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Pearson Edexcel Functional Skills – Entry 3

Instructions

•	 Use blue or black ink. Do not use pencil.
•	� Write your answers in the spaces provided. 
•	� For each task answer ALL the questions on both texts.
•	�	 Some questions must be answered with a tick in a box.
•	�	 If you change your mind about an answer, put a line through the box and 

mark your new answer with a tick.
•	 You must use a dictionary.

Information

•	 There are 10 marks available for each task.

Advice

•	 Read each question carefully.
•	� Make sure you know what to do before you write your answers.  

If you are not sure, ask.
•	� Use clear English and present your answers carefully.
•	 Check your work carefully after finishing each task.
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Read Text B1 and answer questions 1 to 5.

Text B1

You read this.

Bread and Butter Pudding
Serves 4

You will need:

•	 100g butter
•	 100g sugar
•	 150g sultanas
•	 8 slices of bread
•	 2 eggs
•	 300ml milk
•	 50ml cream
•	 2 teaspoons cinnamon 

1.	 First, grease a baking dish then cut the crusts off the bread.

2.	 Spread one side of each slice of bread with butter and cut the slices 
in half.

3.	 Layer the slices of bread in the baking dish and sprinkle with the 
sultanas, sugar and cinnamon.

4.	 Mix together the milk, cream and eggs and pour over the bread. 
Leave to soak for about 25 minutes.

5.	 Preheat the oven to 180ºC or Gas mark 4.

6.	 Bake in the oven for 35 minutes or until the pudding is set and the 
top is golden brown.

7.	 Serve at once.
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Text B1 questions

1	 Put a tick  in the correct box.

	 According to Text B1, to make the Bread and Butter Pudding you need:

A 2 slices of bread

B 4 slices of bread

C 5 slices of bread

D 8 slices of bread

(Total for Question 1 = 1 mark)

2	 Write your answer on the lines below.

	 Look up the word sprinkle in your dictionary and write down what it means.

.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

(Total for Question 2 = 1 mark)
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3	 Put a tick  in the correct box.

	 According to Text B1, before you cut the crusts off the bread you should:

A layer the slices of bread

B grease a baking dish

C sprinkle the bread with sugar

D cut the slices in half

(Total for Question 3 = 1 mark)

4	 Write your answer on the line below.

	 According to Text B1, name one thing that you should mix with the milk.

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

(Total for Question 4 = 1 mark)

5	 Put a tick  in the correct box.

	 You should cook the Bread and Butter Pudding for:

A 25 minutes

B 30 minutes

C 35 minutes

D 50 minutes

(Total for Question 5 = 1 mark)
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TEXT B2 BEGINS ON THE NEXT PAGE
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Read Text B2 and answer questions 6 to 9.

Text B2

You read this.

Cookery School

Adult cookery classes – daytime and evening
Come along and learn new cookery skills

Everyone welcome
For more details phone Maggie: 0009 485681

Days and dates in 
November

Class Time

Thursday 2 Using Spices 6 pm – 9 pm

Saturday 4 Curry Dishes for Beginners 11 am – 2 pm

Friday 10 One Pot Meals 10 am – 3 pm

Saturday 11 Bread Making for Beginners 10 am – 3 pm

Thursday 16 Vegetarian Meals 6 pm – 9 pm 

Saturday 18 Baking for the Family 11 am – 2 pm

Thursday 23 Pastry Skills for Beginners 6 pm – 9 pm 

Friday 24 Prepare and Cook Fish 10 am – 3 pm

Saturday 25 Pasta Dishes 11 am – 2 pm
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Text B2 questions

6	 Put a tick  in the correct box.

	 According to Text B2, the class about cooking fish is:

A Thursday daytime

B Thursday evening

C Friday daytime

D Friday evening

(Total for Question 6 = 1 mark)

7	 Write your answers on the lines below.

	 According to Text B2, list two classes that are suitable for beginners.

1 .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

2 .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

(Total for Question 7 = 2 marks)

8	 Write your answer on the line below.

	 According to Text B2, what time does the baking class end?

.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

(Total for Question 8 = 1 mark)
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9	 Put a tick  in the correct box.

	 According to Text B2, which one of these classes is on a Saturday?

A One Pot Meals

B Pasta Dishes

C Vegetarian Meals

D Using Spices

(Total for Question 9 = 1 mark)




