Subject : Food Preparation & Nutrition
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Q1- Food Nutrition & Health: Multiple choice






Q2- Food Safety: Fridge storage, temperatures of fridge/freezer, how to prepare raw chicken, cooking chicken safely. Food probe- REMEMBER 75C!!!! 
You MUST know what cross contamination is. Examples and preventatives of cross contamination.






Q3- Food Science: High biological and low biological value proteins- you MUST be able to explain what they each are and give examples.
Cooking methods- learn steaming & stir frying in detail.
Milk pasteurisation- Learn help sheet. To be given after Christmas. 






Q4- Food choice: Functions of carbohydrates. Planning meals for young children. Healthy eating guidelines.






Q5- Food Science: Heat transference. You MUST know about conduction, convection & radiation and can give a cooking method example. 






Q6- Food provenance: Advantages of buying locally produced & seasonal vegetables.  Fairtrade advantage & disadvantages.
Food choice: Food marketing. Try and have an example of a celeb advertising food to use for this answer.






The most difficult: Milk pasteurisation

How to get top marks :
· Ensure you complete the exam question homework tasks. These will really help you understand how to answer these types of questions.
· Try to stick to one mark per minute.



