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You should have the following for this examination
• a pen with black or blue ink

General instructions
• Use black or blue ball-point pen.
• The marks for questions are shown in brackets.
• This examination contains 12 questions. Answer all questions.
• Answer the questions in the spaces provided. Answers written in margins

or on blank pages will not be marked.
• Cross through any work you do not want to be marked.
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1       State four responsibilities of employees in respect of food safety legislation.                                    (4 marks)
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3 See next page

2       Explain Lag and Log phases of the bacterial growth line.                                                                           (8 marks)
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3       Give two examples of where in-house catering is often used.                                                                  (2 marks)
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5 See next page

4       Explain four factors that should be considered when pairing wine with food.                                    (8 marks)
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5       State four stages in the production of chicken forcemeat.                                                                       (4 marks)

6       a)      Explain the importance of whisking in the emulsification process when making 
a hollandaise sauce.                                                                                                                                    (2 marks)

b)      Explain the importance of temperature when making a hollandaise sauce.                               (2 marks)
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7 See next page

7       Explain the importance of correct storage of poultry during production.                                             (5 marks)

8       State three yeast-based desserts.                                                                                                                   (3 marks)
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9       Describe how the ingredient ‘carageen’ is used in the production of desserts.                                   (7 marks)
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9 See next page

10     State three ingredients that can be used to produce a ganache.                                                            (3 marks)
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11     Explain why the hygroscopic process affects the production of cakes and sponges.                        (7 marks)
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11 See next page

12     A trade group of 500 delegates from the middle east are attending a conference held 
at a hotel in late autumn. The hotel’s reservation and conference team have asked the 
kitchen to design a suitable 4 course fine dining menu.

Design a suitable 4 course fine dining menu by considering all the wider production 
factors. Evaluate your choices.                                                                                                                        (15 marks)
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13 End of examination


