems caused by a lack of vitamin C in the body. 2]

(1) e

(d) Explain how you can minimise vitamin C loss during food preparation and cooking. [6]
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5.

The UK has seen a rise in food poverty.

(@) Assess how food poverty is affecting the diet and health of some families. [8]
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(b) Suggest three ways families experiencing food poverty can eat nutritious meals. [3]

1) e

6. (a) Bread is made using strong plain flour and yeast.

Name two other ingredients that can be used when making bread. [2]

(1) e

(1) o

(b) Explain why strong white flour is used in breadmaking. [3]

Examiner
only
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(c) During the making process bread dough is left to prove.
(i) Describe what ‘proving’ is. 2]

(i) Discuss why proving is such an important stage in breadmaking. [4]
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|
(d) The picture below shows a loaf of bread made during a practical lesson. o

The sensory analysis results identified that the bread scored low for its appearance.
Suggest, using examples, two changes that could be made, to make the bread more
appealing. [4]

CANGE T: e
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7. (a) Listtwo points to consider when storing fresh fish. [2]

1) e

(b) State two different cooking methods used for cooking fish. [2]

(c) Give three nutritional benefits of including fish in the diet. [3]

(1) e
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Many households in the UK have changed their shopping and eating habits over the last few o

years.
Discuss and evaluate how technology and new initiatives have influenced people’s choices

when planning meals and purchasing food. [12]
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END OF PAPER
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Question
number

Additional page, if required.
Write the question number(s) in the left-hand margin.
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Additional page, if required.
Write the question number(s) in the left-hand margin.
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