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1. a). A local restaurant is increasing its range of hot food items and created the following recipe for a Lasagne. 

Ingredients
Cheese sauce
25 g margarine
25 g plain flour
300 ml semi skimmed milk
salt and pepper
50 g mature cheddar cheese


Meat sauce
50 g onion
100 g mince
15 ml tomato puree
100 ml canned chopped tomatoes
½ beef stock cube, dissolved in 100 mls boiling water
2.5 ml mixed herbs
5 ml garlic powder
4-6 Lasagne sheets


Describe 3 changes that could be made to the recipe to meet current Dietary Advice.         6
Explain a different way each change you have described helps to meet Current Dietary Advice.
Change 1: _____________________________________________________________
Explanation 1: _________________________________________________________ 
_____________________________________________________________________ 
Change 2:  ____________________________________________________________  
Explanation 2:  __________________________________________________________ 
_____________________________________________________________________
Change 3:  ____________________________________________________________ 
Explanation 3:   ________________________________________________________ 
_____________________________________________________________________ 



(b) Explain why each of the following ingredients is used in the recipe.                                2
(i) Garlic Powder:  _____________________________________________________________________ 
(ii)  Plain flour: _____________________________________________________________________  
c) Describe how 2 of the ingredients could help the café to meet its target of using sustainable ingredients.                                                                                                      2
Ingredient 1: __________________________________________________________________ 
_____________________________________________________________________ 
Ingredient 2:  ___________________________________________________________________ 
_____________________________________________________________________ 









2. 
a) Explain how each of the flowing ingredients should be stored correctly.
i) Plain Flour:  _________________________________________________  1
____________________________________________________________ 
ii) Raw Mince: __________________________________________________  1 
____________________________________________________________ 
iii) Garlic Powder:_________________________________________________  1 
____________________________________________________________
iv) Mature Cheddar Cheese: _________________________________________  1 
____________________________________________________________

b). Identify 3 different garnishes which would improve the appearance of Lasange. Give the method of preparation for each garnish.              					    	 3
Garnish 1: _________________________________________________________
Method of preparation:  
__________________________________________________________________________________________________________________________________________
Garnish 2:  _________________________________________________________
Method of preparation:  __________________________________________________________________________________________________________________________________________ 
Garnish 3:  __________________________________________________________
Method of preparation:  
__________________________________________________________________________________________________________________________________________ 

c). Evaluate the effect on the colour, flavour or texture if the following ingredients are used in a recipe for the Cheese Sauce.								3

(i): Mature Cheddar Cheese
_____________________________________________________________________ 
_____________________________________________________________________ 
(ii): Wholemeal Flour __________________________________________________________________________________________________________________________________________
(iii): Mustard
_____________________________________________________________________ 
_____________________________________________________________________ 


3 a).  A cake tin needs to be lined. Describe two stages involved in this process.																2
Stage 1: _____________________________________________________________________ 
_____________________________________________________________________ 
Stage 2: _____________________________________________________________________ 
_____________________________________________________________________ 
b).  The following ingredients are required to make Chocolate and Orange Gateau: Self raising flour, eggs, caster sugar, cocoa powder, dark chocolate, orange, orange essence, double cream 
Table 1 shows the unit cost for some of these ingredients.
Table 1

	Ingredients
	Total weight (unit)
	Cost (£0.00)

	Self-raising flour
	1.5kg (1500g)
	£0.52

	Eggs 
	15
	£2.00

	Caster sugar
	1kg (1000g)
	£1.60

	Cocoa Powder
	250g
	£1.69

	Dark chocolate
	200g
	£0.60

	Orange 
	Pack of 5
	£1.00

	Orange essence
	38ml
	£0.79

	Double Cream
	600ml
	£1.95












Table 2 on the following page 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.
Use your answers to complete Table 2.

   Cost                    X      Quantity required in recipe    =  Cost of ingredient
Total weight  

Table 2
	Quantity required
	Ingredients 
	Cost (£0.00)

	60g
	Self-raising flour
	

	3
	Eggs 
	

	75g
	Caster sugar
	

	15g
	Cocoa Powder
	

	100g
	Dark chocolate
	

	1
	Orange 
	

	2.5ml
	Orange essence
	

	250ml
	Double Cream
	



C) Calculate the total cost to make four portions of this dish.
___________________________________________________________

d) Calculate the cost to make one portion (rounding your answer to the nearest pence).
____________________________________________________________





End of question paper

