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INTRODUCTION






These practice exam papers, sample answers and mark schemes have been written for the AQA GCSE Food Preparation and Nutrition specification. Two practice papers are included, with each containing the following:




	
•  Exam questions: the papers are structured to reflect Paper 1: Food Preparation and Nutrition with each including 20 multiple-choice questions (Section A), worth a total of 20 marks, and five questions with a number of short-answer or extended-response sub-questions (Section B), worth a total of 80 marks.


	
•  Mark schemes: the mark schemes give information on the assessment objectives that a question is assessed against. They provide indicative content that may be included in the student’s answer and give guidance on how marks can be allocated.


	
•  Sample candidate responses: for questions requiring more extended responses, two example student responses are provided: a ‘Candidate A’ answer that would receive fewer marks, and a ‘Candidate B’ answer that is typical of an answer receiving higher marks.







Assessment objectives


The table below shows the weighting of each assessment objective (AO) for GCSE Food Preparation and Nutrition. (Note that AO3 is assessed in the non-exam assessment (NEA) only.)








	Assessment objectives (AOs)


	Component weightings (approx.)


	Overall weighting (approx.)







	Paper 1


	NEA











	AO1: Demonstrate knowledge and understanding of nutrition, food, cooking and preparation


	20%


	0%


	20%







	AO2: Apply knowledge and understanding of nutrition, food, cooking and preparation


	20%


	10%


	30%







	AO3: Plan, prepare, cook and present dishes, combining appropriate techniques


	0%


	30%


	30%







	AO4: Analyse and evaluate different aspects of nutrition, food, cooking and preparation including food made by themselves and others


	10%


	10%


	20%







	Total weighting


	50%


	50%


	100%























GCSE FOOD PREPARATION AND NUTRITION



Practice Paper 1: Food Preparation and Nutrition





Time allowed: 1 hour 45 minutes


MATERIALS


For this paper, you will need:




	
•  a black pen


	
•  a pencil.





INSTRUCTIONS




	
•  Use black ink or black ballpoint pen.


	
•  Fill in the boxes at the bottom of this page.


	
•  Answer all questions.


	
•  Answer the questions in the spaces provided.


	
•  Cross out any work you do not want to be marked.





INFORMATION




	
•  The marks for each question are shown in brackets.


	
•  The maximum mark for the paper is 100.


	
•  Use good English and present your answers clearly.





Please write in BLOCK CAPITALS.
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SECTION A



This section includes multiple-choice questions.


Answer all questions in this section.


There are 20 marks available.


For each question you should shade in one box.


An example is shown below.
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Example




	
1  Which vitamins are fat soluble?

[1 mark]











	A  Vitamins A and B


	[image: ]






	B  Vitamins A and C


	[image: ]






	C  Vitamins B and C


	[image: ]






	D  Vitamins A and D


	[image: ]
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	  1.1  What is protein needed for in the body?

[1 mark]












	A  Growth and repair of cells


	[image: ]






	B  For good eyesight


	[image: ]






	C  For warmth


	[image: ]






	D  To aid digestion


	[image: ]









	  1.2  Which nutrient acts as a protein sparer?

[1 mark]












	A  Protein


	[image: ]






	B  Fat


	[image: ]






	C  Carbohydrate


	[image: ]






	D  Minerals


	[image: ]









	  1.3  Which one of the following foods is high in protein?

[1 mark]











	A  Cabbage


	[image: ]






	B  Cheese


	[image: ]






	C  Oranges


	[image: ]






	D  Cucumber


	[image: ]









	  1.4  Which one of the following food groups is the largest on the Eatwell Guide?

[1 mark]











	A  Fruit and vegetables


	[image: ]






	B  Starchy carbohydrates


	[image: ]






	C  Proteins


	[image: ]






	D  Dairy and alternatives


	[image: ]









	  1.5  What is the maximum recommended amount of fruit juice and smoothies per day?

[1 mark]











	A  A large glass


	[image: ]






	B  250 ml


	[image: ]






	C  150 ml


	[image: ]






	D  A small glass


	[image: ]









	  1.6  What does a person who has coeliac disease need to avoid eating?

[1 mark]











	A  Milk


	[image: ]






	B  Bread


	[image: ]






	C  Cheese


	[image: ]






	D  Nuts


	[image: ]









	  1.7  What is the maximum recommended daily amount of salt in the diet for adults?

[1 mark]











	A  2 g


	[image: ]






	B  4 g


	[image: ]






	C  5 g


	[image: ]






	D  6 g


	[image: ]









	  1.8  Which one of the following foods is most suitable for braising?

[1 mark]











	A  Pasta


	[image: ]






	B  Bread


	[image: ]






	C  Meat


	[image: ]






	D  Eggs


	[image: ]









	  1.9  Which one of the following best describes when heat travels through solid materials such as metals and wood?

[1 mark]











	A  Conduction


	[image: ]






	B  Radiation


	[image: ]






	C  Convection


	[image: ]






	D  Microwaving


	[image: ]









	
1.10  Complete this sentence: The main function of sugar in bread making is to:

[1 mark]











	A  Improve the flavour


	[image: ]






	B  Add colour


	[image: ]






	C  Strengthen gluten


	[image: ]






	D  Feed the yeast


	[image: ]









	
1.11  When making bread, which of the following describes working the dough to develop the gluten?

[1 mark]











	A  Kneading


	[image: ]






	B  Rising


	[image: ]






	C  Mixing


	[image: ]






	D  Proving


	[image: ]









	
1.12  Which one of the following is a high-risk food?

[1 mark]











	A  Raw chicken


	[image: ]






	B  A green salad


	[image: ]






	C  Pickled onions


	[image: ]






	D  A jam sandwich


	[image: ]









	
1.13  Which one of the following is a way that cooked ham could become contaminated?

[1 mark]











	A  Using colour-coded chopping boards


	[image: ]






	B  Cleaning up spills with a clean cloth and antibacterial spray


	[image: ]






	C  Using the same knife to cut the cooked ham as raw chicken


	[image: ]






	D  Covering the ham with fresh cling film


	[image: ]









	
1.14  The correct temperature of a fridge for storing food should be:

[1 mark]











	A  0 to 5 °C


	[image: ]






	B  2 to 10 °C


	[image: ]






	C  −12 to −18 °C


	[image: ]






	D  −5 to 0 °C


	[image: ]









	
1.15  For which group could the outcomes of food poisoning be most serious?

[1 mark]











	A  Adult women


	[image: ]






	B  Teenagers


	[image: ]






	C  People who are healthy


	[image: ]






	D  Babies and young children


	[image: ]









	
1.16  Which bacteria is the main cause of food poisoning in the UK?

[1 mark]











	A  Campylobacter


	[image: ]






	B  E. coli


	[image: ]






	C  Salmonella


	[image: ]






	D  Listeria


	[image: ]









	
1.17  Which temperature is classed as safe for reheating and cooking?

[1 mark]











	A  63 °C


	[image: ]






	B  75 °C


	[image: ]






	C  37 °C


	[image: ]






	D  5 °C


	[image: ]









	
1.18  Which one of these foods can be composted at home?

[1 mark]











	A  Lettuce


	[image: ]






	B  Chicken


	[image: ]






	C  Yoghurt


	[image: ]






	D  Ham


	[image: ]









	
1.19  Which process causes the sweet flavour in milk during processing?

[1 mark]











	A  Caramelisation


	[image: ]






	B  Coagulation


	[image: ]






	C  Dextrinisation


	[image: ]






	D  Shortening


	[image: ]









	
1.20  Which water-soluble vitamin is sensitive to contact with heat and air?

[1 mark]











	A  Vitamin D


	[image: ]






	B  Vitamin A


	[image: ]






	C  Vitamin C


	[image: ]






	D  Vitamin K


	[image: ]













SECTION B



Answer all questions in this section.


There are 80 marks available.


Question 2 is about food, nutrition and health.




	  2.1  Explain why it is important that an individual maintains an energy balance.

[6 marks]
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	  2.2  Explain the differences between high biological value (HBV) protein foods and low biological value (LBV) protein foods.

[8 marks]
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Question 3 is about food science.




	  3.1  Name three ways that heat energy can be passed through food.

[3 marks]


[image: ]
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	  3.2  This is the recipe for puff pastry.









[image: ]


Puff pastry


Ingredients


200 g strong plain flour


Pinch of salt


200 g chilled butter


15 ml lemon juice


150 ml water


Method




	
1  Sieve the flour and salt into a bowl.


	
2  Rub in 25 g of the butter.


	
3  Place the rest of the butter between two sheets of cling film and gently beat it with a rolling pin until it is a flat square.


	
4  Add the lemon juice and enough water to the flour mixture to make a soft dough.


	
5  Turn out on to a lightly floured table and knead lightly until smooth.


	
6  Roll the dough into a 25 cm square.


	
7  Place the butter in the centre of the dough diagonally so that it looks like a diamond shape. Fold in each corner of the dough to enclose the butter completely.


	
8  Roll out the dough into a rectangle. Fold up the bottom third and fold down the top third, seal the edges by pressing down with a rolling pin and chill the pastry for at least 15 minutes.


	
9  Allow the pastry to rest in the fridge before rolling, folding and chilling three to five more times.
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	    Describe the function of each of the ingredients used to make puff pastry.

[10 marks]













	Ingredient

	Function










	Strong plain flour

	

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


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








	Salt

	

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


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








	Butter

	

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


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








	Lemon juice

	

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


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








	Water

	

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


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