Q1.  A coffee shop wishes to extend its range of drinks.
	



	


	


	




(i) Name different types of drinks sold in areas of many coffee shops.

	Area of the shop
	Type of drink sold

	In the chill cabinet
	1

	
	2

	At the counter
	1

	
	2


(4 marks)
(ii) Name one method used by coffee shops to find out customers views on coffee drinks.
……………………………………………………………………………………………………………………………….

(1 mark)
(iii) Describe how this research would be carried out.

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

,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,,

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

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

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

(4 marks)
Q2   is about choice of ingredients

The coffee shop must choose the correct ingredients for its products.

The table below compares different types of milk.

	Nutrients per 500 mls
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	Energy (kcals)
	1550
	1135
	800

	Protein (g)
	18
	19
	19

	Fat (g)
	22
	9
	0.5

	Carbohydrate (g)
	26
	28
	28

	Calcium (mg)
	670
	690
	700


Use the information in the table.
(i) Which type of milk is most suitable for a healthy option product?

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

(1 mark)

(ii) give reasons for your choice.

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

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

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

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

(4 marks)

(iii) which milk would be the most suitable for a drink designed for young children 
…………………………………………………………………………………………………………………………………...

(1mark)

(iv) give reasons why

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

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

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

(4 marks)

(v) name another type of milk not in the table

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

(1 mark)

(vi) suggest what drink it would be suitable for

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

(1 mark)

(vii) give reasons why

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

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

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

(4 marks)

(viii) name an ingredient used in the drinks most likely to carry these logos.
	Logo
	Ingredient in the drinks carrying this logo

	


	

	


	


Q3 is about designing new products.

A coffee shop is developing new designs for muffins and biscuits.

A successful product will

	1 appeal to a wide variety of customers
2 be suitable for vegetarians

3   offers a  healthy option 
4   be suitable for mass production


(a) use notes and sketches to show two different design ideas for muffin and biscuit products.

Do not show any packaging

	Design idea 1.        name of product…………………………………………………………………

(5marks)

	Design idea 2.  name of product……………………………………………………………………

(5 marks)


(b) which of your design ideas will you develop?......................................
(i) explain why it will appeal to a wide variety of customers.

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

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

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

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

(4 marks)

(ii) explain how this design idea ‘offers a healthy option’

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

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

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

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

(4 marks)

(c)  complete the table to show four main ingredients used to make your chosen design idea.  Give a different reason why each ingredient is used.

	Main ingredients
	Reason for use

	1

	

	2

	

	3

	

	4

	


(d) Write a step by step plan for making your chosen design in a test kitchen.
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(10 marks)
(e) use notes and sketches to describe one method of giving a quality finish to your chosen design idea.
	sketch




Description
………………………………………………………………………………………………………………………………………

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

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

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

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

(5 marks)
(f)  name two healthy option drinks that could accompany your chosen design product.
	Healthy option drink 1
	Healthy option drink 2



	Reason for choice 1
	Reason for choice 2




(4 marks)
Q4  A test kitchen is developing a new range of biscuits.

The results of a rating test on one new biscuit are shown below.

	Design idea
	Oat and apricot biscuits
	Rating test result

	75g wholemeal flour

50g oatmeal

½ tsp mixed spice

½ tsp bicarbonate of soda

75g vegetable margarine

50g apricot jam

whole blanched almonds
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	65% dislike

35% like
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(i) give reasons why consumers may dislike this design idea.
………………………………………………………………………………………………………………………………………

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

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

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

(4 marks)

(ii) suggest ways to improve this biscuit

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

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

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

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

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

(3 marks)
The biscuit design was developed and put into production.

(a) describe two different control checks used when making biscuits at each of the preparation stages listed below.
	Preparation stage
	Control checks used

	Choosing raw ingredients


	1.

2.



	Preparing and using the biscuit dough
	1.  

2.



	 baking the biscuits
	1.

2.




(6 marks)

(b) what is meant by a quality control check?

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

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

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

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

(3 marks)

(c) results of control checks on the biscuits show the following problems.
	Problem
	Cause
	How to prevent this problem

	biscuits are uneven 

thickness
	
	

	Almonds are not in the centre


	
	

	Biscuits are too soft and crumbly


	
	

	Metal staples  are found in the baked biscuits


	
	

	Biscuits are dark and bitter tasting
	
	

	Biscuits spread into each other in the oven and stick to tray on removal


	
	

	Biscuits taste of detergent


	
	


Complete the table above to show 

(i) the cause of each problem (7 marks)
(ii) how the problem may be prevented. (7 marks)
(d) why are computers used for some control checks?

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

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

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

(3 marks)

(e) The biscuits are not successful. The almond decoration is not popular.

 Complete the table to suggest 3 different finishes to improve the appearance of the biscuit.

	Finish 1
	Finish2
	Finish3

	
	
	


(3 marks)
(f) The coffee shop wishes to develop a range of soya milk and fruit  smoothies to widen its cold drinks options.

Sensory analysis will be used at different stages of product development.  

(i) name one preference test that could be used during the project.

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

(1 mark)

(ii) give an example of when it could be used in the soya and fruit smoothie project.

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

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

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

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

(4 marks)

(ii) the coffee shop want the soya milk and fruit smoothie to be very similar to a cows milk and fruit smoothie in taste and texture.

Name a sensory test which would be suitable to use to test their soya smoothie against the cows milk and fruit smoothie.
…………………………………………………………………………………………………………………………..

(1 mark)

(iii) explain how to use the test.

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

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

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

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

(3 marks)
Q5.  this question is about the materials and ingredients used in making products.

(a) standard components are used in the manufacture of many food products.
(i) explain what is meant by standard component
……………………………………………………………………………………………………………………………………..

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

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

(3 marks)

(ii) describe two advantages of using standard components

advantage 1……………………………………………………………………………………………………….

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

advantage 2………………………………………………………………………………………………………

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

(2 marks)
(iii) name a standard component used in each of these products

	Product
	Standard component

	

bakewell tart
	

	

chocolate muffin
	

	

iced biscuits
	


(b) explain why manufacturers use

(i) bicarbonate of soda in a biscuit

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

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

(2 marks)

(ii) egg in a muffin

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

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

(2 marks)

(iii) soya milk in a milkshake

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

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

(2 marks)

(iv)  butter in a biscuit

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

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

(2 marks)

Q6  is about production methods

The muffins and biscuits made for coffee shops are mass produced.
(a) explain what mass produced means  

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

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

(2 marks)

(b)    (i) what type of mass production would be the most suitable for a small, independent café to use when making biscuits and muffins?

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

(1 mark)

(ii)  explain why.

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

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

……………………………………………………………………………………………………………………………………
(3 marks)
(iii) what type of production method would be suitable for a large chain of coffee shops?

…………………………………………………………………………………………………………………………………..
( 1 mark)

(iv) explain why

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

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

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

(3 marks)

(c) automated manufacture may be included in some production lines.  

Give 3 advantages for the use of automated manufacture.

Advantage 1………………………………………………………………………………………………..

reason………………………………………………………………………………………………………….

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

advantage 2…………………………………………………………………………………………………

reason…………………………………………………………………………………………………………..

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

advantage 3………………………………………………………………………………………………..

reason…………………………………………………………………………………………………………………

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

(6 marks)

Q7 is about issues related to meeting special dietary needs of consumers.

(a) The information below is often seen on the packaging of muffins and biscuits on sale.

What does it mean (3 marks)

Why is it important to the consumer.(3 marks) 
	Symbol
	What does it mean 
	Why is it important to the consumer

	


	
	

	


	
	

	



	
	


(c) (i)suggest one advantage for the coffee shop gained by offering products with these labels
advantage…………………………………………………………………………………………………………….

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

(1 mark)

(ii) suggest one disadvantage for the coffee shop from offering products with these labels.

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

(1 mark).

Q8 is about the packaging and labelling of the food products.
(a) explain why food is packaged before sale.

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

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

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

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

(4 marks)

(b) explain the meaning of the following information often seen on food packaging 

(i) ‘contains wheat, gluten, milk and eggs’

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

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

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

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

(3 marks)

(ii) ‘may help as part of a calorie controlled diet’

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

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

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

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

(3 marks)

(iii) ‘use by 7/9/08’
……………………………………………………………………………………………………………………………

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

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

(2 marks)

(b) explain  two ways that labelling can help customers meet their special dietary needs.
1……………………………………………………………………………………………………………………..

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

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

(2 marks)

2…………………………………………………………………………………………………………………….

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

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

(2 marks)

Whole milk





Semi skimmed milk





Skimmed milk
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