N5 Hospitality: Practical Cookery Question Paper 2018

Candidate 1 evidence

Candidate evidence

i.

Total marks — 30
Attempt ALL questions,

(@ A school canteen has been asked to alter the following recipe.

Savoury Macaroni

Ingredients:

250 g macaroni

40 g butter

40 g plain flour

600 ml whole milk

250¢g gratéd cheddar cheese

2 rashers of bacon

1 medium sized onion

15 mls of vegetable oil

Salt and pepper to season

Method:

1. Cook the macaroni in boiling salted water for 8-10 minutes, drain
well,

2. Chop the onion and bacon.

3. Heat the oil in the frying pan and fry the onion and bacon for
1-2 minutes.

4. Melt butter, add flour to form a roux.

5. Gradually whisk in the milk. Cook for 5 minutes to a thickened and
smooth sauce, taste and season.

6. Add 2/3 of the grated cheese and stir until melted.

7. Add the onion, bacon and macaroni to the cheese sauce.

8.

Transfer to a deep suitably-sized ovenproof dish, sprinkle the
remaining cheese on top and grill until golden brown. -
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MARKS
1. (a) (continued)

Using the headings provided, describe three changes that could be made to
this recipe to meet current dietary advice.

Ebeain a different way edch change you have described helps to meet
current dietary advice. - 6

Replace or add an ingredient

Change 1 /quace. The 403 o;)‘ boider— /D 4{%

qf Margarine or (o
Explanation 1 __7ha el }le.éb redvee. everall /4/’

mibhe s Thise  allrnadve {,ﬂrc'gp{z; ac.  Avth  lower
‘ vea

Reduce quantity or remove an ingredient

Change2  Use /| rechsr o ne bocan <
el _m e laceonc

Explanation 2 _T4és wel) _Jule to edwe el meas
G wmdle  and  abo  rwedwe e ot

Change cooking method

Change3 _ Cozl) 7he  bocon  rmahers W/mgl o)
Jegy e

Explanation 3 Thin _will _help o remeove he  jos
oo b olld o dnp opp of lhe deon
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1.

(continued)

(b) Describe the impact of using the following sustainable ingredients in the
Savoury Macaroni recipe.

Locally produced Cheddar cheese JA%&_&MM__
&;rM and _ tan  hanst  the  Loca ceonpry

Organic bacon _Lasuzs  that” ghe bacon froo  come
Jromm _well  deaded  anmals

(0 Explain why each of the following ingredients are used in the Savoury
Macaroni recipe.

Flour _ Tlour & Uscdl 22 Zhicken 7he  closoe

Styce.

Cheese _ Chese. w uscel /o adel v/fw,vb e,

c&okw\iﬁmk}a%@&
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2.

MARKS

(a) Explain two advantages of stir-frying as a method of cookery. 2
Advantage 1 | B AR NPT FER  Leckdsy  The
&/‘ﬁﬂﬁ(hﬂm}s Aoy el Mpé o nescguc__he /,7100»/ 9/"
Y Ve  digh
Advantage 2 _A> _ Jmtty 5 . & FEZm

loter  Jut gy metlog) aj’aneo}&v;u

(b) Explain two steps that should be taken to prevent cross-contamination
when preparing raw chicken. 2

Step 1 _Hlands  ohoild k. sashted  fopre  omd
pmedieely affer fruching  the ) chie,
Step2 _A_plase choppiny boad shodd k uscd
ond  shodd be  haned  appr ise

(c) Explain one safety rule for using a cook’s knife. 1

Enswe  fhad  fae ’m,iea% @m,«l o uvsed

vhonn o canying e bag o hedpp Prevent

b Inwres
LW J

(d) Identify the correct piece of equipment required to carry out the process

of folding..

Explain how this process should be carried out.
Equipment _ Teblesponn — , , 1
Explanation Oawr _/he Spaon  down  he ruddle. 1

’% F5  Scoop mixhve o  SThe  buion

Cw\.él Jg[eﬁ I—é‘ oV any e &>f)o
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2. (continued)

(e) Evaluate the effect on taste and texture if the following ingredients were
used to decorate a pavlova dish.

@) Berry coulis __ Thes lvoulA- &ir‘c the. dub o
6}71')/1\(? _/'}714’/11 JZ&WW GJW wad)c} ée_ G@GC’

2ot cosuld cw!el Vwrc_ér@); b Fle ok

(i) Chopped nuts __7his__guovld gie e duh o corc

mrzoA;_j Fehe  heh  woild  be gooal os o

wodld  toabued (he _sofpoviea.

(iii) Low fat cream substitute 5 Y ¢ s e
Posr _op e ook thesh, alstogh  of
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3.

(@) Describe two points to consider to ensure the correct storage of caster
sugar.

Point 1 jvgw_ st e an Wﬁ;@- Conbiner

Point 2. Muss e obmel ol A cool dpy

Slere 2 P dueed” sm@/w’

(b) The following ingredients are required to make four Berry Pavlovas:

eggs, caster sugar, cornflour, white malt vinegar, double cream, icing
sugar, vanilla essence, raspberries.

Table 1 below shows the unit cost for some of these ingredients.

Table 1
!ngredier%t,js : Table weight (um'f) éost (£0.00)
Eggs 6 £1.26
Caster sugar 500¢ ! £1.20
Double cream 300ml ) £1-05
Icing sugar 500¢g £1.00
Vanilla essence 50ml £1-50
Raspberries 150¢g £2.00

Table 2 on page 09 shows the ingredients required to make four portions
of this dish. Calculate the cost of the ingredients required using this
information and the formula below.

ﬁ__ Quantity in — Cost of
Total weight recipe - ingredient
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- 3. (b} {continued)

Table 2
éuanﬁty reéuireé 7 ; 7_ ) ;néri;edié'ﬁt ) | -é’o;t o
2 Eggs fo-42
125g : Caster sugar Lo 30
2.5ml Cornflour | £0-01
5mi White malt vinegar £0.01
100 mt Double cream Z@ N
15¢g Icing sugar E/o_ o3
1mt - Vanilla essence zf/O-O 2
120¢ Raspberries | Z 160 .
(©) Calculate the total cost to make four portions of this dish. 1
£2.25 |
(d) Calculate the cost to make one. portion of this dish (rounding your
answer to the nearest pence). 1

Lo.ed

{END OF QUESTION PAPER]
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Candidate evidence

1.

Total marks — 30
Attempt ALL questions.

(@ A school canteen has been asked to alter the following recipe.

Savoury Macaroni

Ingredients:

250 g macaroni
+40¢ butter
40 g plain flour

250g grated cheddar cheese

2 rashers of bacon~

1 medium sized onion

15 mls of vegetable oil

Salt and pepper to season

Method:

1.

W

v

% N o

Cook the macaroni in boiling salted water for 8-10 minutes, drain
well.

Chop the onion and bacon.

Heat the oil in the frying pan and fry the onion and bacon for
1-2 minutes,

Melt butter, add flour to form a roux.

Gradually whisk in the milk. Cook for 5 minutes to a thickened and
smooth sauce, taste and season.

Add 2/3 of the grated cheese and stir until melted.

Add the onion, bacon and macaroni to the cheese sauce.

Transfer to a deep suitably-sized ovenproof dish, sprinkle the
remaining cheese on top and grill until golden brown.
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1. (@ (continued)

Using the headings provided, describe three changes that could be made to
this recipe to meet current dietary advice.

Explain a different way each change you have described helps to meet
current dietary advice. 6

Replace or add an ingredient

Change 1 _Chanad ‘”\,{ bUHEI to machU(ULL

Ex‘planat1'0n1 41‘1(!\(&« bu doma ik wid  tec tha

Sakturated far  ga  paacrns _hoa (AS fnj*

Jand % mor ma,{,ﬂq_a.

Reduce quantity or remove an ingredient

Change 2 _Y (L ONOVE “L\L roshers olr haston

- ExplanaﬁonZMm}L;ﬂﬂ_{Ll_LﬂA_hiﬁ_ﬂ.{__bm&M_mw
Tha wrr%ﬁ tduie as doo muech Salk can

Change cooking method” ( e 40y ~ coxnowrer haout
s e OAL J

Change 3 _Ch (uno. {Yuih(i fn___oridling
0 < \J J

Explanation 3 o i 1

hecome  aveosu . by galdung o
bt heolbhr as” oot h\f}ﬁ Vst dhe oi
jo cook 11, and b&} WW\% ig Hhu, 6”6%"(
WOU\‘d W O{F - [Turn over
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MARKS
1. (continued)

(b) Describe the impact of using the following sustainable ingredients in the
Savoury Macaroni recipe. 2

Locally produced Cheddar cheese JAL\JL[)&_QD&IA.{KJ—
L E ™ oA IHe b“““f} Plﬁclﬂﬂd at a
Foxrnus okt - :

Organic bacon

(c) Explain why each of the following ingredients are used in the Savoury
Macaroni recipe. 2

Four 1ha_ Llout & usecd in dha WU{,}{ 1o

1

chesse _ha_chugne s used  for {lguour

to  moake U dastc better ancd it
U Eexture -
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MARKS
2. (a) Explain two advantages of stir-frying as a method of cookery. 2

Advantage 1 ’ Y S 4]

wouid _mugs he, carrent o(xjum acdwus_as 1t's

ot chifferent veduabils v :
dvantagéfz{ b \ﬂ 13/ N 0w un

Sagvxeokadd  {ot  wundl ’ . paseg
and can PUI CLs Much vy as YoU

(b) Explain two steps that should be taken td“prevent ctoss-contamination
when preparing raw chicken. 2

stept Maht Sure Wou use o red dnoonm\():

U
boasd guhuh 4 hould only be contaunsd Of
TOUN ot
Step 2 b wash (md_ (’)(/La/n ﬂu Stjrfw

be{ow and. af L o maoke Suve ¥ dotan’t
Contomunakt othar  foods

(c) Explain one safety rule for using a cook’s knife. . 1

15
he cortful  whin h(mru,mm; hold  uengin
@dH}u L\rmdh W Cabhe. %0\;, Vs t,\ovis_f’lgﬁ

Mokl s, Aovr Cuthing on o Chopping

bo W d \ \J LI} J

(d) ldentify the correct piece of equipment required to carry out the process
of folding.

Explain how this process should be carried out.
Equipment ?{UJS‘{' W S QXJ@( Aot 1
Explanation (60\) Usce ‘”'\1 SCJCU)’W 10 ff) ’(1 1

un thi yoixture by cxoum ”)ro\;\o}\h
The @ntre and Fcﬂjobmg It oound
Ckookwt/ot Jhon  back un the rodd

aga.m and haup bpca,;emgv
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MARKS
2. (continued)

(e) Evaluate the effect on taste and texture if the following ingredients were
used to decorate a pavlova dish.

(i) Berry coulis Swet  Jaste . 1

for o paulova us 1t 'brm(;).s @ dl{[{jfm-{»
flonou? 6 tha St dish

(if) Chopped nuts S)ﬂQ\QPﬁd Aats g&mﬂgzl_. malte 1
t task  blund b ond%mm wedd

with dhe owert dash and wouvid bring o
gombly fexture:

(iii) Lorvfat tam substitute _ ('@NN ‘”Uh WDU]CI mo./l/u 1
T enabut hawt o Soft fexdux

on d e):_e,a)m\uj flanouy.
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MARK

3. (a) Describe two points to consider to ensure the correct storage of caster
sugar. e

Point 1 fu,w CoaAlet Suaas Jru,pi' n_ &

fLik Onen umbomrol at 100w ‘RXY')O{J(MUTC

s thas Wik MMI Gk Coot
Point 2

(b) The following ingredients aré required to make four Berry Pavlovas:

eggs, caster sugar, cornflour, white malt vinegar, double cream, icing
sugar, vanilla essence, raspberries.

Table 1 below shows the unit cost for some of these ingredients.

Table 1
Ingredients 'faﬁle weight (unit) 7 Cost (£0.00)
Eggs 6 £1-26
Caster sugar 500¢g £1.20
Double cream 300 ml - £1.05
Icing sugar 500¢ | £1.00
Vanilla essence 50ml £1.50
Raspberries 150¢g £2.00

Table 2 on page 09 shows the ingredients required to make four portions
of this dish. Calculate the cost of the ingredients required using this
information and the formula below.

Cost

Total weight

Quantity in
recipe

Cost of
ingredient
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MARKS
3. (b) (continued)
Table 2
| Quantity required | Ingredient Cost -
2 Eges £ o yz
125¢ Caster sugar E 0O- So
2.5ml Cornflour * £0.01
5ml White malt vinegar | £0-01
100 ml - Double cream - E 0. 85 -
15¢ lcing sugar E O O 3
1mi Vanilla essence E O 03
\ 120¢g Raspberries , E [ 6 O 6
{c) Calculate the total cost to make four portions of this dish. 1

_E1y

(d} Calculate the cost to make one portion of this dish (rounding your
answer to the nearest pence). 1

_E 2758

[END OF QUESTION PAPER]
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