National 5 Practical Cookery Question Paper 2019 Candidate 1

Candidate 1 Evidence

r- MARKS | 00 um'-l

WRITE IN
THIS
MARGIN

Total marks — 30
Attempt ALL questions

1. (@) Smoked fish risotto

Ingredients
250g rice
50g butter

100g smoked haddock
1750ml  fish stock

5mt dil
10ml  parsley
5ml salt

Describe two changes that can be made to the recipe to meet current
dietary advice.

Explain how each change you have described helps to meet a different
aspect of current dietary advice.
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1. (continued)

(b) Explain why poaching is a suitable method of cooking fish. 1
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(©) Name a garnish mcludmg the prep?ranon techrEque you would us@

a fish risotto. 1
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(d) Descnbe how each of the following ingredients should be stored.

Explain why this method of storage is suitable for the ingr d1ent 4
p y g Sblea g fu Uokfo

Opened tin of tuna
Storage _ Y LMV \ﬂAM {:VCYV\ k\/\b ITLV\/
Ploce wn o Sealed, condauner _and

<

‘\?\,\,\; w Ule g
Explanaﬁonﬁmg__\&amw_&_\fw_
bom. tle Lun \:\m}c \ﬁ\re. Aeko

Lloulga\= va\.kwm <
Wwo : om(’n:grer

So bhak o wseds  cwhd. gel it
EAE S T b?ooé(“

Opened jar of dried herbéo M\*

Storage ] UJGUJ\‘)\
oy ﬁ\LU.Q, \U'b QL C,W[Jbowrd\

Con_A i
Explanation__"} U\)dul)\i {)I’bb‘&l/vl- %u
Mol from (‘e,H~u/Lq w ke

e duied Ms

L (A -

975

‘{ page 03 [Turn over ‘

SQA | www.understandingstandards.org.uk 20f6



National 5 Practical Cookery Question Paper 2019

Candidate 1

-

2. (a)

(b)
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A business promotes its homemade food saying it contains local
ingredients.

Explain three benefits of buying local foods. 3
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Evaluate the effect on the taste or appearance of the following
ingredients being added to a potato mash. 3

Freshly chopped chives H»e.j( Wk d 0&)&[) a,
bresh GWouur and _also o green.

La_\.y_\m,__,_JA(!__WﬁHﬁ dugles PWMW

Worcestershwe sauce ‘ wowld q t,\/‘% VLQ

Yolako wasW @ Lcw\q L(:w»f whudh

Wod,  unfroie e ‘Li(f/(ml. o{fawow OF tle paHrsz
veyodlh wnyvo w n
Vzloleg\am mustard c:;'k:? wouwkd,  ouvi Tt
Moo o gllow ~ Blowt ;0N
Ase o bt T Lapte , okl ool

W ex b Havowr @uMmVoM e oo

OF He dusgn-

L AT

39750104 *
page 04

MARGIN

DO NOT I

'WRITE IN

SQA | www.understandingstandards.org.uk

30of6



National 5 Practical Cookery Question Paper 2019 Candidate 1

I_ MARKS °°”°T—|

WRITE IN
THIS

MARGIN
2. (continued)

(c) Describe one use of each of the_following ingredients when used in the
cooking of a savoury dish. 2
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(d) Describe two rules which must be followed when weighing and
measuring sugar using the following equipment.

2
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3. (a) The following ingredients are used to make an apple sponge.
Self-raising flour, caster sugar, margarine, eggs, milk, cooking apples,
sultanas. ’
Table 1 shows the unit cost for some of the ingredients used in the apple
sponge. :
Table 1
Ingredients Total weight (unit) 7 Cost (£0-00)
self-raising flour 1000¢g £1.28
margarine 250g £0.60
eggs 12 £1.80
cooking apples 600¢g £1.32
sultanas 500¢g £1.30
Table 2 shows the ingredients required to make eight portions of the
apple sponge. Calculate the cost of the ingredients required using this
information and the formula below.
Use your answers to complete Table 2.
Cost Quantity ;
——— required in = . c?:;g_‘t
Total weight recipe g 5
Table 2 -
Quantity required Ingredients Cost (£0-00)
500¢ self-raising flour L«-O G4
400 g caster sugar £0.60
300g margarine é— O-+2
4 eggs £EOGo
120ml milk £0.12
400¢g cooking apples é O.%9
100g sultanas ﬁ 0-2b
*X839750106 %
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3. (continued)

(b) Calculate the total cost to make eight portions of the apple sponge. 1

Ly. 92

(¢) Calculate the cost to make one portion (rounding your answer to the
nearest pence where required). 1

Lo. kg
(d) Explain why flour is sieved before adding to a sponge mixture. 1
e Howr O scewd o remowe

oy gy Ond ko @dd ak wlvu e
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B}
(e) Explamptwo safety factors which should be observed when making apple
sponge.

Safety factor 1 _ WS€  ovem,  a\oves TR
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