
Year 13 Leiths
Mock Exam Revision Guide 
The exam will test you on all the theory that we have covered during the course and also on food hygiene.
Food knowledge
Use the student  notes from the leiths portal to revise the theory. 
There are 41 of these (the first student note is just an admin note for the course). 
Make sure you know things like the ratios for making mayonnaise and the quality points for fresh fish, the types of flat fish and round fish, what went wrong when bread doesn’t rise, or pastry is tough etc. You could be asked any of these things and more, as you might be on your assessment days.
Technical terms
Create and Learn a food taxonomy of terms for words such as chiffonade, panade, saute, brunoise etc. You will need to know these anyway in the future and there will be a number of them in the exam as well as during your assessment days. 
Food hygiene

Food hygiene can be revised from your food hygiene course which you should still have access to on Creative Learning Solutions or from any uk food hygiene website, your food hygiene level is level 2.
Remember to know the difference between personal hygiene and product hygiene. Know the temperatures that food can be cooked to and eaten safely, the danger zone for food and how to load a fridge ( with raw meat at the bottom etc) Know the principle food pathogens eg salmonella botulism etc and where they occur, understand physical contamination and pests.
There is nothing in the test that will not be useful to you now and forever into the future so learn it thoroughly and you will be set up with a sound basis of food knowledge for life.
  
