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SECTION A VISUAL STIMULI

Scone making 
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SECTION A

Answer all questions.

1.	 (a)	 Identify the method of cake making used when making scones.	 [1]

	

	 (b)	 Standard ingredients are used when making scones. Complete the chart below.	 [3]

Ingredient Function

	 (i)	 Flour . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

	 (ii)	 Fat . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

	 (iii)	 Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

	 (c)	 Name one ingredient that can add flavour to:

	 (i)	 a sweet scone . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 [1]

	 (ii)	 a savoury scone . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 	 [1]

	 (d)	 State two ways of ensuring air is incorporated into the mixture when making scones.	 [2]           

	 (i)		 	

	

	 (ii)		 	
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	 (e)	 Explain two characteristics of scones made using wholemeal flour.	 [4]

	 (i)		 	

	

	

	

	 (ii)		 	

	

	

	



(3560UA0-1) Turn over.

3
5

6
0

U
A

0
1

0
5

05

5
Examiner

only

© WJEC CBAC Ltd.

SECTION B

Answer all questions. 

2.	 The following ingredients are used to make a lemon cheesecake.

Cheesecake Ingredients

150g digestive biscuits
75g butter
250g full fat cream cheese
150ml double cream
1 lemon
75g caster sugar

	 (a)	 Identify one ingredient that provides a good source of calcium.	 [1]

	

	 (b)	 Identify one ingredient that provides dietary fibre (NSP).	 [1]

	

	 (c)	 State two changes to the ingredients that would lower the fat content of the 
cheesecake.	 [2]

	 (i)		 	

	

	 (ii)		 	

	

	 (d)	 Identify why this cheesecake would not be suitable for someone who is lactose 
intolerant.	 [1]
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	 (e)	 Explain the factors to consider when whipping double cream.	 [3]
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3.	 (a)	 There are many different classifications of fruit. Complete the chart below.	 [3]

Classification Example

	 (i)	 Stoned . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

	 (ii)	 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . Orange

	 (iii)	 Dried . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

	 (b)	 Once cut or peeled, apples discolour. State the correct term for this process.	 [1]

	

	 (c)	 Identify one way in which this process can be prevented.	 [1]

	

	 (d)	 Discuss ways in which fruit can be incorporated into the daily diet. 	 [4]
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	 (e)	 Discuss and evaluate the range of processed fruit products currently available to the 
consumer. 	 [6]
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4.	 (a)	 Describe the differences between a macro-nutrient and a micro-nutrient.	 [2]

	

	

	

	

	

	 (b)	 Explain the role of two macro-nutrients in the daily diet.	 [4]

	 (i)	 Name of macro-nutrient

		  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

		  Role 	

	

	

	

	 (ii)	 Name of macro-nutrient

		  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

		  Role 	
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	 (c)	 Explain how different complementary nutrients work together.	 [6]
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5.	 A banana is one example of a food that can end up travelling more than 4000 miles around the 
world before landing in a shopping basket.

	 Assess the impact of importing foods from other countries and suggest how customers can be 
more environmentally friendly when food shopping.	  [8]
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6.	 Chicken is the most widely eaten type of poultry in the world.  

	 (a)	 Give three reasons why chicken is a popular commodity.	 [3]

	 (i)		 	

	

	 (ii)		 	

	

	 (iii)		 	

	

	 (b)	 Explain how raw chicken should be stored and prepared to reduce food safety risks.	 [5]
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7.	 The average household throws away more than 14 kilograms of food packaging every week.

	 Assess ways in which both the consumer and the food manufacturer are attempting to reduce 
the impact of food packaging waste on the environment.	 [7]                                                                                                                     
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8.	 Recent reports suggest that changing dietary habits and increasing activity levels will have a 
major impact in reducing rates of Cardio Vascular Disease (CVD) in Wales.  

	 Evaluate diet and lifestyle changes that individuals would need to follow to reduce the risk of 
Cardio Vascular Disease. 	 [10] 
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