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Answer all the following questions.

(a) Name one food you would test with a food probe. [1]
(b)  Give one reason why a food probe should be used when cooking food. [1]
(c) State a safe temperature and time for reheating foods. [2]
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Identify two nutrients that are particularly important for small children and state one of their

functions.
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(ii)

(4]
Name of nutrient
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3. Many people are choosing not to include meat in their diet.

(a) Explain the reasons for not including meat in the diet. [4]

(b) Tom has decided not to eat meat. Give him advice on how to maintain a balanced diet.  [4]

Turn over.
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4. The range of cook chill ready meals available is increasing.
Discuss this in relation to the reasons for their popularity and value for money.

(i) Reasons for popularity of cook chill ready meals. (4]

(ii)  Value for money. [4]

(169-02)
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S. Name the method of heat transfer used and explain how to ensure a quality result when cooking the
following foods;

(i) a grilled pork chop, [3]
(ii) a baked potato. (3]

(169-02) Turn over.
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6. (a) Explain why teenage obesity is a major cause for concern. [2]

(b)  You have been asked to give a presentation to year 7 pupils on reducing the risk of obesity.
What advice would you include in your presentation? [6]

(169-02)
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7. (a) Discuss the nutritional value of including fruit and vegetables in the diet. [4]

(b) Evaluate the effect of preparation and cooking techniques on the vitamin content of fresh
fruit and vegetables. [6]

(169-02) Turn over.




8. Either,

(a)

(b)

(169-02)

Some fat is needed in the diet to maintain health.

(i) Explain the role of fat in the diet [6]
and
(i)  discuss the choice of fats available for food preparation and cooking. [6]

“Appropriate packaging and clear labelling of food is essential to the consumer.”
Discuss this in relation to;

(i) types of food packaging (6]
and
(i) food labelling. [6]
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