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Paper 1 
 
1a.  Reasons why food is cooked (3 X 1 mark) 
Cooking foods make it more digestible; Flavours in the food are developed; The    
appearance is improved; Cooking has a preservative effect. 
 
(any three) 

b. Cooking method and food using the method (4 X 0.5 mark) 
Dry Heat   Food 
Baking    Cakes, Pudding, Fish, Bread, Potatoes 
Grilling   Tender cuts of meat, mushrooms, tomatoes, fish 
 
Moist Heat    Food 
Boiling   Rice, Pasta, Eggs 
Stewing   Tough cuts of meat, Fruit, Vegetables 
Poaching   Fish, Eggs, Fruit 
Braising   Meat, Vegetables 
 
(any one method from each section and the correct food to be cooked by the method) 
 
1c.  advantages of using a slow cooker (2 X 1 mark) 
Little fuel is used;  Tough cuts of meat can be tenderised by the moist; slow cooking; 
Once the cooking starts the cooking can be left unattended; Flavour is retained since the 
liquid is served with the meal. 
 
(any two) 
 
1d.  food items that can be cooked in a microwave (2 X 0.5 mark) 

• All types of meat, poultry, rabbit 
• All recipes including sauces 

 
(any two) 

 
2a. (8 X 0.5 mark) 
 
Microwave ovens cook food by generating      electromagnetic waves.      electricity is 
converted to microwaves by the magnetron,      A mode stirrer ensures the even 
distribution of heat. The microwaves penetrate the food to about 5cm . The metal lined 
casing  and door-seal prevent leakage of microwaves. Steam escapes by way of the oven 
vent . As microwave cooking does not brown   food, browning devices may be included 
such as grill  or a browning dish.  

.  

b. (2 X 0.5 mark) 

food which can be cooked in a microwave oven.  
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(any correct answer) 
 
c.  (6 X 0.5 mark) 

containers suitable for microwave cooking: ceramic dish; paper; ovenproof glass.                                   

containers unsuitable for microwave cooking: foil containers; china with gold edge; 

stainless steel. 

 
3.  The Oven  
 
a) Factors that the couple should consider when choosing their oven. (4 X 0.5 marks) 

- Space in the kitchen 
- Ventilation.  
- The shape and colour 
- Purpose and use of the oven: Eg would the couple be doing batch cooking 
- Features the couple is after : Eg: touch screen display to your standard knob control 
- The manufacturer they are interested in. 
- The price they are ready to pay. 

 
(any four) 
 
 
b) Label information is beneficial to the young couple. (2 X 1mark) 
The information given shows that the oven: 

- Economizes on electricity. 
- Uses less than 80kilowatts per hour. 
- The internal capacity of the oven in 50 litres  

             which is medium sized. 
- The oven is fan assisted that means that temperature 

      is even all through the oven when the fan is operated.         
 
 
c) Reasons for the following statements. (4 X 1 marks) 
     
1. An oven should always be pre-heated before food like pastry and cakes are placed in 
the oven. 

- This will ensure that the food is cooked at the temperature set in the recipe for the 
whole time and not end up with undercooked food. 

- It will also ensure that the end result is that desired. 
   
2. Plan a full meal when using the oven. 
This will cut down on the expenses of the meal as well as make full use of the energy 
used to heat up the oven. 
 
3. A fan assisted oven will cut down on the cost of electricity. 

Electric Oven Information  
 
Energy Class Efficiency: A 
Energy Index: <0.80 kWh 
Internal Oven Capacity: 50litres 
Fan Assisted Oven. 
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These have a fan to circulate air, distributing heat evenly, have shorter warm-up times and use 
about 20 per cent less electricity than conventional ovens. 
 
4.  Avoid opening the oven door when cooking where possible 
When the oven door is opened, hot air escapes the oven and cold air enters.  The latter 
has to be heated up, using more energy and at the same time prolonging the cooking time.   
 
 
4.  The Freezer 
 
a.  temperature of a freezer (1X1 mark) 
-18oC or below 

 
b.  types of freezers (3 X 0.5mark) 

 
Upright; Chest; Refrigerator / freezer 

 
c.  suggestion of a freezer for a working couple who live in a small flat (1 X 0.5mark) 
reasons (any two) (2 X 1 mark) 
 
Chest Freezer – economical to run 
Require defrosting less often 
Large bulky foods like meat joints can easily be stored 
Upright Freezer 
Easy to pack and unpack the goods from the freezer 
Easy to check the content 
Little floor space is taken up 
Fridge / Freezer 
Advantages are the same as for Upright Freezer 
 
d.  foods suitable and unsuitable for freezing (6 X 0.5mark) 

 
Suitable for freezing   Not suitable for freezing 

Soup     Lettuce 
Stew     Bananas 
Cakes     Whole eggs 
Bread     Cooked potatoes 
Sauces     Spaghetti 
Pastry     Avocado Pear  
 
(any other correct answer) 
 
5.  Yeast Mixtures 
a.  conditions for yeast to grow (3 X 0.5mark) 
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Warmth;  Moisture;  Food;  oxygen. 
 
(any three) 
 
b.  description of one type of yeast suitable for bread making (1 X 1½ mark) 
 
Fresh – place in warm water until it dissolves 
Dried – has to be mixed with water until it becomes frothy 
Instant – stirred into the flour whilst still dry 
 
(any one) 
 
c.  recipe modification (5 X 0.5 mark) 
 
use ‘Wholemeal flour’; ‘polyunsaturated margarine’; ‘skimmed milk’; reduce sugar; 
substitute glace’ cherries for dried fruit. 
 
d. (5 X 0.5mark)  
 
i) lukewarm;  ii) stron plain or wholemeal;  iii) vigorously; iv) in a warm place; v) in a 
hot oven. 
 
6.  Healthy Eating 
a.  Breakfast Menus: (4 X 0.5 mark) 

food:  wholegrain cereals; wholemeal toast; porridge; fresh fruit; yogurt 
drink:  freshly squeezed fruit; milk; tea; coffee; milk shake 

 
(any other correct answer) 
(any two foods and any two drinks) 
 
b.  effects of excessive intake of sugar (2 X 0.5mark) 

Dental carries 
 Overweight and/or obesity 
 
c.  chronic diseases linked to bad eating habits (4 X 0.5mark) 
 

High blood pressure   Heart diseases 
 High cholesterol   Osteoporosis 
 Adult onset diabetes   Strokes 
 Some cancer 
 
 (any four) 
 
d.   dietary recommendations (4 X 0.5mark) 

Eat less sugar 
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Eat less fat, especially animal fat 
Reduce the salt in our diet 
Eat more unrefined carbohydrate 
Eat less red meat 
Include more fish, white and oily 
Eat more fruits and vegetables 
 
(any four) 

 
e. non-dietary healthy measures (2 X 0.5 marks) 

Include daily exercise. 
       Don’t smoke 
       Don’t mess with drugs. 
       Sleep 8 hours daily 
       Avoid stress  
 
 (any two) 

 

7.  Meat 
a) The nutritive value of meat. (3 X 1 mark) 

- High in invisible fat 
- Good source of B-vitamins 
- Good source of iron  
- Other specific vitamins 
- No NSP 

 
   
b) Traditional main dishes using healthier alternatives to red meal.  
(4 X 0.5 marks) for name of dishes 
(4 X 0.5 marks) for meat alternative used 
 
Some examples.  Other correct responses can be accepted     
(Note to Markers: Healthier alternatives to red meat that can be included are: textured 
vegetable protein, cheese, ricotta, fish, eggs, pulses and nuts). 
 
(Accept any other correct answer) 
   
 Name of Dish Healthier Alternatives to red meat 

 
1. Lasagne Instead of using minced red meat, use textured vegetable 

protein (soya mince) with the Bolognese sauce 
2. Stuffed courgettes Instead of using minced red meat, use ricotta and cheese 

mixture to stuff the courgettes. 
3. Meat Pie Instead of using minced meat, use lampuki and make a 

lampuki pie.  
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4 Baked rice/macaroni Instead of using meat, use T.V.P; lampuki or other pulses. 
 
c) Reasons we should try to consume less red meat. (2 X 1 marks) 
     It is high in fat and cholesterol which could lead to high blood cholesterol causing heart  
      problems. 
      It can cause obesity which lead to different obesity-related disease: high blood pressure,  
       CHD, stroke and diabetes mellitus.   
 
 
8.  Fibre 
 
a) Definition of fibre (1 mark) 
 Fibre makes up the cell walls of plant foods 
 
b) Ill-health conditions due to lack of fibre. (3 X 1 marks) 
- Constipation 
- Gallstones 
- Diverticula 
- Diverticulitis 
- Cancer of the colon 
- High cholesterol levels in the blood.   
 
c) Recommended daily intake of fibre (1 mark) 
18 grammes 
 
d)  Too much fibre is consumed on a regular basis. (1 mark) 

- Inhibits the absorption of certain minerals and vitamins in the body. 
- The individual may have a full feeling but the recommended daily intakes of nutrients would 

not have been reached.                                                                                                                                      
b)  

A breakfast menu high in fibre for elderly man has a denture.(3 X 1 mark) 
(Note for markers: This is only a specimen. The food chosen should be rich in fibre and 
easy to digest.) 
 
Fresh fruit salad: High in NSP, vitamins and minerals. The salad is refreshing and suitable for  
                            someone with a denture. 
  
Baked Beans on Wholemeal Toast with Scrambled egg: Baked beans and wholemeal toast is  
                           rich in NSP. Baked beans and egg are high in protein. Something that is filling. 
Tortilla wholemeal wrap filled with chicken and corn, sliced tomatoes, rocket (rucola) : High in 
NSP, high in protein, good source of vitamins and minerals. Low in fat, easily digested.  
 
A hot milk drink:  Milk is a good source of calcium and protein.  
 
9.  Eggs  
a) Nutritive value of eggs. (4 X 0.5 mark) 
High in protein 
Good source of fat 
Good source of Vitamin A 
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Good source of Vitamin B 
Good source of Vitamin D 
Good source of Calcium 
High in iron. 
 
b)   Uses of eggs in meal preparation. (4 X 0.5 mark)    

- Whisking: eggs hold a lot of air when whisked, making cakes light and mixtures rise 
well. 

- Setting: Eggs enable a liquid mixture to set: Eg: Quiche Lorraine, lemon curd. 
- Binding: Add egg to other ingredients to help them stick together. Eg. Hamburgers, fish 

cakes, Baked Rice. 
- Coating: Beaten egg can be used to coat various foods, after which they can be dipped in 

breadcrumbs. This provides a crisp and attractive finish. 
- Emulsion: Eggs helps oil and mayonnaise to blend together. Eg: mayonnaise. 
- Enriching other foods: Eg adding beaten eggs to mashed potatoes to improve the food 

value and make the dish more nutritious. 
- Glazing: Pastry and scones can be brushed with beaten egg to produce a shiny golden 

brown appearance when cooked. 
      
                
c)  Effects of heat on eggs. (2 X 1 marks)  
 - Coagulates: The liquid part of the egg becomes firm/solid. 
 - Change in colour: The egg whites change colour, from a transparent gel it turns milky  
                                 white. If over cooked the egg white becomes brown and chewy. 
 
        
 
10.  A mother suffering from anaemia. 
 
a)  Aetiology of anaemia.  (1 mark)    
Anaemia = The condition of having less than the normal number of red blood cells or less 
than the normal quantity of haemoglobin in the blood. The oxygen-carrying capacity of 
the blood is, therefore, decreased. 
 
b) Dietary factors leading to anaemia (2 X 1 marks). 

- Lack of iron in the diet 
- Lack of Vitamin C in the diet to help the absorption of iron from food. 
- Lack of vitamin B12 and folate. 
- Excessive intake of alcohol 

 
c) Symptoms of anaemia. (2 X 1 mark) 

- Tiredness 
- Fatigue 
- Appear pale 
- Develop palpitations 
- Suffer from unusually shortness of breath. 
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c) Modifications to Baked Macaroni recipe to make it more nutritious and at the same time 
help the woman’s anaemic condition. (4 X 1 marks) 
 
Possible Modifications : 

- Change white pasta to wholemeal pasta to increase the NSP/fibre content. 
- Change corned beef to mixture of red lean minced meat and minced liver which 

are both high in iron. 
- Change cheddar cheese to Ricotta, Edam cheese or cheeselets – low in fat but still 

high in calcium and protein. 
- Use fresh or frozen peas instead of canned, higher in vitamins & NSP, low in salt, 

contain less additives. 
- Use fresh pureed tomatoes instead of tomate paste : high in NSP, lower in salt and 

contains less additives. 
- Replace beef stock cube with freshly made meat stock, or use fresh herbs. The 

meat stock is high in iron,  lower in salt and do have any additives. 
- Replace the water by milk, to increase the food value of the dish and increase the 

Vitamin B12 and calcium content. 
 

11.  Fat  
a)  Functions of fat in the human body. (2 X 1 marks) 

- Very good source of energy. 
- Some fats contain Vitamins A,D, E, and K. 
- Insulates the body to maintain a controlled body temperature. 
- Protects delicate organs, like kidneys. 
- Fat has a high satiety value: that is fat helps us to feel full for longer after meals. 

                                                                                                                       
b)  Diet-related diseases associated with a diet high in fat.  (4 X 0.5marks)                                                                                      

- Overweight 
- Obesity 
- Coronary Heart disease 
- High blood cholesterol levels 
- Gallstones 
- Diabetes because of obesity 
- Cancer 

 
c)  Difference between saturated fatty acids and polyunsaturated fatty acids. (1 mark)  

- Saturated fatty acids are mainly obtained from animal products whilst polyunsaturated fatty 
acids are mainly found in plant products.  
 

- Saturated fatty acids can lead to high blood cholesterol which in turn lead to coronary heart 
diseases. Polyunsaturated fats are not harmful to the body.  
 

- Saturated fats are normally solid at room temperature. Polyunsaturated fats are normally 
liquid at room temperature. 
 

d) Strategies adopted by mother to encourage her 10 year son to cut down on fatty junk  
    food and consume a healthy diet. (3 X 1 marks) 
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(Note for markers: These are only some suggestions. Accept any other answers that is 
correct and feasible) 
  

- Avoid fried foods and go for baked or grilled items. 
- She should use plant based fatty spreads at home 
- Avoid spreading margarine too thickly on bread/toast                                                                                                                                    
- Encourage the child to eat home prepared meals. 
- Opt for fresh fruit rather than fatty desserts. 
- Use skimmed milk for any milk drinks. 
- Choose lean meat, chicken and white fish instead of fatty meat. 

 
12.  Food packaging  

a)   Reasons for packaging food. (2 X 1 marks) 
- To protect the food enclosed from compression, temperature, etc… 
- To protect the food from air, water and dust. 
- To keeps the contents clean, fresh, and safe. 
- It is a means of information transmission. A lot of information can be found on the food 

packaging. 
- It is a means of security to avoid any tampering to the food.  
- It is a means to control portion sizes. Single serving packaging has a precise amount of 

contents to control usage 
- It also provides convenience - Packages can have features which add convenience in 

distribution, handling, stacking, display, sale, opening, reclosing, use, and reuse.  
    . 

b) Food packaging material and suitable food items.. (4 X 1 mark) 
Possible answers. Other correct answers are to be accepted.  
        
            Packaging Material Food item 
1. Plastic containers Pasta, rice, bread 
2. Carton paper Eggs, pasta, rice, 
3. Foil Ready made sauces, frozen fish, 
4. Metal: aluminum  Tuna fish, vegetables, baked beans 
                                                                                 

c)  
An eco-friendly consumer buying food items packaged in an eco-friendly way. 
Things to look out for, giving reasons for the consumer’s choice. (3 X 1 marks) 
 

- Recycled packaging: This can be recycling, cutting down on rubbish and reusing the 
material. 

- Buying local products. This is sustainable and cuts down on food miles and carbon 
footprint. 

- Any tinned tuna fish bought should be dolphin friendly, that is no dolphins were 
killed during the catching of tuna. 

- Buy organic products. These products are produced in a eco-friendly method of 
farming. Less damage is made on the environment when products are organically grown 
or reared. 
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- Avoid buying food items that are over packaged.  This means the consumer will be 
paying more for the product due to the material used for the packaging and also more 
demands would have been made on the environment to produce this packaging.  

- Avoid foods that are packaging in polystyrene.  To produce polystyrene, CFC gases 
are released. This will damage the ozone layer. 

- Buy foods which are packaged in reusable material: Eg a glass jar which can be used 
to store household items after the food content is consumed.  This will reduce the amount 
of waste produced.  

- Avoid buying monopack – that is package that is made from same material for easy 
sorting and recycling.   
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Paper IIA 
 

1a.  Reasons to have a well planned kitchen (2 X 1 mark) 
- Time and energy are not wasted by moving from one area to another 
- Excessive bending and stretching in order to use equipment are avoided 
 
b. (3 X 0.5mark) 
sink; cooker; refrigerator 
   
c. (1 X 0.5 mark) 
window; door; general electric lighting; spot lights; task lighting. 
 
(any one) 
 
d.  Reasons why ventilation is important in the kitchen.  (2 X 1 marks) 
 
- Ventilation helps remove moisture from the air to help avoid mould, mildew and 

condensation problems.  
- Ventilation also helps eliminate potential indoor air pollutants, cooking odours or 

stale, stuffy air.  
- A house has to “breathe” and proper ventilation ensures your home has a steady, 

healthy amount of fresh air.        
 
(any two) 
 
e.  Methods of natural ventilation and artificial ventilation used in a kitchen. (4 X 

0.5mark) 
       

Natural ventilation methods 
 
 

Artificial ventilation methods 

Windows, Doors, Vent holes in 

rooms, chimneys. 

Dehumidifiers, Air conditioners, Extractor fans,  

Cooker hood. 

                                                                                                                
(any two from each section) 
 
2a.  Reasons for parents to immunise their children. (2 X 1 mark) 
- to avoid being infected with these diseases that some may lead to death 
- to avoid epidemic diseases  
- for general good health  
- avoid possible disabilities. 
 
(any two) 
 
b.  Vaccines obligatory by law (3 X 0.5 mark) 
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Polio, diphtheria, tetanus 
 
c.  other vaccines given to babies (2 X 0.5 mark) 
 
Pertussis (whooping cough), hepatitis B, measles, mumps, rubella, meningitis C, 
rotavirus, varicella (chicken pox) 
 
d.  Mild reactions that a chills may develop as a result of the vaccine (1 X 0.5 mark) 
 
mild fever; slight rash; general weakness for a day or two. 
 
(any one or any other correct answer) 
 
e.  Reasons to keep an immunisation record (2 X 1 mark) 
- to know which vaccines were given. 
- to know which vaccines must be given in the future. 
- to refer to this information should a medical query arise. 
 
(any two) 
 
f.  Places where vaccines are given (1 X 1 mark) 
health centres; private clinics. 
 
(any one) 
 
2a.  First Aid items and their use (6 X 1 mark) 
 
First Aid Items Use 
Scissors To cut bandages 
Tweezers To remove stings 
Bandages To cover burns and scalds 
Thermometer To measure fever 
Safety pins To fix bandages in place 
Antiseptic wipes To clean small wounds 
Disposable gloves To protect from infection 
Plasters To cover small cuts 
 
 
(any other correct answer; any six) 
 
b. Telephone number that should be kept in the first aid box or near the telephone (2 X 
0.5 mark) 
 
Family doctor; Health centre; Nearest relative; Hospital; Emergency number 112. 
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(any two) 
 
c. Information to be given when making an emergency phone call (2 X 0. mark) 
 
- the address of the place where the injured person is;  
- how many people are injured;  
- the nature of the injuries;  
- the name and telephone number of the person making the call;  
any landmarks in the vicinity. 
 
(any other correct answer; any two) 

 
 

4a Definition of ‘overweight’ (1 X 1 mark) 
An overweight person is one who weighs much more than that which is considered 
healthy according to one’s age and height. 

 
b.  Definition of ‘obese’ (1 X 1 mark) 
An obese person is one who is in excessively overweight due to an accumulation of fat in 
the body. 
 
c.  Reason why children become overweight (1 X 1mark) 
- eating excessive amounts of fatty and sugary foods 
- leading a sedentary lifestyle with little or no exercise 
 
(any one) 
 
d.  Suggestions to be taken by parents of overweight children (2 X 1 mark) 
 - inform their children about the importance of leading a healthy lifestyle and the 
implications of being overweight or obese 
- plan well-balanced meals 
- involve the family in an exercise routine 
- set an example and lead a healthy lifestyle themselves first 
 
(any other correct answer – any two) 
 
e.  School measures to help overweight children (1 X1 mark) 
- make various health promotions which include healthy food, exercise and diseases 
- organise regular exercise programmes for children 
- get health professionals at school to advice and monitor children 
 
(any other correct answer – any one) 
 
f.  Diseases or conditions which are worsened by obesity (2 X 1 mark) 
diabetes; heart disease; high blood pressure; high cholesterol (bad) levels. 
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(any two) 
 
5a  Drawbacks in the socialization process for an only child. (2 X 1 marks) 

- An only child can also grow up to be a selfish adult, i.e. one who thinks primarily 
of his/her needs over the needs of others.  

- S/He may also lack in the ability to empathize with others as much as children 
with siblings. 

- The child gets used to having everything done, managed, taken care of - by 
his/her parents and so when s/he has to live in the real world and face real 
problems, s/he may not be able to cope with it.  

- An only child may lack self-confidence to go out in the world and get things done 
for him/herself. S/He might feel lost outside of the cocoon that his/her parents 
created for him/her.  

- Being an only child can also be very lonely. They would miss the fun of growing 
up with a brother or sister. 

 
(any two) 
 
b.  Activities to which parents can take their pre-school aged child. (3 X 1 marks) 
Some examples: 

- Pre school Day Centres: Private and State run. 
- Baby and Toddlers Clubs run by Cana Movement. 
- Baby and Child massage centre – privately run. 
- Outdoor playing fields – public areas. 
- Play centres – privately run.  
- Swimming – at various places: National Pool, hotel pools, beach in summer, 

etc… 
- Inspire centre at M’Scala 
- Public gardens 

 
(any other correct answer; any three) 
 
c.  Other areas of child development (1X1 mark) 
 
physical development; intellectual development; emotional development 
 
(any one) 
 
d.  Leisure activities that may hinder the development of a child if practised for a long 
time everyday (2 X 1 mark) 
 
watching television; playing computer or console games. 
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Section B 
 

6a. (3 X 1 mark)  
The main three ingredients of the whisking method of cake making and their uses. 

                                                                                                                               
b. (1 mark) 
This method is called the Whisking method because the eggs and sugar are whisked 
together. 
 
c. (2 X 1 mark)   
Desserts made using the whisking method.        
Swiss rolls, flan cases, sponge bases for gateaux; sponge drops or fingers 
 
(any other correct answer - any two) 
 
d. (2 X 2 marks) 
The scientific principles when: 

i)  Eggs and sugar are whisked together: The eggs are beaten which incorporate air and 
increase in volume. The egg proteins stretch incorporating air into the mixture. At first 
large bubbles are seen in a frothy foam. As whisking continues these large bubbles are 
broken into very small bubbles. The colour also changes to creamy white mixture as the 
sugar becomes totally mixed in with the eggs.   

 
ii)  Flour is gently folded in: Folding in the flour gently prevents the loss of the air 
bubbles incorporated in the whisking of the egg sugar mixture. The flour is evenly 
suspended throughout the foam. A metal spoon cuts evenly through the foam and expels 
less air than a wooden spoon. Whisking or beating instead of folding at this stage causes 
the mixture to lose air. It is important not to leave any flour uncoated by the mixture or it 
will cause lumps of uncooked flour in the finished cake. 
 

              

e.  (1 mark) 
Electric labour-saving device which could help when make the whisking method. 
Food mixer/food processor 
 
(2 X 1 mark) 
Reasons why this is so. 

- The whisking is done more efficiently and effectively (Saves hand labour) 
- Time consuming to do it by hand. 

 

 Ingredient Use 
1. Eggs Whisked to hold in the air and make the mixture light 
2. Sugar To sweeten the cake 
3. Flour To give body to the cake and can hold the air when sifted 
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f.  (2 X 0.5 marks) 
Raising agents in cakes made with the whisking method.    

- Air and Steam when it cooks 
- Baking powder/bicarbonate of soda in self-raising flour or added to plain flour 

 
g. (3 X 1 mark) 
Factors that indicate that sponge cake is well baked.    

- The sponge has a golden brown colour. 
- When you press the sponge cake it will spring back. 
- When properly cooked, the cake will shrink from the sides of the tin.   

 
h. (1 mark) 
Reason why cakes made with the Whisking method go stale very quickly. 
They contain no fat and this will made it go stale quickly.              
 

i) (2 X 0.5 mark - for fault) 
   (2 X 0.5 mark – for cause) 
Possible faults in the outcome of whisked cakes. 
 
a)  Heavy , close texture 

� insufficient beating of eggs and sugar 
� fat and sugar overheated during beating 
� flour added too quickly, squashing out the whisked in air 
� flour stirred in instead of being folded in gradually. 
� too much flour 
� too hot an oven , mixture sets before air expands 

 
b)  Moist , sad texture 

� too much sugar 
� too hot or too cool an oven 
� insufficient cooking 
� oven door opened before cake has set 

 
c)  Sinking in the middle 

�  too hot an oven 
�  moving the cake before it has set 
�  insufficient cooking 

 
d)  Cracking of Swiss Roll 

� overcooking 
� too close a texture 
� tin not lined with grease proof paper 
� mixture not rolled over a damp cloth 
� rolling too slowly 
� the edges were not trimmed properly 
� flour used was too hard for Swiss roll 
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e)  Hard lumps of flour 

� flour was not sieved 
� flour was not well mixed leaving  pockets of flour in the dough 
                       

7.  The kitchen and hazards.   
 
a. Safety feature found in appliances/gadgets to avoid accidents in the home.  Describe 

the accidents that could occur if the safety features are not included.    
      (4 X 0.5marks for safety features, 4 X 1 accident that may occur) 
 
       

Appliance Safety feature included Accident that may occur 
 
i)A Food processor 

 

 

- The blades stops spinning when the    
      bowl is opened.  
- Unbreakable plastic bowl. 
- Rubberised feet for added stability. 
 
- Safety interlocks to protect prying 

little fingers. 
- Easywind cord storage which gets 

rid of unwanted trailing flex. 
 
- Safety features that alert you when 

the processor is too full or if it is 
malfunctioning 

- Cut/loose your fingers with 
the rotating blades. 

- Cut yourself with broken glass 
- The processor will not be 

stability and fall on you. 
- Hurt and cut little fingers  
 
- Someone falling over the 

trailing flex, or the flex 
pulling unintentional causing 
electrocution. 

- Overheating of motor which 
can cause a fire or inhalation 
of toxic fumes 

 
ii) A Pressure 
Cooker  
 
 
 
 
 
 
 

- Two or three independent safety 
valves. 

- An interlock to prevent opening the 
lid while internal pressure exceeds 
atmospheric pressure. 

- The design of the gasket, which 
expands and releases excess 
pressure downward between the lid 
and the pot. 

- Risk of explosion and scalding 
the food preparer. 

 

 
iii) An Electric 
Kettle 
 
 

 

 
- Boil Dry Protection. This 

automatically turns the kettle off if it 
does not contain enough water. 

- A soft rubberized area on the handle 
can make it more comfortable to 
grip and lift. 

- Some kettles have an insulated body 
so that the outside remains cool 

 
- The kettle dries up, it will 

overheat and catch fire. 
 
- The handle will be hot to 

handle, causing burns. 
 
- Accidentally touching the 

outside of the kettle causing 
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enough to touch even when the 
water inside is boiling. 

- Safe tight lid  
- Covered spout 

burns. 
  
 
- No spilling of water, 

preventing scalds. 
 
iv) A Portable 
Electric  
             Heater 
 

 

- Tip-over protection, so if it 
accidentally gets tipped over, the 
unit will automatically shut itself 
off. 

- Heat guards that inhibit hands and 
fingers touching the heating 
elements. 

- Automatic shut-off feature so that 
the heater shuts off once a 
temperature level is reached. 

 
- Cause house fires. 
 
- Prevents burns 
 
 
- Overheating causing lack of 

ventilation. 

                                                                                                                                   
b.    Accidents that can occur to children in a kitchen and their prevention.  
       (3 X 1 marks for the accident, 3 X 1 marks for the preventive measures). 
 
- Burns and Scalds:   
           Turn pot handles inwards on the hob. 
           Do not place hot liquids on the table having a tablecloth as this can be pulled by 
child. 
           Place the child in a play pen when the oven is on, as the child can touch the lit 
oven  
                and suffer a bad burn. 
          Don’t leave matches laying around.  Child can play with them and catch fire. 
          Kettle spouts should be placed facing from passage areas. 
  
- Falls: Adults or child falling on toys left around on the kitchen floor by the child. 
             So don’t allowing playing in the kitchen area, or restrict it to when the child is in  
             playpen. 
             Spills on the floor should be cleaned immediately.  
  
- Cuts: Don’t leave knives and sharp objects in the reach of children. 
            Wrap any open can lids in newspapers before discarding them in the rubbish bin. 
            All glassware should not be left in the reach of children, as they may drop the  
            glassware causing breakage and may cut themselves with broken glass. 
           
- Poisoning:  
           Chemicals and detergents should be kept out of reach of children. These should be  
               locked up and in a safe place away from food. 
       
       
c.    Safety marks and item they can be found on. 
(4 X 0.5marks for name and explanation of safety mark, 4 X 0.5 marks for items) 
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 Name and Explanation  

of Safety Mark 
Item which can carry the 
safety mark 

i)  

 

Corrosive Safety Mark 
This mark indicates that the product 
is corrosive and can be harmful if 
drop on the body and on other items. 

Detergents, stain removers, 
bleach items. 

ii)  

 

British Electrotechnical Approvals 
Board (BEAB) safety mark.  
The product would have been 
subjected to quality and safety tests 
and passed them all. 

Electrical goods: E.g. Electric 
blankets, iron, electric 
heaters,    

iii)  

 

 

Flammable mark 
This mark shows that the product is 
highly flammable and hence care 
should be taken when using and 
storing the product. 

Hair sprays, household 
insecticides sprays, kitchen 
gas lighters.  

iv)  

 

 

Kite Mark 
The British Standards Institution has 
independently tested this product and 
confirmed that it conforms to the 
relevant British Standard. 

  
Example: toys, hairdryers, 
irons, and many other items  

 
d.. Measures to ensure safety on the staircase for young children learning to use the 

stairs. 
      (4 X 1 marks) 
 
- Where the balustrade is high there should be a lower handrail as well. 
- Handrails should be made so a child’s hand can slide along them without meeting any 

obstacles.  
- Ensure any banisters and railing around and on your stairs are securely fixed 
- Make sure the gaps between the balustrades are no more than 100 mm.  
- The surface of stairs should be non-slip.  
- Softening and rounding sharp edges on stairs will help to lessen the harm done by a 

fall.  
- No items (like toys, shoes, etc…) should be left on the staircase. 
- Balustrades should have no horizontal foot holes or bars, as the children can climb 

them and topple over.  
- The staircase should be well lit, day and night. 
- The stairs should have even high steps.  
- As soon as the child starts to show an interest in the stairs, spend time teaching your 

child how to come safely down the stairs. The safest way is to encourage them to 
come down backwards on the stomach.  
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- Ensure your child only goes on the stairs for a specific purpose. Never allow your 
child to run up or down stairs. 

 

8.  Environmental friendly consumers and their shopping practices.  
a. Factors an eco-friendly consumer will consider when purchasing:  
i) Detergents and Toiletries for the home. (3 X 1marks) 

- Avoid products made with harmful chemicals (E.g.: choose toilet paper made from 
chlorine-free material). Go for phosphate-free and chlorine-free. 

- Avoid products made from recycled material (recycled toilet paper) or recycled 
packaging material (e.g. recycled plastic containers.) 

- Buy products made from natural products: (E.g. Natural soap, use olive, peanut or 
almond oil to polish unvarnished wood.) 

- Buy organic products (E.g. detergents.) 
- Buy biodegradable detergents.  
- Buy cosmetics and beauty products that are not tested on animals.     
                                                                                                                         

ii) Food for the family   (3 X 1 marks) 
- Buy local food in minimal packaging. . Food transportation is one of the fastest 

growing sources of greenhouse gas emissions. 
- Buy fruit and vegetable in season and freeze for later use. That way you can still 

enjoy fruit out of season without having it shipped great distances. 
- Buy less animal products and go for vegetarian food. Vegetarian food requires 

much less energy to produce. 
- Do not buy meat/fish that are endangered or harvested in a way that is particularly 

detrimental to the environment. Some fish and sea-food stocks, like sword-fish, 
are seriously depleted and risk extinction. Dolphin Safe" Tuna: Only purchase 
tuna labeled "dolphin safe". 

- Do not buy Genetically Modified food items. 
- Buy less processed food and go for unprocessed items. 
- Buy Fair Trade products, which ensure that food producers get a fair payment for 

their work. 
- Buy Free-Range: If you eat meat, buy "free-range" raised animals and eggs.                                                                                                                            

 
b. Eco-friendly marks and items they are found on. 
       4 X (1mark for the explanation, ½ mark for the item) 
 
      i)                                        Explanation: The European Ecolabel found on European  
                                                                      products that are kinder to the environment.    
                                                            

 Item:  Paper, appliances, cleaning products, textile  
                                                                      and garden items, lubricants.                                                                                                                                 
 
     ii)                                        Explanation: FSC (Forest Stewardship Council). This 

makes it                          
                                                                      possible for consumer s to choose products 

from  
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                                                                      socially and environmentally responsible 
forestry. 

                                                             
Item: wood items: E.g. furniture, paper, wooden utensils  

                                                                                                                                    
    iii)      
 
                                     Explanation: An EPA certification.  It is an International 

standard for energy efficient consumer products.  These 
save   
                                                                                                                                    
                                                  20% to 30% of energy consumption.              
Item: Electronics appliances; kitchen, heating and cooling appliances, computer products 
and peripherals. 
 
 
 iv)                                            Explanation: Energy label depicts the efficiency of energy 
use  
                                                                      of the product; A being the most efficient 
grade.  
                                                               

Item: Refrigerators, air conditioners, freezers,  
                                                                        water heaters        
 
 
 
c.   Explanation of eco-friendly measures. (4 X 1 mark) 
 
i) Buying products which have a low energy consumption: 
Buying products that have a low energy consumption means that less electricity is used 
and hence less demand of electric power means less energy production, so less air 
pollution and less demand on the earth’s fossil fuel. 
 
ii) Using a fabric bag or a wicker basket to carry the shopping:  
             
This will cut down on the times we use plastic bags which are made from fossil fuels and 
cause environmental damage both in their production and disposal. 
 
 iii) Shopping online: 
This will mean less people travelling to the retail outlets, hence less air pollution.              
 
iv) Buying local products: 
The less distance products needs to travel before it is bought the less energy is used on 
transportation so its greener to buy local products  
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d.    A person buying an eco-friendly dishwasher.  (4 X 1 marks) 
- Various programmes which allow you to use half load; less washing or rinsing cycle 

for dishes which are not so dirty. 
- Choose a dishwasher which is energy efficient – programmes are designed to use less 

energy.  Eco labels will show this.   
- A dishwasher which cleans dishes at a lower temperature is more energy efficient. 
- Dishwasher should save water and may recycle its own water.  
- The packaging of the dishwasher should be recyclable material and avoid as much as 

possible, the use of Styrofoam and other non-biodegradable packing. 
- Even the package art should avoid excessive use of ink. 

(any other correct answer – any two) 
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Paper IIB 
 
 

1a.  Reasons why it is important the the kitchen is well planned (2 X 1 mark) 
- You avoid bending and stretching to use equipment. 
- You do not waste time and energy moving from one area to another. 

 
b. Three areas at the points of the imaginary triangle (3 X 0.5mark) 
Sink, cooker, refrigerator. 
 
c. Sources of lighting in the kitchen (1 X 0.5 mark) 
window; door; general electric lighting; spot lights; task lighting. 
(any one) 
d.  Definition of ventilation  (1 X 1 mark) 
Ventilation is the exchange of air in a space, example room. 
Ventilation is important as: (1 X 1 mark) 
- It removes moisture from the air to help avoid mould, mildew and condensation 

problems.  
- It helps eliminate potential indoor air pollutants, cooking odours or stale, stuffy air.  
- It allows a house to “breathe” ensuring that your home has a steady, healthy amount 

of fresh air.                 
 
e.  Methods of natural ventilation and artificial ventilation used in a household. (4 X 
0.5mark) 

Natural ventilation methods Artificial ventilation methods 
Windows, Doors, chimneys. Dehumidifiers, Air conditioners, Extractor fans,  

                                                                                                                                       
2a Reasons for parents to immunise their children. (2 X 1 mark) 
 - to avoid being infected with these diseases that some may lead to death 
 - to avoid possible epidemic diseases  
 - for general good health and avoid possible disabilities. 
(any two) 
b.  Vaccines obligatory by law (3 X 0.5 mark) 
Polio, diphtheria, tetanus 
c.  Reason for girls to take rubella vaccine (1 X 1 mark) 
To avoid getting the disease during pregnancy as this may cause brain damage to the 
child. 
 
d.  Mild reactions that a chills may develop as a result of the vaccine (1 X 0.5 mark) 
 
mild fever; slight rash; general weakness for a day or two. 
 
(any one or any other correct answer) 
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e.  Reasons to keep an immunisation record (2 X 1 mark) 
- to know which vaccines were given. 
- to know which vaccines must be given in the future. 
- to refer to this information should a medical query arise. 
 
(any two) 
 
f.  Places where vaccines are given (1 X 1 mark) 
health centres; private clinics. 
 
(any one) 
 
 
3a.  First Aid items and their use (4 X 1 mark) 
 
First Aid Items Use 
Scissors To cut bandages 
Tweezers To remove stings 
Bandages To cover burns and scalds 
Thermometer To measure fever 
Safety pins To fix bandages in place 
Antiseptic wipes To clean small wounds 
Disposable gloves To protect from infection 
Plasters To cover small cuts 
 
 
(any other correct answer; any four) 
 
b. Telephone number that should be kept in the first aid box or near the telephone (2 X 1 
mark) 
Family doctor; Health centre; Nearest relative; Hospital; Emergency number 112. 
 
(any two) 
 
c. Emergency telephone number (1 X 1mark) 
112 
d. Information to be given when making an emergency phone call (2 X 0.5 mark) 
i.  The person should give the exact place of the accident. 
iv.  The details of the person making the call and his/her contact number should be given.  

4a. (2 X 1 mark) 
 - When children consume more food than the body needs  
 - Physical exercise is lacking 
 
b.  (3 X 0.5mark) 
Advice, weight, exercise. 
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4c (3 X 0.5mark – choice of snack) 
(3 X 1 mark – reason for choice) 
 
Fruit salad  
Reasons for choice - high in vitamin and water, we should eat more fruit and vegetables 
everyday, nice colour, texture and taste, filling 
 
VegetableWrap  
Reasons for choice - high in vitamins and fibre, we should eat more fruit and vegetables 
everyday, nice colour, texture and taste, filling. 
 
Fish salad  
Reasons for choice– good source of protein, low in fat, nice colour, texture and taste, 
filling,  
 
(give credit to other correct reasons for choice) 
 
 
5a.  Negative characteristics that can be developed in an only child. (2 X 1 marks) 

 
 
 

 
 
 
 
 
i) Jealousy/ selfishness                            ii) Difficulty in sharing toys and other 
belongings 
b.  Activities pre-school aged child can attend. (3 X 1 marks) 
Some examples: 

- Pre school Day Centres: Private and State run. 
- Baby and Toddlers Clubs run by Cana Movement. 
- Baby and Child massage centre – privately run. 
- Outdoor playing fields – public areas. 
- Play centres – privately run.  
- Swimming – at various places: National Pool, hotel pools, beach in summer, 

etc… 
- Inspire centre at M’Scala 
- Public gardens 

 
(any other correct answer; any three) 
 
c.  Other ways how these activities will help the child (1 X 1 mark) 
- help him grow physically healthy as most activities are exercise related;  
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- as the child may be involved in games and activities, intellectual development is 
enhanced; 
- the child will learn to trust and love, thus helping his/her emotional development. 
(any one) 
 
d.  Reasons why watching television and playing computer for a long time can be 
damaging to a child’s health (2 X 1 mark) 
- a sedentary lifestyle will promote overweight and obesity. 
- child is spending a long time alone thus does not let him/her to develop social ties and 
activities, he may become a loner. 
- such activities promote addiction and negative competition 
- highly repetitive skills will not allow for the development of original and creative 
thinking. 
(any other correct answer; any two) 
 
Section B 
6. Whisking method is a quite method of cake making.  
 
a)(3 X 1 marks) 
Explanation of  the uses of the three ingredients used in the whisking method of cake 
making  

             
 
 
 
 
b) (1 mark)  
This method called the Whisking method because the ingredients are beaten (whisked) 
together. 
c) (2 X 1 mark) 
The characteristics of cakes made with the whisking method.   
Cakes should be light and fluffy  
d) (2 X 1 marks) 
Desserts that are made using the whisking method.                   
Swiss rolls, flan cases, bases for gateaux and sponge drops 
(any two) 
e) The ingredients of a whisked cake made with 2 eggs (1 mark) 
50g self-raising flour; 50g sugar 
The method of making this cake. (3 X 1 mark) 
Method:  
1. Place eggs and sugar in the mixing bowl 
2. Whisk until light and fluffy - may take 5 minutes or more 

 Ingredient Use 
1. Eggs Whisked to hold in the air and make the mixture light 
2. Sugar To sweeten the cake 
3. Flour To give body to the cake and can hold the air when sifted 
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3. Carefully fold in the flour with an 'up and over action'. 
 
f) (1 mark) 
Reason why the Whisking Method of cake–making is a healthier method than other   
methods of cake-making.   
Doesn’t contain any margarine so it is less fattening. 
 
g) (2 X 1 mark)  
How cake tins should be prepared for a whisked cake mixture.  
The tins should be brushed with melted butter, dusted with flour and lined with  
 greaseproof paper. 
 
 h) (3 X 1 mark)  
Factors that indicate that sponge cake is well baked.    

- The sponge has a golden brown colour. 
- When you press the sponge cake it will spring back. 
- When properly cooked, the cake will shrink from the sides of the tin.   

 
i) (2 X 1 mark) 
Suggest healthy ways of decorating cakes. 

- Creamed ricotta and chopped nuts. 
- Slices of fresh fruit 
- Dried fruit 
- Strained yoghurt and carob powder 

 
(any two) 
 
j) (2 X 0.5 marks) 
Ingredients a food manufacturer would add to improve the shelf life of the cake 
Antioxidant 
Modified starch  
 
7.  The kitchen and hazards.   
 
a. Safety feature found in appliances/gadgets to avoid accidents in the home.  Describe 

the accidents that could occur if the safety features are not included.    
      (4 X 0.5marks for name of gadgets, 4 X 1 marks accident that may occur) 
 
       

Appliance Safety feature included Accident that may occur 
 
i) A Food 
processor 
 
 

 
 

Auto –stop when the bowl is opened. 
 

 
The blades stops spinning when 
the 
bowl is opened hence preventing 
cutting your fingers with the 
rotating blades. 



Page 29 of 32 

 
 
ii) A Pressure 
Cooker  
 
 
 
 
 
 
 

 
 

Safety valves 

 
 
Risk of explosion and scalding the 
food preparer. 
 

 
iii) An Electric 
Kettle 
 
 
 

 
 
 
 

Cool-touch surface 

 
Kettles have an insulated body so 
that the outside remains cool 
enough to touch even when the 
water inside is boiling. So if 
accidentally someone touches the 
outside of the kettle it will not 
cause burns.  
 
This will not occur if the cool-
touch surface is not included. 
  

 
iv) A Portable 
Electric  
             Heater 
 
 
 

 
 
 

Tip-over protection 

 
If the heater accidentally gets 
tipped over, the unit will 
automatically shut itself off. This 
will reduce the risk of house fires 
and burns. 
 
Risk of burns and house fires 

      
 
 
 
                                                                                                                              
b.    Accidents that can occur to child in the pictured kitchen.  
       (6 X 1 marks) 
 
- Can pull the items placed at the edge of the table on him, causing cuts (knife, 

crockery), blows (bottle), etc... 
-  Pulls the handle of the frying and tipping its contents on him, causing burns. 
- Slips on the spills on the floor. 
- The child may drink or inhale toxic fumes found in the bleach (bottle is on the floor). 
- Touch/ingestion rubbish items in the bin which can cause cuts, or food poison if 

ingested. 
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- Pull the toasted flex which can lead to pulling the toaster off the counter onto the 
child, hitting him and maybe causing a burn.   

- The oven door is open. The child may touch it and suffer a burn. 
- The box the girl is using to get items from the top cupboard can be an attraction to the 

child.  He may get on it and then fall off. 
- The child can decide to play with the pail and may actually fall into it.  
- The cat may scratch the child. 
- Adults may step on the child since they are so busy at their work. 
- The girl may drop the cans on the child, causing a blow on the child’s head. 
 
(any six) 
 
c.    Safety marks and item they can be found on. 
(3 X 1marks for name and explanation of safety mark, 3 X 1 marks for items) 
        
 Name and Explanation  

of Safety Mark 
Item which can carry the 
safety mark 

i)  
 

 
British Electrotechnical Approvals 

Board (BEAB) safety mark. 
 

Electrical goods: E.g. Electric 
blankets, iron, electric 
heaters,    

ii)  
 
 

 
Flammable mark 

 

Hair sprays, household 
insecticides sprays, kitchen 
gas lighters.  

iii)  
 
 

 
Kite Mark 

 

  
Example: toys, hairdryers, 
irons, and many other items  

 
d.. Measures to ensure safety on the staircase for young children learning to use the 
stairs. 
      (2 X 1 marks) 
 
- Where the balustrade is high there should be a lower handrail as well. 
- Handrails should be made so a child’s hand can slide along them without meeting any 

obstacles.  
- Ensure any banisters and railing around and on your stairs are securely fixed 
- Make sure the gaps between the balustrades are no more than 100 mm.  
- The surface of stairs should be non-slip.  
- Softening and rounding sharp edges on stairs will help to lessen the harm done by a 

fall.  
- No items (like toys, shoes, etc…) should be left on the staircase. 
- Balustrades should have no horizontal foot holes or bars, as the children can climb 

them and topple over.  
- The staircase should be well lit, day and night. 
- The stairs should have even high steps.  
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- As soon as the child starts to show an interest in the stairs, spend time teaching your 
child how to come safely down the stairs. The safest way is to encourage them to 
come down backwards on the stomach.  

- Ensure your child only goes on the stairs for a specific purpose. Never allow your 
child to run up or down stairs. 

 
(any two) 
 
8..  Environmental friendly consumers and their shopping practices.  
a. An eco-friendly consumer will be purchasing: (6 X 1 marks) 

i) Detergents which are low in toxic chemicals:  
     Toxic chemicals found in detergents will end up in our sewage system and in the 

sea.  This will damage the eco-system of the marine world. 
ii)   Recycled Toilet paper 
      Using recycled toilet paper, means that the paper would have already been used 

for another purpose and hence it will lessen the global deforestation problem.  
Using recycled toilet paper means that there is less dumping in our landfill, hence 
less land pollution. 

iii)  Natural soap 
      Natural soap is made from natural ingredients and hence no use of harsh 

chemicals are used.  This means the soap is less harsh on the skin and there will 
be less harm to the environment as natural ingredients are biodegradable.        

iv)  Organically grown fruit and vegetables 
         Crops that have been organically grown produce much less air pollution and 

water pollution as no harmful chemicals are used.  Organic farming also 
encourages crop rotation and use of natural fertilisers which is of great benefit to 
the soil.  

v)   Dolphin friendly canned tuna fish 
       This involves a process where tuna fish is caught without killing the dolphins 

present. Such a method of fishing reduces the risk of seriously depleting the 
specie and avoids the risk of species extinction.  

 vi)  Food that is not genetically modified.  
       Non-genetically modified food would not have been subjected to gene 

modification which can poise serious health and environmental ill-effects.                                                      
b. Eco-friendly marks and items they are found on. 
       4 X (1mark for the explanation, ½ mark for the item) 
 
      i                                        Explanation: The European Ecolabel     
                                                 Item:  Paper, appliances, cleaning products, textile and 

garden   
                                                 items, lubricants 
 
     ii                                          Explanation: The product is free from Chlorofluorocarbon 

gases 
                                                 Item: Sprays, refrigerators, dehumdifiers, freezers, 
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    iii                                           Explanation: An EPA certification.  It is an International 
standard   
                                                  for energy efficient consumer products.  These save   
                                                  20% to 30% of energy consumption.              
 
Item: Electronics appliances; kitchen, heating and cooling appliances, computer products 
and peripherals. 
 iv                                               Explanation: Energy label 
                                                              Item: Refrigerators, air conditioners, freezers,  
                                                                        water heaters        
 
 
c.   Give an eco-friendly alternative to the following shopping practices.. (4 X 1 mark) 
     i) Buying individually wrapped items:  
            Buying in bulk which means that less packaging material is wasted 
     ii)    Asking for a plastic bag when purchasing items from a retail outlet.  
            Using a fabric bag or a wicker basket to carry the shopping 
    iii)    Shopping for food on a daily basis:  
             Shopping online or doing your shopping once a week/fortnightly. This will mean 
less  
             people travelling to the retail outlets, hence less air pollution 
   iv)    Buying products manufactured overseas: Buying local products. The less distance  
            products needs to travel before it is bought the less energy is used on 
transportation so  
            its greener to buy local products     
d.    A person buying an eco-friendly dishwasher.  (4 X 1 marks) 
- Various programmes which allow you to use half load; less washing or rinsing cycle 

for dishes which are not so dirty. 
- Choose a dishwasher which is energy efficient – programmes are designed to use less 

energy.  Eco labels will show this.   
- A dishwasher which cleans dishes at a lower temperature is more energy efficient. 
- Dishwasher should save water and may recycle its own water.  
- The packaging of the dishwasher should be recyclable material and avoid as much as 

possible, the use of Styrofoam and other non-biodegradable packing. 
- Even the package art should avoid excessive use of ink. 

(any other correct answer – any two) 

 
 
 
 
 


