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Section A
Answer all questions.
You are advised to spend no longer than 45 minutes on Section A.

1 (a) Name the term used to describe a diet which contains all the nutrients in the correct proportion.

............................................................................................................................................. [1]
(b) Age is one factor to consider when planning meals.
List three other factors to consider when planning meals.
OSSPSR
2 ettt e —eeteeeaeeeteeesteeteeeateeteeaateeaseeante ettt enteeaseeaaeeaseeeteeaaeeeteeanneeteeeneeereeenns
PSSR
[3]
(c) Disaccharides are a form of carbohydrate.
(i) Give two examples of a disaccharide.
TSR
2 et tee e —e ettt e —eeeheeateeasteeteeaaeeateeante ettt enteeteeaneeeaneeanteeaneeareeaneeareens
[2]
(ii) Name three enzymes involved in the digestion of carbohydrates
SRS
2 e te e —e ettt e —e ettt e teeaste e —eeeheeeteeaateebeeaateebeeaate e st e anteeaneeereeereeareeas
SRRSO
3]
(iii) Describe three effects of dry heat on carbohydrate.
SR
2 ettt ettt teesee e tee ettt ateeaaee e et e anteeneeaneeeaseeeneeeaseeanteeaneeeneeareeaneens
B ettt et eee et eeeeteeeaeeeeeateeeaseeeateeeateeeateeeateeeateeeaneeeeaneeeeanteeaanteeeanreeeanteeaaneeas
[3]

[Total: 12]
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2 Fats and oils have many functions in cooking.

(@) Name four polyunsaturated oils which are suitable for shallow frying.

L SRS
PRSPPI
B et ettt e e e eheeeeheeeeteeeeteeeeseeeeseeeeseeeesseeeiseeeassteeesseseeseeeanseeeasteiasteeaseeaaseeaaeeeaaneeeaaneeans
Qe eeeeeeeeettaeeeeeeeeetetaaeeeeeeeeeattaa e eeeeeeeeetaeaeaeeeeeertaaaeaaaees
[4]
(b) Complete the table to show the different uses and examples of fats and oils.
use of fat or oil example
improving keeping quality rich cake
adding flavour
basting
decorating
adding colour
greasing tins
when used in creaming method
mayonnaise
when making pastry
[8]

[Total: 12]
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Minerals are important in the diet.

(a)

(b)

(c)

Name two different animal foods and two different plant foods that are good sources of iron.
=T 1 0 gF= 110 o To o PRSPPI
ANIMATFOOT ...t e e ettt e e e e e e e e
PIANt TOO ..o
0] =T a1 8 Yo o PRSP
Name two different animal foods and two different plant foods that are good sources of
calcium.

ANIMATFOOT ...ttt e e et e e e e e e e
ANIMATFOOT ...ttt ettt e e et e e e et e e
PIANt FOO ..o

PIANT TOOM ..o

For better absorption, iron should be eaten with vitamin C.

Name one savoury and one sweet dish which provide these two nutrients together. Identify
the ingredient in each dish that provides iron and vitamin C.

(i)  NAME Of SAVOUINY diSN ......eiiiiiiiie e e e e e e e e e eaeeeeaas
ingredient that CoONtaiNS IMON ...........uiiiiii e

ingredient that contains vitamin C ...

(i) name Of SWEEt diSN .......o e
ingredient that CoNtaiNS IMON ........cooiiiiiie e e e

ingredient that contains vitamin C ...
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(d) For better absorption, calcium should be eaten with vitamin D.

Name one savoury and one sweet dish which provide these two nutrients together. Identify
the ingredient in each dish that provides calcium and vitamin D.

(i)

(ii)

© UCLES 2020

name of SAVOUry diSh ...
ingredient that contains CalCiumM ............oooii i e

ingredient that contains vitamin D ...

NAME Of SWEEE dISN ...
ingredient that contains CalCiUM ............ooiiiiii e

ingredient that contains vitamin D .........iiii i

[Total: 16]
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Section B

Answer all questions.

4 The following ingredients can be used to make a pineapple upside-down cake:

10049 self-raising flour

1 level tsp baking powder

1009 polyunsaturated margarine
1009 caster sugar

2 eggs

4 pineapple rings

(a) Describe how to make the cake mixture using the one-stage method.

............................................................................................................................................. [3]
(b) The finished cake has not risen well and has a heavy texture.
Give four possible reasons for this.
LSRR
2 ettt —e ettt e teeeteeeteeaheeeteeaateeaseeate ettt e st eaheeanteeaateeteeanteeneeenneeeneeanteeaneeennee e
OSSR
A et tee ettt etee et ettt asteeteeeneeeseeaneeeaseeenseeaseeanteeaneeeneeaneeenseeaneeenee e
[4]
(c) (i) Suggest two different ways to improve the visual appeal of the cake mixture.
1 SRR
2 et e et tee e —eeehee e et e asee e aeeaaeeateeaaeeeteeeneeeteeaneeeaseeanreeaneeaneeareeaneens
[2]
(ii) Suggest two different ways to improve the visual appeal of the pineapple layer of the

© UCLES 2020

cake.

[Total: 11]
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5 Making cheese is a method of preserving milk.

(@) Name three other dairy food products which can be made from milk.

(b) In the production of cheese a bacterial culture is added to milk to convert lactose into lactic
acid.
State one function of lactic acid in the production of cheese.

............................................................................................................................................. [1]
(c) Rennetis used in the production of cheese.

Name the enzyme found in rennet.

............................................................................................................................................. [1]
(d) State the function of rennet in the production of cheese.

............................................................................................................................................. [1]
(e) Cheese can be difficult to digest.

Suggest two ways to make cheese more digestible when using it in cooking.

LSRR

2 et te ettt tee ettt eteeaheeeheeeateeaseeaeeeaseeenteeaseeaseeente e seeanseeaneeenneeaneeenseeaneeenee e

[2]

(f) Explain why pregnant women are advised not to eat soft cheese.

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

[Total: 10]
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6 Anoven is an important piece of equipment in a kitchen.
(a) Explain the function of the following features of an oven:

(i) the thermostat

..................................................................................................................................... [1]
(ii) the glass part of the oven door.
..................................................................................................................................... [1]
(b) Give two advantages of using a fan-assisted oven.
ettt ettt ettt eee ettt eaeeeateeaseeeseeeteeaateateeaseeenseeanee e teeaseeeneeenneeseeeneeeaneeenteeaseeenneeaneeeneenns
USSR
[2]
(c) An oven can be used to bake or roast food.
(i) Explain the difference between baking and roasting.
..................................................................................................................................... [2]
(ii) State four advantages of roasting as a method of cooking.
USSP TR
2 et eeeaeeeteeeeee—eea—e ettt ateeasee e teeateeateeanee e st e asteeseeaneeeaneeanteeaneennreeareeanneens
SRS
A et ee e te ettt e te ettt e teeea et e teeea et eaneeanee e ettt aneeeaaee e teeaneeeneeanneenneeanneenneas
[4]
(iii) Describe how conduction transfers heat to food during roasting.
..................................................................................................................................... [2]

[Total: 12]
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7 Good lighting in a kitchen reduces the risk of accidents.

(a) State two ways a kitchen can be lit by natural light.

L SRS
PRSPPI
[2]

(b) Identify two areas in a kitchen which may need additional lighting.
L SRR
2 e h e h et Rt oo h et e e E et e e h et e ettt oo teeeeee e e e et e e anteeeaneeeaaneeeeaneeeaaneeeas
[2]

[Total: 4]

8 Give four rules, with an appropriate reason, on the safe use and care of knives in the kitchen.
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Section C
Answer either Question 9 or 10.

9 Outline and explain factors which should be considered when planning and preparing meals to
help prevent:

*  hypertension (high blood pressure)

. colorectal cancer.
[15]

OR

10 Explain how a low income may influence food choice when planning and preparing family meals.
[13]
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