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CHAPTER 5: LET’S GET CEREALS – DISCOVER GRAINS 
1 True or False?

a. T

b. F

c. F

d. T

e. T
5 marks
2 Short answers
a. Any two of the following grains: wheat, maize(corn), barley, oats or rice



2 marks 
b. Carbohydrate










1 mark 
	
	Function

	Fibre 1: Soluble
	Slows rate of digestion OR helps lower blood cholesterol levels

	Fibre 2: Insoluble
	Helps prevent constipation















4 marks 
c. Resistant starch is not digested when it reaches the bowl and promotes the growth of good 
bacteria.










1 mark 
d. Eating foods high in fibre help prevent hunger as it makes one feel full.



2 marks 
e. The part of the cereal grain used to produce white flour is called the endosperm.


1 mark 
f. Breakfast is an important meal of the day as it ‘breaks the fast’ (the time between your evening 
meal and your first meal the next day is the longest period of time between most meals). Breakfast 
refuels your body.









2 marks 
g. Cereal products include breads, pastries, pizza bases, pasta, muffins, cakes, biscuits, breakfast 
cereals, muesli bars, refined flour.







2 marks
3  Recipe responses
a. Responses could include the addition of ingredients containing fibre (such as capsicum, tomatoes, 
or onions) or modifying ingredients (such as using wholemeal corn chips or wholemeal pita bread 

rather than corn chips).









3 marks 
b. Safety considerations could include:

· using a knife carefully to slice avocado on a chopping board

· ensuring oven mitts are used to remove the ovenproof dish from the oven

· carefully placing the avocado on the hot chips and bean mixture 



2 marks 
c. The following points should be outlined in the response.

· The work plan should take into consideration the tasks to be completed and who will be 
completing each task, along with an appropriate time allocation. 

· The tasks should be shared equally between the two prac partners and follow the sequence 
outlined in the recipe.

· The work plan should also allow for preparing the recipe, cooking time and cleaning up time 
so that it will be completed within the allocated class time.




5 marks
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