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Introduction
These exemplar answers have been chosen from the 
summer 2019 examination series.

OCR is open to a wide variety of approaches and all 
answers are considered on their merits. These exemplars, 
therefore, should not be seen as the only way to answer 
questions but do illustrate how the mark scheme has 
been applied.

Please always refer to the specification https://www.
ocr.org.uk/qualifications/gcse/food-preparation-and-
nutrition-j309-from-2016/ for full details of the assessment 
for this qualification. These exemplar answers should 
also be read in conjunction with the sample assessment 
materials and the June 2019 Examiners’ report or Report 
to Centres available from Interchange https://interchange.
ocr.org.uk/Home.mvc/Index

The question paper, mark scheme and any resource 
booklet(s) will be available on the OCR website from 
summer 2020. Until then, they are available on OCR 
Interchange (school exams officers will have a login for 
this and are able to set up teachers with specific logins – 
see the following link for further information http://www.
ocr.org.uk/administration/support-and-tools/interchange/
managing-user-accounts/).

It is important to note that approaches to question 
setting and marking will remain consistent. At the same 
time OCR reviews all its qualifications annually and may 
make small adjustments to improve the performance of 
its assessments. We will let you know of any substantive 
changes.

https://www.ocr.org.uk/qualifications/gcse/food-preparation-and-nutrition-j309-from-2016/
https://www.ocr.org.uk/qualifications/gcse/food-preparation-and-nutrition-j309-from-2016/
https://www.ocr.org.uk/qualifications/gcse/food-preparation-and-nutrition-j309-from-2016/
https://interchange.ocr.org.uk/Home.mvc/Index
https://interchange.ocr.org.uk/Home.mvc/Index
http://www.ocr.org.uk/administration/support-and-tools/interchange/managing-user-accounts/
http://www.ocr.org.uk/administration/support-and-tools/interchange/managing-user-accounts/
http://www.ocr.org.uk/administration/support-and-tools/interchange/managing-user-accounts/
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J309/02/03 Exemplar 1  Level 7, 35 marks
Examiner commentary

Planning (9 marks) 

The candidate has identified a clear aim and applied this to the set task. Relevant research has been produced which is linked to the 
chemical and functional properties of the commodity being investigated – explore and scientifically investigate the changes that 
occur when fats are used to shorten pastry.

The candidate has researched seven different fats that are used in cooking; these are presented in a table and the water and fat 
content of each is stated. The use of each fat in recipes together with an example is given. The pros and cons of use for each is also 
included. 

In this section there is also a table stating how different fats are produced. Recommendations of using fats for making shortcrust 
pastry are also listed. This evidence supports the candidate’s understanding of fats and their use.

A control recipe for shortcrust pastry is included and each ingredient has the relevant function stated. Points to achieve good 
shortcrust pastry are listed. Before and after pictures of a lined pastry tin are included and supported with written explanations. 
Different uses of fats when making shortcrust pastry are explored. A list of dishes where shortcrust pastry is used in cooking are also 
listed, for example cornish pastries, lemon meringue pie and chocolate torte. 

The physical structure and the working characteristics of the shortening method are explained, showing a clear understanding. The 
application of the rubbing in skill when making the pastry has been covered. 

Mark Band 3 - 8 marks

Investigation (21 marks) 

The candidate planned three investigations: 

Investigation 1 – how texture, taste and appearance change when different fats are used. 

Investigation 2 – how different amounts of butter affect the overall appearance, texture and taste of pastry.

Investigation 3 – cooking shortcrust pastry at different temperatures to see how it affects the overall appearance, texture and taste.

For each of the three investigations the ingredients, equipment and methods are outlined in a table. A control recipe is also set out, 
and this is followed by three suggested variables. 

The candidate has set out clear and focused predictions for each of the three investigations, and three methods are included too.

The candidate has demonstrated an excellent recording of observations and findings in a logical order.

No changes are evident; candidates should not be disadvantaged or have lower marks if no changes are identified. 

Testing of results was explained well and included: star profiles, a ranking test and hedonic diagrams. These constitute a wide range; 
candidates must include at least 3 to gain access to Mark Band 3.

In this investigation the section of a range of formats could include tasting/sensory chart, star profile, ratings chart, and photographs, 
etc.

All testing should be supported with explanations that show a clear understanding of each of the planned investigations.

Mid Mark Band 3 – 18 marks
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Analysis (9 marks) 

This section of the NEA shows clear differentiation across the mark bands. 

The candidate shows a good understanding of what has happened and why, including a wide range of viewpoints. They were able 
to apply their knowledge and understanding to draw conclusions as to the best method and fat for particular pastry. For example 
lard for flaky, and butter and lard for shortcrust pastry. 

However, this section needs more detail and depth for Mark Band 3. 

A wider range of viewpoints could have been developed further. To achieve higher marks, the conclusions could also have been 
expanded. Instead of being list like, they could have been presented in written prose to show a more detailed understanding.  

Mid Mark Band 2 – Marks 5

Evaluation (6) 

The candidate has written a good evaluation and review of findings. Some key facts to support results and evidence have been 
produced and the content illustrates a good level of understanding of what has been observed from their findings. Conclusions 
have been drawn and the knowledge will be applied to future cooking. 

However, this could have been developed further to address the key factors in more depth. Strengthens, weaknesses and a clearer 
reference to the aims and predictions would have been beneficial. 

Top Mark Band 2 – 4 marks

It is vital that sources of information are referenced either as a bibliography or in the body of the text, as the candidate has shown 
here. The work is within the word count and an acceptable length. 
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J309/02/03 Exemplar 2  Level 4, 20 marks
Examiner commentary

Planning (9 marks)

The candidate has produced some good research which is linked to the chemical and functional properties of the commodity being 
investigated – explore and scientifically investigate the changes that occur when fats are used to shorten pastry.

The chemical and physical properties have been briefly addressed. The candidate has started to explore the working characteristics, 
however, this needed to be more developed to access higher marks. A clear aim was not presented.

An explanation of shortening has been given, and references included in the body of the text. References are always required and 
can be included in the text or included at the end as a separate bibliography. 

Reasons for choice and predictions are given for each planned investigation.

In each investigation the candidate has included; control recipe, ingredients, equipment and cooking method. Evidence is logical 
and the candidate has some understanding of the different variables that have been planned and undertaken. However, testing 
methods are not explained.

The candidate could have undertaken thorough research at the beginning of this section. The focus is on exploring, and discovering 
in more detail the working characteristics, functional and chemical properties of fats and other ingredients when making shortcrust 
pastry. 

The use of different fats for recipes where shortcrust pastry is a component could have also been fully explored.

Informed choices could then have been used to plan the three investigations in greater detail. 

Mark Band 2 - 5 marks

Investigation (21 marks)

The candidate set out details of two investigations. However, three investigations are included in the table, produced, and carried 
out.

Investigation 1 - the use of one fat instead of two, however, then the use of lard and butter is given.

Investigation 2 - the use of two different fats, one soft and one hard fat, for example, Trex and lard. 

Investigation 3 - not outlined but included on a table in this section.

To keep the same recipe and change the temperature from Gas 3 to 6 to 9. 

The candidate has demonstrated good recording of observations and has presented the findings in a logical order.

The results of the tests are explained and displayed using a star profile, ranking chart and hedonic diagrams. These constitute a wide 
range. Candidates must include at least three to gain access to Mark Band 3.

In this investigation, the section of a range of formats could include tasting/sensory chart, star profile, ratings chart, and 
photographs, etc.

All testing should be supported with explanations that show a clear understanding of each of the planned investigations.

The candidate could have provided greater detail as to what was being observed and applied it to functional and chemical 
properties of fats that were used and rest of the ingredients for shortcrust pastry. Scientific knowledge and application was good but 
could have been better. 

Mid Mark Band 2 – 10 marks
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Analysis (9 marks) 

This section enables clear differentiation across the mark bands. 

Each of the three investigations have been analysed with comments under each investigation outcome. There is a range of 
viewpoints and opinions showing a good level of understanding. 

A wider range of viewpoints could have developed further. Conclusions were brief and needed more detail to show a better 
understanding of the results. 

The candidate could have used their results and applied their knowledge to suggest which would be the best for making pastry. This 
would have made their analysis section stronger. 

Mark Band 2 – 4 marks

Evaluation (6 marks) 

The candidate has evaluated and reviewed the findings. Some key facts to support results and evidence have been produced. 

The content illustrates some level of understanding of what has been observed from their findings and the candidate has included 
an overall conclusion, however, there is limited work to explain scientifically what has happened during the three experiments.

Key factors could have been addressed and reviewed in more depth. Strengths and weaknesses with clear reference to the aims and 
predictions would have been beneficial. 

Justification of choice of investigations and their success or otherwise could have been explored. Scientific terminology would also 
have been welcomed to explain what had happened and why. 

Mark Band 2 – 3 marks

The work is an acceptable length and sources were referenced. Two photographs were included, however, a photograph of the 
results of each investigation should have been included. 
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OCR Resources: the small print

OCR’s resources are provided to support the delivery of OCR 
qualifications, but in no way constitute an endorsed teaching 
method that is required by OCR. Whilst every effort is made 
to ensure the accuracy of the content, OCR cannot be held 
responsible for any errors or omissions within these resources.  
We update our resources on a regular basis, so please check the 
OCR website to ensure you have the most up to date version.

This resource may be freely copied and distributed, as long as  
the OCR logo and this small print remain intact and OCR is 
acknowledged as the originator of this work. 

Our documents are updated over time. Whilst every effort is made 
to check all documents, there may be contradictions between 
published support and the specification, therefore please use the 
information on the latest specification at all times. Where changes 
are made to specifications these will be indicated within the 
document, there will be a new version number indicated, and a 
summary of the changes. If you do notice a discrepancy between 
the specification and a resource please contact us at:  
resources.feedback@ocr.org.uk.

OCR acknowledges the use of the following content: N/A

Whether you already offer OCR qualifications, are new to OCR, or 
are considering switching from your current provider/awarding 
organisation, you can request more information by completing the 
Expression of Interest form which can be found here:  
www.ocr.org.uk/expression-of-interest

Please get in touch if you want to discuss the accessibility of 
resources we offer to support delivery of our qualifications: 
resources.feedback@ocr.org.uk

Looking for a resource?
There is now a quick and easy search tool to help find free resources 
for your qualification:

www.ocr.org.uk/i-want-to/find-resources/

OCR is part of Cambridge Assessment, a department of the University of 
Cambridge. For staff training purposes and as part of our quality assurance 
programme your call may be recorded or monitored. 

© OCR 2019 Oxford Cambridge and RSA Examinations is a Company 
Limited by Guarantee. Registered in England. Registered office  
The Triangle Building, Shaftesbury Road, Cambridge, CB2 8EA.  
Registered company number 3484466. OCR is an exempt charity.

Need to get in touch?
If you ever have any questions about 
OCR qualifications or services (including 
administration, logistics and teaching)  
please feel free to get in touch with our 
Customer Support Centre. 

General qualifications
Telephone  01223 553998
Facsimile 01223 552627
Email general.qualifications@ocr.org.uk

www.ocr.org.uk
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