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Time allowed: 1 hour

Name:   _________________________________________________  
Class: _____________________
Total marks:  30
Attempt all questions. 
You may use a calculator.  
Write your answers clearly.  
Additional space for answers is given at the back of this booklet.  If you use this space, you must clearly identify the question you are attempting. 
Use blue or black ink





Mark      /30







1. (a). A local café has expanded its range of desserts, and created the following recipe for a White Chocolate & Lime Cheesecake. 
100g Ginger Snaps or similar hard biscuits
40g Butter
1 Lime
75g White Chocolate
100g Soft Cream Cheese
50g Caster Sugar
150ml Double Cream, whisked
50g White Chocolate (melted for decoration) 

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) Butter:  _____________________________________________________________________ 
(ii)  Cream Cheese: ______________________________________________________________  


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) Raw Beef Burger: ____________________________________________________   1
________________________________________________________________________ 
ii) An opened bottle of Ketchup: ____________________________________________  1 
________________________________________________________________________ 
iii) Uncooked Rice:  ________________________________________________________  1 
________________________________________________________________________ 
iv) Fresh Cream: ____________________________________________________________  1 
_________________________________________________________________________ 


b). Identify 3 different garnishes which would improve the appearance of the White Chocolate & Lime Cheesecake.  Give the method of preparation (I.e. Preparation Technique) for each garnish.                									                           3
Garnish 1:  ___________________________________________________________________ 
Method of preparation:  __________________________________________________________ 
________________________________________________________________________________ 
Garnish 2:  ___________________________________________________________________ 
Method of preparation:  __________________________________________________________ 
________________________________________________________________________________ 
Garnish 3:  ___________________________________________________________________ 
Method of preparation:  __________________________________________________________ 
________________________________________________________________________________ 

c). Describe three benefits of using seasonal produce in Scotland.                                            3
Benefit 1: _______________________________________________________________________ 
_________________________________________________________________________________ 
Benefit 2: _______________________________________________________________________ 
_________________________________________________________________________________ 
Benefit 3: _______________________________________________________________________ 
_________________________________________________________________________________ 


3  
a).  Describe the following cookery techniques and skills.                                                      2
Rubbing In: ______________________________________________________________________ 
________________________________________________________________________________ 
Blind Baking: _______________________________________________________________________ 
__________________________________________________________________________________ 

b).  The following ingredients are required to make Macaroni cheese:
Macaroni, cheddar cheese, plain flour, butter, semi skimmed milk, mustard, 
Table 1 on the following page shows the cost of these ingredients.








	Ingredient
	Total Weight (unit)
	Cost (£0.00)

	Macaroni
	500g
	£1.45

	Cheddar Cheese
	400g
	£2.45

	Plain flour
	1Kg
	£0.95

	Butter
	250g
	£1.25

	Semi-skimmed milk
	1 litre
	£0.89

	Mustard
	150ml
	£0.75


Table 2, below, shows the quantity of ingredients required to make 4 portions of the dish. 
Calculate the cost of the ingredients required using this information and the formula below. 
Use your answers to complete table 2.                                                                                  6
      Cost                   X      Quantity required                    =       cost of ingredient
Total Weight                           in recipe                         

	Ingredient
	Total Weight (unit)
	Cost (£0.00)

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


	Ingredient
	Quantity required
	Cost (£0.00)

	Macaroni
	250g
	

	Cheddar Cheese
	75g
	

	Plain flour
	20g
	

	Butter
	50g
	

	Semi-skimmed milk
	250ml
	

	Mustard
	10ml
	



	Ingredient
	Total Weight (unit)
	Cost (£0.00)


                                                                                                                                          
c).  Calculate the total cost to make 4 portions of this dish.                                                     1
______________________________________________________________________  
d).  Calculate the cost to make one portion of this dish 
(rounding your answer to the nearest pence).                                                                          1
______________________________________________________________  


End of question paper
