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Question Answer Marks 

1(a) 
 Choice Quality 

Skilful cold dish for 10-year-olds  3 4  3 7  3 
 

20 

1(b) 
 Choice Quality 

Hot savoury dish 4 7 

Batch of scones 4 7 
 

35 

   

Question Answer Marks 

2(a) 
 Choice Quality 

Skilful dish for meal high in iron and vitamin C  2 4  2 7  2 

Two accompaniments 2 + 2 3 + 4 
 

20 

2(b) 
 Choice Quality 

Shortcrust pastry dish 4 7 

Batch of small cakes 4 7 
 

35 

   

Question Answer Marks 

3 
 Choice Quality 

Skilful dish using different main ingredient  5 4  5 7  5 
 

55 
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Question Answer Marks 

4(a) 
 Choice Quality 

Skilful dish for office workers  2 4  2 7  2 

Two accompaniments 2 + 2 3 + 4 
 

20 

4(b) 
 Choice Quality 

Cake using whisking method 4 7 

Batch of savoury muffins 4 7 
 

35 

   

Question Answer Marks 

5(a) 
 Choice Quality 

Skilful dish using different method  4 4  4 7  4 
 

20 

5(b) 
 Choice Quality 

Batch of biscuits 4 7 
 

35 

   

Question Answer Marks 

6(a) 
 Choice Quality 

Skilful dish for elderly relatives  2 4  2 7  2 

Two accompaniments 2 + 2 3 + 4 
 

20 

6(b) 
 Choice Quality 

Pouring batter dish 4 7 

Cake using creaming method 4 7 
 

35 
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Question Answer Marks 

7(a) 
 Choice Quality 

Skilful dish using hob / grill  3 4  3 7  3 
 

20 

7(b) 
 Choice Quality 

Oven-baked savoury dish 4 7 

Oven-baked sweet dish 4 7 
 

35 

   

Question Answer Marks 

8(a) 
 Choice Quality 

Skilful dish with vegetable as main ingredient  3 4  3 7  3 
 

20 

8(b) 
 Choice Quality 

Cold dessert using fruit 4 7 

Batch of biscuits using melting method 4 7 
 

35 

 


