
N5 Practical Cookery 
EXAM STYLE QUESTIONS



Types of Questions

1. Name/State/Give/Identify 
These questions are worth 1 Mark

An example:

Question: Identify a suitable cooking method for pears.

Answer: poaching.



Exam Example Question

Q. Name a garnish, including the 
preparation technique, you would use for

a fish risotto.



Possible Answers

❑Chopped dill 

❑ Chopped parsley 

❑ Lemon wedge/butterfly/twist. 



Exam Example Question
Q. Identify the correct piece of equipment 
required to carry out the process

of Folding.



Possible Answers

❑ Tablespoon

❑ Spatula

❑ Balloon whisk 



Types of Questions
2. Describe
These Questions are normally worth at least 2 marks up to 
4 mark questions.

Question: Describe where fresh cream should be stored to 
ensure food safety.

Answer: Store in a clean, covered container in the 
refrigerator.



Exam Example Question
Q. Describe how each of the following ingredients should be stored.

Explain why this method of storage is suitable for the ingredient. 4 Marks 

Opened tin of tuna

Storage -

Explanation -

Opened jar of dried herbs

Storage -

Explanation -



Possible Answers
Opened tin of tuna

Storage 

❑ Place in a bowl and cover with cling film/place in a lidded container and place in the fridge. 

Explanation 

❑ To prevent the transfer/contamination of aroma to other foods 

❑ To prevent the tuna drying out 

❑ To prevent leakage of liquids from the tuna 

❑ To extend the shelf life of the tuna 

❑ To slow bacterial growth. 



Possible Answers
Opened jar of dried herbs

Storage 

❑ Ensure container lid is firmly shut and store in a cupboard/dry place/out of direct sunlight 

❑ Seal packet tightly with a clip and store in a cupboard/dry dark place 

❑ Transfer into an air tight container and store in a cupboard/dry dark place. 

Explanation 

❑ To prevent reduction of flavour



Exam Example Question
Q. Describe one use of each of the following 
ingredients when used in the
cooking of a savoury dish.

❑Oats
❑Honey

2 Marks 



Possible Answers
Oats 

❑Oats can be added to/used as a coating for fish/fishcakes when frying 

❑Oats can be used as a thickening agent 

❑ Oats can be substituted for a portion of flour 

❑Oats can be used to add texture to a savoury dish. 

Honey 

❑Honey can be used as a sugar replacement 

❑Honey can be used to add sweetness 

❑Honey can be used as a glaze for savoury dishes. 



Exam Example Question
Q. Describe two rules which must be followed when 
weighing and measuring sugar using the following equipment.

Measuring Spoons

Digital Scales

2 Marks



Exam Example Question
Measuring spoon 

❑ The measuring spoon should be over filled with the sugar before 
levelling off using the back of a knife. 

Digital scales 

❑ Make sure the scales are set to the correct setting before use.

❑ Place the weighing bowl on the scales and press the button to zero 
before adding ingredients to the bowl. 



Explain Questions
For example 

Question: Explain two ways in which a chef could 
amend a recipe for macaroni cheese to make it 
healthier. 

Answer: They could change the cheddar cheese to a 
low fat cheddar cheese which would reduce overall 
fat content of the dish. 



B.A.T.S or Which
❑ Because 

❑ As

❑ To / Therefore

❑ So

❑Which (Witch)



Explain Question Examples

Q. Explain why poaching is a suitable 
method of cooking fish.

1 Mark 



Possible Answers

❑Poaching is a gentle method of cooking as opposed to boiling as the fish won’t 
break up.. 

❑Helping the fish to retain its shape/preventing it breaking up.

❑Poached fish can be served with a sauce using the cooking liquor, which helps to
retain nutrients.

❑Poaching is a moist method of cooking, which helps prevent fish becoming 
dry/retains moisture.

❑The fish can be poached in a liquid, which will enhance the flavour. 

❑There is no fat added when cooking, making the poached fish a lower fat option. 



Explain Question Examples

Q. A business promotes its homemade food saying it contains local

ingredients. Explain three benefits of buying local foods.

3 Marks 



Possible Answers

❑ Buying ingredients from a local producer/farmer makes it 
more likely to be fresh due to less time in transition.

❑ Buying local produce can help the environment by reducing 
food miles. 

❑ Buying local produce can help reduce packaging required for 
protection during transit/storage and can help the environment. 

❑ Buying local produce can help support local businesses and put 
money back into the local economy. 



Explain Question Examples
Q. Explain why flour is sieved before adding 
to a sponge mixture.

1 Mark



Possible Answers

❑ Flour is sieved to aerate/add air to it, helping the sponge 
rise during baking.

❑ To remove lumps/make it into fine powder, to give a 
smooth/lump free sponge. 



Evaluate Questions 

•Fact

•Opinion

•Consequence



Evaluate Question Examples
Q. Evaluate the effect on the taste or appearance of the following

ingredients being added to a potato mash.

▪ Freshly Chopped Chives

▪ Worcestershire Sauce

▪ Wholegrain Mustard



Evaluate Question
You need to either be positive about that ingredient or 
negative.

Consider how it changes:

▪The colour

▪Taste

▪Attractiveness

▪Smell

Of that dish.



Evaluate Example Answer (FOC)

Fresh chopped chives have a green 
colour which is good as it will 
contrast with the white of the 
mash making it more attractive.



Evaluate Example Answer (FOC)

Worcestershire sauce is a dark 
colour which is not good, as this 
will change the colour of the mash 
making it less appealing.



Evaluate Example Answer (FOC)

Wholegrain mustard has a hot 
spicy flavour which would be good, 
as this would complement the 
blandness of the mash.



Evaluate Question Examples
Q. Evaluate the effect on taste and texture if the following 
ingredients were

used to decorate a pavlova dish.

▪Berry coulis

▪Chopped nuts

▪Low fat cream substitute

▪3 Marks



Possible Answers

▪The berry coulis would add a sweet fruity flavour 
to the pavlova, which is good as the pavlova might be 
bland without it.

▪The berry coulis would add moisture to the pavlova,
which is good as it could be dry without this.



Possible Answers

The chopped nuts would add a crunchy 
texture to the pavlova, which is good 
as this would improve the texture of 
the pavlova.



Possible Answers

Using a low fat cream substitute will 
affect flavour, which may not be good, 
which could make it less appealing.


