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You may use a soft pencil for any diagrams, or rough working.
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Section A

Answer all questions in the spaces provided on the Question Paper.
Compulsory short answer questions.

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

Section B

Compulsory structured questions

Answer all questions only in the spaces provided on the
Question Paper.
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Section C

Compulsory open-ended essay type question.

Answer Question 7 on the lined pages at the end of the
question paper.

Question Number Marks

Section A

The number of marks is given in brackets [ ] at the end of Section B
each question or part question.

Section C
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SECTION A

Answer all questions in this section.

Name two sources of food that contain high biological value protein.

Explain why there is need to increase the amount of protein in the diet of:

(i) A pregnant mother.
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(b) State three effects of too much fat in the body.

() PP PP OPUPPPRPPPRR

(L) PP P PP PP PTPPPPRPPPRRPO

L) PRSPPI
............................................................................................................................. [3]

(c) Why are the following nutrients required during energy production?

(i) Iron

(i) Vitamin B,

(iii) lodine
............................................................................................................................. [3]
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(d) The diagram shows a food pyramid. Fill in the missing food groups and their servings per
day.

Fruits/Vegetables (4-5 ser\)ings)

Cereals/Starchy Foods (5—7 servings)

[4]
3 (a) Outline two functions of vitamin D in the body.
) SRRSO PPRRPPRRR
) SRS
............................................................................................................................. [2]
(b) Name two nutrients that work with vitamin D in the body.

) USSR
L) PP 2]

(c) Explain why too much vitamin D in the diet could be dangerous.
..................................................................................................................................... [2]
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(d) Explain three ways in which vitamin C may be lost from food.
) USRS
) USSR
(LT PRSP PPRRPPRRP
............................................................................................................................. [3]
4 (a) State the importance of salivary glands.
..................................................................................................................................... [2]
(b) Why are the following substances important in the digestion of food?
(i) Rennin.
............................................................................................................................. [1]
(i) Hydrochloric acid.
............................................................................................................................. [1]
(c) Describe the digestion of fats in the duodenum.
..................................................................................................................................... [3]
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(d) Explain the role of the villi in the absorption of nutrients.

[Total for Section A: 40 Marks]
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SECTION B
Answer two questions in this section.

5 (a) Name two savoury dishes which can be prepared using bread dough.

(b) State three characteristics of a well-baked loaf of bread.

(c) Explain the effect of using too much salt in bread making.

(d) The following ingredients are used to make plain scones.
2009 cake flour
4 tsp baking powder
Y2 tsp salt
50g margarine
125ml milk

(i) Name the method used when preparing the plain scones.
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(e) State the functions of the following labour-saving devices in the kitchen.

(i) Electric mixer.

(f) State five rules to observe when storing food in the freezer.

() oeeeeeeeee ettt e e et e e et e e et e e e s e ee e

[Total: 20 Marks]
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6 (a) (i) How are vegetables classified? -
............................................................................................................................. [1]
(ii) State the classification of vegetables, with an example of each.
(0] =T SR PPPPPPRRRPPR
EXAIMPIE ..ot a e e e e e e e e e e a e
o =TT
LC= 1101 0] L= PP PPPPPPPPP [4]
(b) State two uses of nuts and give an example for each use.
U S i
12T 1] o[RS
] OO OPPPPPPRRPPP
L2 €= 1141 0] = P [4]
(c) Describe how dried pulses should be stored in the kitchen.
..................................................................................................................................... [3]
(d) (i) Name two proteins found in milk.
............................................................................................................................. [2]
(i) Describe the following processes in the production of milk:
Homogenisation.
............................................................................................................................. [2]
Sterilisation.
............................................................................................................................. [2]
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(e) Explain why a starter is added to the milk in the production of cheese.

[Total: 20 Marks]

[Total for Section B: 40 Marks]
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This Section comprises one essay Question. Answer in the spaces provided.

7 The kitchen should be a safe place to work in. Discuss the causes, prevention and first aid
treatment for the following accidents in the kitchen.

(i) Burns

(ii) Cuts [20]
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