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Answer all questions in the spaces provided.

1. Match the food to the correct section on the EATWELL PLATE.

An example has been completed for you.

tuna doughnut spaghetti tomato natural yogurt

Bread, rice,
Fruit and potatoes, pasta
vegetables and other starchy foods

Meat, fish
eggs, beans
Sources of protein /70045 nd
P drinks high

in fat and/or
sugar

Milk and
dairy foods

tuna
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2. Frozen food must be stored at the correct temperature.
(a) State the correct temperature for a freezer. [1]
(b) Name two types of packaging material suitable for storing food in a freezer. [2]
(1) e
(1) oo
(c) Suggest four ways of ensuring frozen foods do not defrost during the journey home
from the shops. [4]
(1) e
(L) oo
(I1) oo )
(IV) e e
3. (a) Name the main function of fat in the diet. [1]
(b) Explain the difference between saturated and unsaturated fat. [2]
(4301-01) Turn over.




S11-4301-01:(661-01) 11/2/11 15:26 Page 4 $

4 .
Examiner
only
4. Different methods of cooking affect foods in a variety of ways. Discuss the benefits of
(a) slow cooking tougher cuts of meat, [2]
(b) steaming fresh green vegetables. [4]
(4301-01)
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5
5.
(a) Explain what is meant by energy balance. [2]
(b) Suggest ways of encouraging children to eat a healthy diet. [6]
(4301-01) Turn over.
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6. The cheese scones in the picture are made with the following ingredients:-

Self raising flour, margarine, cheese, milk.

(a) Match each ingredient to the correct function.

An example has been completed for you. [3]
INGREDIENT FUNCTION
(1) Flavour
(ii) Bulk
(11)  margarine Shortening
(iv) Binding ingredients together
(b) Explain how to achieve a quality result when making a batch of scones. [6]

(4301-01)
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7. Study the following label:-

Ingredients:

water, butter, wheat flour, whipping cream,
brown sugar, sugar, dark chocolate

Allergy advice: Contains Egg, Gluten,
Milk, Soya, Wheat.
May contain traces of nuts.

Chocolate pudding

(a) Name the two main ingredients in this product. [2]
(1) oo
(1) e e

(b) State why there is allergy advice on the label. [1]

010007

4301

(4301-01) Turn over.
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(d)  Discuss why many families choose to buy ready-made puddings. [6]

(4301-01)
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8. Many processed foods contain additives.
(a) Name three categories of food additives. [3]
(1) oo e
(L) oo
(TI1) o
(b) Discuss the benefits of additives in food products. [6]
@301-01) Turn over.
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9.
(a) State three nutrients found in milk. [3]
(1) oo
(1) oo
(1) e
(b) Supermarkets sell a wide range of different milks.
Discuss the reasons why such a wide range is now available. [6]
(4301-01)
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10. Either,
(a) Despite media promotion on the importance of food safety, food poisoning remains an
area of concern.
Discuss this in relation to:-
(i) how food contamination occurs, [6]
(i1)  the safe handling of food during storage, preparation and cooking. [6]
Or,
(b) The increasing cost of food is encouraging people to find ways of saving money.
Discuss this in relation to:-
(i) the preparation and cooking of food in the home, [6]
(i)) shopping for food. [6]
w0100 Turn over.
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(4301-01) Turn over.
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