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SECTION A

Answer all questions.

Fig. 1 shows a risotto.

(a)

The ingredients for the risotto are:

25 finely chopped shallots

509 butter

3509 Basmati rice

500 ml stock (made with a vegetable stock cube)
1509 peeled prawns

50¢ freshly grated Parmesan cheese

(i) State two ways of reducing the cost of the rissotto.

(ii) State two ways of changing the risotto ingredients for someone who has Coronary Heart

© OCR 2013

Disease (CHD).

Ingredient

Changed to




(b) Rice is a staple food.

(i) Name two other staple foods.

0 PO PPRRR
2 e —eeeeeeieeeeeeiiteeeeeieseeeeeeeteeeeseestetessisiseeeeeiiiseeeseinsteeesiatteteeeaaarreeaaareeeeaaarreeenaaas
[2]
(ii) Describe what is meant by the term ‘staple food'.
...................................................................................................................................... [2]
(c) Explain why a food manufacturer changes recipes when developing a new product.
.............................................................................................................................................. [4]

[Total: 12]
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2 Fig. 2 shows a joint of beef.

Fig. 2

(@) (i) State one method of cooking a joint of beef.

...................................................................................................................................... [11
(ii) Give one reason for choosing this method of cooking.
...................................................................................................................................... [1]
(b) Complete the table below by naming two nutrients found in beef and stating their function in
the diet.
Nutrient found in beef Function of the nutrient in the diet
T
2 e ————
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(c)* Explain the food hygiene rules that should be followed when storing, preparing and cooking
meat.

Marks will be awarded for the quality of written communication in your answer.

[Total: 12]
©OCR 2013 Turn over
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Fig. 3 shows dairy products.

(a) Dairy products are an excellent source of calcium in the diet.

N

Fig. 3

State two functions of calcium in the diet.

[2]
(b) Dairy products are ideal foods to include in a child’s diet.
(i) Tick (v) the type of milk most suitable for children under 5.
skimmed whole/full fat semi skimmed
1]
(ii) Give two reasons why yoghurt is a popular food for children.
Do not include calcium in your answer.
P EPRRP
2 ettt eeeeeeeeeeeeaaaseeeeeeeeeeeeaaaaeteeeeeeeeeaaaaateeeeeeeeeeaaannaeeeeeeeeeaaaannnareeeeeeeaaannnnreeees
[2]
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(c) Milk is heat treated before it is sold.

(i) Give one reason why milk is heat treated.

...................................................................................................................................... [1]
(ii) Describe how milk is pasteurised.
...................................................................................................................................... [2]
(iii) Name two other methods of heat treating milk
3 U
2SR
[2]

(d) Give two factors that a manufacturer would consider when developing a design brief for a
new milk product.

[Total: 12]
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SECTION B

Answer all questions.

4 Fig. 4 shows a cauliflower cheese ready meal.

Florets of tender fresh cauliflower in a roux
sauce of cheese and cream.

L=
Pz |~ \lade with British Cheese

Storage
Keep refrigerated

Suitable for home freezing

(@) (i)

(ii)

(iif)

(iv)

© OCR 2013

Fig. 4
State one target group for the cauliflower cheese shown in Fig. 4.



9

(b) The sauce in the cauliflower cheese product is made by the roux method.

Describe how to make a sauce by the roux method.

.............................................................................................................................................. [4]
(c) Give two reasons why we are being encouraged to eat more vegetables.
3 SRS
2 et eeeeeeeeeeeeieeeeseeseeeesesseeesesessseesesestseesiistsseesisstsseseisssseeeeassteeesiasteseeeinreeeeaanrneeeaanrrnees
[2]

[Total: 12]
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10
5 (a) The organisers of a large sporting event want to give a snack to the competitors.
The design specification points for the snack are:
e asavoury product
* hand held
* highin energy
*  be suitable for vegetarians.

Use labelled sketches and/or notes to design a new savoury snack that meets the specification.
State clearly how your design meets the specification points.

Do not draw any packaging.

Name of product ...,

[6]
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(b)* Describe how CAD/CAM could be used in the design and manufacture of food products.

Marks will be awarded for the quality of written communication in your answer.

[Total: 12]
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