08 paper.

Researching a product range.

Explain how manufacturers  could use the internet when designing  and making a new range of  scotch egg products.

…………………………………………………………………………………………………….

…………………………………………………………………………………………………….

…………………………………………………………………………………………………(3)

What other types of electronic media may be used when researching existing products?

…………………………………………………………………………………………………….

………………………………………………………………………………………………(2)

packaging.

Give reasons why manufacturers package food and drink  products.

…………………………………………………………………………………………………….

…………………………………………………………………………………………………….

…………………………………………………………………………………………………….

…………………………………………………………………………………………………….

…………………………………………………………………………………………………(5)
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Mayonnaise is usually sold in a glass jar.

Why is this a good material for packaging mayonnaise.

……………………………………………………………………………….

…………………………………………………………………………..(2)

Why is it that some egg products are kept chilled?

……………………………………………………………………………………………………

……………………………………………………………………………………………..(2)

How do retailers control the temperature of chill cabinets?

……………………………………………………………………………………………………

……………………………………………………………………………………………………

……………………………………………………………………………………………….(3)

A catering company makes  buffet products for delivery to local businesses. The test kitchen is developing new ideas for egg products.

The product must meet the following design criteria:

· Be suitable to hold in the hand.

· Contain egg.

· Meet the dietary needs of the diners.

· Have a variety of flavours.

· Suit batch production.

Use notes and sketches to produce TWO different design ideas that meet the criteria.

___________________________________________________________________

Design idea 1.     Product name:

                                                                                                                            (5 marks)

__________________________________________________________________

Design idea 1.     Product name:

___________________________________________________________ (5 marks)

Choose one of  your design ideas to develop.
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Design 1                                Design 2.

Explain how this design idea meets the following design criteria.

a).  is suitable for consumers with special dietary needs.

……………………………………………………………………………………………………

………………………………………………….…………………………………………………

…….…………………………………………………………………………………………….(2)

b) Has a variety of flavours.

……………………………………………………………………………………………………

…………………………………………………………………………………………………(2)

What is meant by the term ‘product specification’?

……………………………………………………………………………………………………

…………………………………………………………………………………………………(2)

Write a four-point specification for your chosen design idea.

……………………………………………………………………………………………………

……………………………………………………………………………………………………

……………………………………………………………………………………………………

………………………………………………………………………………………………… (3)

Why is it important to evaluate the development of a new design idea against the product specification?

……………………………………………………………………………………………………..

………………………………………………………………………………………………..(2)

Describe two different control checks used to make sure your biscuits are of good quality.

……………………………………………………………………………………………………..

…………………………………………………………………………………………………….

……………………………………………………………………………………………………..

………………………………………………………………………………………………..(4)

Using notes, sketches or flowcharts describe the processes and control checks needed   to make your chosen design idea in a test kitchen.

                                                                                                                       (10 marks)
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Ingredients.

For the pastry.

100g plain flour

pinch salt

25g butter

25g lard

How can these ingredients be adapted to make the lemon meringue more suitable for consumers choosing a healthy option product?

……………………………………………………………………………………………………

…………………………………………………………………………………………………….

……………………………………………………………………………………………………

…………………………………………………………………………………………….(4)

What is the function of egg in a pancake?

……………………………………………………………………………………………(1)

Explain why it is important when cooking  pancakes, to ensure the batter is poured into very hot fat.

………………………………………………………………………………………….. ……..

…………………………………………………………………………………………………..(2)

 What are the causes of the following problems during  production.

	     Problem.         
	            Cause.

	A piece of metal is found in a cooked Victoria sandwich cake.


	1……………………………………………….

2……………………………………………….



	Scotch eggs are an uneven size.


	1……………………………………………….

2……………………………………………….


The following storage instructions are printed on a packet of stuffed pancakes.


Keep refrigerated.

Use within 2 days of purchase

Explain why these instructions are important to the consumer.

…………………………………………………………………………………………………….

……………………………………………………………………………………………………..

………………………………………………………………………………………………….(3)

Testing new products.

This is from a recipe for potato croquettes.

· 200 g potatoes 

· 25mls of milk 

· 5 g butter 

· a pinch of salt 

· grated nutmeg 

· one eggyolk 

· 100 g flour 

What are the functions of egg in this recipe?

………………………………………………………………………………………………….(2)

Describe one way in which the croquettes could be developed for flavour.

……………………………………………………………………………………………………..

………………………………………………………………………………………………….(2)

Describe two ways of developing the croquette product to improve the texture.

……………………………………………………………………………………………………..

…………………………………………………………………………………………………….

……………………………………………………………………………………………………..

………………………………………………………………………………………………….(4)

The profile below shows the results of sensory testing a  scotch egg product.

Explain why manufacturers use sensory testing.

………………………………………………………………………………………………….

………………………………………………………………………………………………….

…………………………………………………………………………………………………..

…………………………………………………………………………………………………..

………………………………………………………………………………………………(4)

What are the advantages of using a computer to record the results of sensory testing?

………………………………………………………………………………………………….

………………………………………………………………………………………………….

…………………………………………………………………………………………………..

………………………………………………………………………………………………(2)

Describe the health and safety rules to be followed by food workers using electrical equipment.

………………………………………………………………………………………………….

………………………………………………………………………………………………….

…………………………………………………………………………………………………..

…………………………………………………………………………………………………..

………………………………………………………………………………………………(5)

What are the advantages of using tunnel ovens when baking batches of sponge cakes?

………………………………………………………………………………………………….

………………………………………………………………………………………………….

…………………………………………………………………………………………………..

…………………………………………………………………………………………………..

……………………………………………………………………………………………….(4)

Why are eggs classed as a high risk food?

………………………………………………………………………………………………….

………………………………………………………………………………………………….

…………………………………………………………………………………………..(3)

Hazards may be present when making a quiche.

	step
	  Hazard
	 Actions

	Buying the vegetables.
	Mould is found on the peppers
	1.

2.



	Storing the milk.
	The milk tastes sour.
	1.

2.



	 Preparing the quiche.
	 Knife is dirty.
	1.

2.




                                                                                                                                     (6)

   Explain the meaning of the following symbol in relation to eggs.


……………………………………………………………………………

…………………………………………………………………………(2)


……………………………………………………………………………

…………………………………………………………………………(2)

For the filling: 


grated zest and juice of 2 large lemons �3 level tablespoons cornflour �50 g caster sugar �3 large egg yolks �40 g butter 








For the meringue: 


3 large egg whites �15 0g golden caster sugar





for the breading


1 egg 


breadcrumbs
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