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1 List two injuries that must be reported under RIDDOR legislation. (2 marks)
2 Explain why afood business must be registered with the local authority. (6 marks)
3 Listfour characteristics of a chopping board used in a professional kitchen. (4 marks)
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4 Listfour differentitems that could cause physical contamination when preparing food. (4 marks)

5  Explain three advantages of a centralised production kitchen with satellites. (6 marks)

o+ 3 See next page +
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6  Describe the role of a Development Chef in a branded establishment. (5 marks)

7  Listtwo benefits of each of the following in the diet:
a) Fat (2 marks)

b) Fibre. (2 marks)
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8  Describe how to ensure chefs’ knives are cleaned safely and hygienically. (6 marks)

9  Listfour pieces of small equipment used to measure liquids in the professional kitchen. (4 marks)
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10  Explain how the temperature of a walk-in fridge is managed. (5 marks)

11 Describe four different uses of egg wash when preparing items for baking. (4 marks)
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12 Listthree joints of lamb suitable for roasting. (3 marks)

13 List four cuts of lamb suitable for grilling. (4 marks)

14 Describe the purpose of using the following accompaniments to serve with roast pork:
a) Sageand onion stuffing. (2 marks)

b) Apple sauce. (2 marks)
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15  Describe the quality points of flame-grilled asparagus before serving. (4 marks)
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16  The college is hosting a lunch at the end of September to promote local produce.
There will be 70 guests, including food growers and producers, local business owners,
local press and food bloggers.

Propose a suitable two course buffet lunch, taking into account the wider factors to
be considered when choosing the dishes for the event. (15 marks)
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+ 12 End of examination +



