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Write in dark blue or black pen.
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Section A
Answer all questions.
You are advised to spend no longer than 45 minutes on Section A.
Section B
Answer all questions.
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Answer either Question 8(a) or 8(b).
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    Section A

    Answer all questions.

1 (a) Name the three elements which make up fats and oils.

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

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

3 . .................................................................................................................................. [3]

 (b) Give five functions of fats and oils in the body.

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

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

3  .......................................................................................................................................

4  .......................................................................................................................................

5  ................................................................................................................................... [5]

 (c) Explain what is meant by saturated fat.

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

 ...................................................................................................................................... [3]

  Name two food sources of saturated fat.

1  .............................................................  2  ..........................................................[1]

 (d) Explain what is meant by polyunsaturated fat.

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

 ...................................................................................................................................... [3]

  Name two food sources of polyunsaturated fat.

1  .............................................................  2  ..........................................................[1]
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 (e) Discuss the health problems associated with a diet high in saturated fats.

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

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

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

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

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

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

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

 ...................................................................................................................................... [4]

 (f) Describe the digestion and absorption of fat in the small intestine.

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

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

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

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

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

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

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

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

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

 ...................................................................................................................................... [5]
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2 (a) State three functions of calcium.

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

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

3 . ..................................................................................................................................[3]

 (b) Give two good sources of calcium.

1  .............................................................  2  ..........................................................[1]

 (c) Name the vitamin which helps in the absorption of calcium.

 ......................................................................................................................................[1]

 (d) Name a deficiency disease associated with a lack of calcium.

 ......................................................................................................................................[1]

3 Explain the importance of iron in the body.

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

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

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

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

 .............................................................................................................................................[4]

4 Give advice, with reasons, on planning meals for convalescents and those recovering from 
surgery.

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

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

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

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

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

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

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

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

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

 .............................................................................................................................................[5]

 [Section A Total: 40]
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    Section B

    Answer all questions.

5 (a) Describe, with reasons, how to make shortcrust pastry.

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

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

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

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

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

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

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

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

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

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

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

 ......................................................................................................................................[6]

 (b) State four rules to follow when rolling out pastry.

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

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

3  .......................................................................................................................................

4  ...................................................................................................................................[2]

 (c) Name four dishes that could be made with shortcrust pastry.

1  .............................................................  2  ..............................................................

3  .............................................................  4  ..........................................................[2]
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 (d) Give advice, with reasons, on the choice of flour and fat for making shortcrust pastry.

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

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

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

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

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

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

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

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

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

 ...................................................................................................................................... [5]

6 (a) Write an informative paragraph on saving:

  (i) money;

  (ii) fuel,

  when planning, preparing and cooking meals.

  Saving money

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

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

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

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

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

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

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

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

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

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

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

 ...................................................................................................................................... [5]
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  Saving fuel

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

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

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

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

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

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

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

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

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

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

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

 ...................................................................................................................................... [5]

 (b) Discuss the advantages and disadvantages of convenience foods.

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

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

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

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

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

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

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

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

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

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

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

 ...................................................................................................................................... [5]
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7 (a) List six of the nutrients found in pulses.

1  .............................................................  2  ..............................................................

3  .............................................................  4  ..............................................................

5  .............................................................  6  ..........................................................[3]

 (b) Name four examples of pulses, other than red kidney beans.

1  .............................................................  2  ..............................................................

3  .............................................................  4  ..........................................................[2]

 (c) State the importance of pulses.

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

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

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

 ...................................................................................................................................... [2]

 (d) What is TVP?

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

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

  Discuss the use of TVP in the preparation of meals.

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

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

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

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

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

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

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

 ...................................................................................................................................... [5]
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 (e) Describe, with reasons, the method of preparing and cooking dried red kidney beans.

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

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

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

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

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

 ...................................................................................................................................... [3]

 [Section B Total: 45]

http://www.studentbounty.com/
http://www.studentbounty.com


10

0648/01/M/J/11© UCLES 2011

For
Examiner’s

Use

    Section C

    Answer either Question 8(a) or 8(b).

8 (a) High levels of bacteria in food can cause food poisoning.

  Discuss ways of preventing food poisoning when storing, preparing and cooking 
food. [15]

OR

8 (b)  Cows’ milk is important in the diet but it does not keep long unless it is treated or made 
into another dairy product.

  
  Discuss this statement under the following headings:

  (i) nutritive value of milk;

  (ii) different methods of treating milk to extend its shelf-life;

  (iii) dairy products.
 [15]

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

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

[Section C Total: 15]

[Total for Paper: 100]
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