
What will be included in this assessment?     

 

St. Birinus School  

Year 11 Assessment Weeks  

Information for students & families  

  

Subject information for: Food preparation and Nutrition  

Class teachers:       Ms Kumagai  

Number of exams:     1  

Length of exam(s):                       1 hour 45minutes  

Types of questions:   Mixture of multiple-choice, short and long answer 

questions, including a few 6 - 12 mark questions.  

  

This written paper will be based upon aspects of all of the topics we have covered so far including 

previous years. Here are the topics you will need to revise, but we will also revisit these points in 

October to get ready for the mock exam. 

 

1. Choux pastry questions.  Which ingredients to be used and the function of each 

ingredient t (e.g., Flour eggs, water, etc) 

2. What went wrong on choux pastry? Able to explain how the problems occurred. 

3. Scientific process of browning of cooked choux pastry (i.e., dextrinization).  

4. Definition of Chantilly cream and how to make. 

5. How to choose nutritional better food and how they are better than others. For 

instance, when comparing crisps vs yoghurt, the former has more fat which means 

more calories whereas the latter has more calcium than the former to strengthen 

teeth and bones. Eating lots of fatty food could lead to obesity. Too much 

carbohydrate with little vitamins and minerals? Think about Eatwell guide when 

giving your response.  

6. How parents can establish healthy eating habits with children. This is a high mark 

question. 

7. Heat transferring methods when cooking (convection, conduction, radiation). 

8. Different sensory qualities (sensory qualities include colour, texture, flavour 

appearance, etc.) between food that is cooked differently. For instance, fried and 

poached food. 

9. Gluten related questions (e.g., Definition of gluten, Coeliacs, gluten free flour) 

10. Benefit of wholegrains cereals vs refined cereals. Why wholegrains are meant to 

be better than refined cereals (e.g., good source of fibre, can fill you up more so 

you do not overeat, helps control blood cholesterol and reduce the risk of heart 

disease and type 2 diabetes). 

  

 

 

 

 



 

 

 

Some websites that may help you: 

 

  https://resource.download.wjec.co.uk/vtc/2019-20/KO19-20_1-43/planning-balanced-

diet.pdf 

 

https://resource.download.wjec.co.uk/vtc/2019-20/KO19-20_1-43/protein.pdf 

 

https://resource.download.wjec.co.uk/vtc/2019-20/KO19-20_1-43/principles-of-

nutrition.pdf 

 

https://resource.download.wjec.co.uk/vtc/2019-20/KO19-20_1-43/effect-of-cooking-on-

food.pdf 

 

https://resource.download.wjec.co.uk/vtc/2019-20/KO19-20_1-43/dietary-needs.pdf 

 

https://www.bbc.com/teach/class-clips-video/design-tech-ks4/zby76v4   

   

https://www.bbc.com/teach/class-clips-video/design-tech-ks4/zftkjhv   

 

11. Primary food processing of wheat and the definition of “extraction rate” of 

flour. 

12. How gluten free product are not able to be used in some products (e.g., can be 

denser, crumblier, particularly in pastry). 

13. Meat vs vegetables. How will reducing meat consumption may affect one’s 

nutritional effects? This is a high mark question. Consider HBV and LBV. 

14. Various protein rich food suitable for vegetarians/vegans. 

15. Why protein alternative are becoming popular? 

16. Advantages and disadvantages of buying and eating food that is produced in 

Britain. This is a very high mark question. 

17. Definition of antioxidant and why used? 

18. Importance of packaging in food. This is a high mark question. 

19. Food poisoning bacteria (e.g., names) and how to avoid cross contamination. 

20. Advantages and disadvantages when using a freezer. This is a high mark 

question. 

21. Use of technology when communicating with consumers. (e.g., smartphones, 

computers and tablets). This is a very high mark question. 
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