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Answer all questions.
1. The following statements are either true or false.
Put a tick (/) in the box to show the correct answer. [4]
True False
(i) Pickling is a method of preserving food.
(i)  Self-raising flour is used in bread making.
(iii)  Butter is an animal fat.
(iv) A palette knife is used to chop onions.
2. Complete the following sentences using the correct term. [4]
Garnish Sauté Reduce Puree
(1) e means to toss in hot fat.
(ii)) A decoration for savoury food iS KNOWN @S @ ..o .
(111)  TO s a liquid is to make it thicker by boiling or
simmering.
(V) A e is formed when food is passed through a sieve to

(124-01)

make it smooth.
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3. Hygiene rules are important in catering.

(a) Why should nails be kept short and clean? [1]

(b) Give one reason why hair should be tied back or covered. [1]

._ egetable Raviol Must?fp o |

Processe

in tomato sauce

Important information is provided for the caterer on food packaging.

Identify four points of information found on food packaging. (4]

(1) e

(1) e

(H1) e

672 0000000000000 OO ooO oo oOo oo o oo

(124-01) Turn over.
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(a)
Complete the following paragraph using the words below. [4]
self-raising flour caster sugar margarine baking powder
The creaming method can be used to make Victoria sandwiches and fairy cakes.
...................................................................................... ANA s AT
creamed together to give a light, fluffy mixture.
Beaten eggs are added carefully and then ... is folded in
to give a soft dropping consistency.
The all-in-one or one-stage method can be used instead of the traditional creaming method.
...................................................................................... may need to be added to the flour as less air is
incorporated during the mixing.
(b) Name two other methods of cake making. [2]
(1) oo
(1) oo
(c) State two ways in which fairy cakes could be decorated for afternoon tea. [2]
(1) e
(1) oo
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When an accident occurs in a catering kitchen, details must be recorded on an accident form.

(a) Give three details that must be included on an accident form. [3]

(b) List three types of accident that can occur in a catering kitchen. [3]

(1) e

(c) Explain how accidents can be prevented in a catering kitchen. [5]

Turn over.
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Food needs to be stored at the correct temperature.
(i) At what temperature should food be stored in a refrigerator? [1]
(ii) At what temperature should frozen food be stored? [1]
State three rules that catering staff should follow when storing food in a refrigerator. [3]
(1) oo
(1) oo
(1) oo
What is meant by the term ‘high risk’? [1]
Name two ‘high risk’ foods. [2]

(1) o
(1) oo
Explain why frozen chicken should be defrosted thoroughly before cooking. [3]
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8. Many cereal grains are used to make flour.

(a) Complete the table below giving a different use for each type of flour. [3]
Type of flour Used for
Wholemeal flour (1) oo
Corn flour €
Plain flour (TI1) e

(b)  Flour should be stored correctly.
Describe how flour should be stored in a catering kitchen. [2]

(124-01)
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(c) Other cereal grains such as rice are widely used in catering. Discuss why rice is a useful
food commodity for the caterer. [5]
(2401) Turn over.
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Breakfast is often served ‘buffet style’ in hotels.

(a) Suggest a selection of hot and cold dishes that could be served for a breakfast buffet. (4]

(b) Explain the benefits of a ‘buffet style’ breakfast service to both customer and caterer. [4]

(i) Customer

(ii) Caterer

(124-01)
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(c) Discuss the role of waiting staff (waiters/waitresses) in a hotel restaurant. [5]

Turn over.
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10. Ashley is a cook in a nursery school.

(a) State the important points that should be considered when planning healthy meals for
children. [4]

(b) Plan a healthy two course meal that will appeal to the nursery children. [3]

Main course:

(124-01)
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(c) Discuss the importance of establishing good eating habits from an early age. [6]

(124-01) Turn over.
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