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ADDITIONAL MATERIALS

Resource Material for use with Section A.

A 12 page answer book.

INSTRUCTIONS TO CANDIDATES

Answer all questions in Sections A and B.

Write your answers in the separate answer book provided.

You are advised to spend your time as follows:

Section A – about 50 minutes
Section B

Q. B1 – about 35 minutes
Q. B2 – about 35 minutes

INFORMATION FOR CANDIDATES

Section A (Reading): 40 marks.

Section B (Writing): 40 marks.

The number of marks is given in brackets at the end of each question or part-question.
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SECTION A:    40 marks

Answer all the following questions.

The Resource Material for use with Section A is a leaflet, “What a waste!”, produced by Mid Sussex
District Council.

The extract on the opposite page is a newspaper article by Martin Hickman.

Look at the ‘What a waste!’ leaflet and answer the following questions.

A1. (a) What percentage of waste is recycled in Mid Sussex? [1]

(b) What percentage of the food we buy in the UK is thrown away? [1]

(c) Give three examples of unavoidable food waste that could be composted. [3]

(d) Explain the difference between ‘Use by’ and ‘Best before’ dates on food. [2]

(e) Give three examples of ways to avoid wasting fruit and vegetables. [3]

A2. How does the leaflet try to encourage readers to get involved in reducing food waste?

You should write about:

• what it says;
• how it says it;
• the use of pictures and illustrations. [10]

Now look at the newspaper article ‘Britain’s colossal food waste is adding to climate change’
on the opposite page.

Look at the first three paragraphs.

A3. List five reasons why action on food waste is needed. [5]

Now look at the rest of the article.

A4. What do we learn about the Waste & Resources Action Programme (WRAP) and its work? [5]

To answer this question you will need to make use of both texts.

A5. These two texts are both about food waste. Compare and contrast what they say about:

• which foods are regularly wasted;
• the reasons why food gets wasted. [10]

(150-02)
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Turn over for Section B.(150-02)

Britain’s colossal food waste is adding to climate change

British shoppers were warned yesterday that they must swap their wasteful habits with food by
buying less and eating leftovers if the UK is to play its part in preventing climate change. The
amount of food wasted is now increasing by a million tonnes each year.

Research shows that Britons throw away one third of their food, at an enormous financial and
environmental cost. Annually, the UK dumps 6.7 million tonnes of perfectly good food each
year, costing the average home over £400; for a family with children, the annual cost rises to
£610. Most of this unnecessary waste – which nationally costs £8 billion – is sent to rubbish
dumps where it rots, producing the dangerous greenhouse gas, methane.

The Environment Minister said, “These findings are staggering, and at a time of global food
shortages this kind of wastefulness becomes even more shocking. Preventing waste has to be a
top priority.” Another government adviser described the amount of food wasted as “an
outrageous scandal”.

The Waste & Resources Action Programme (WRAP) is a government-funded agency that has
been investigating food waste. It has conducted research that showed consumers were, in effect,
dumping one in three bags of shopping straight in the bin.

In an attempt to change attitudes, WRAP has devised a campaign ‘Love Food Hate Waste’,
launched yesterday by TV chefs Ainsley Harriott and Marco Pierre White. These two chefs are
backing WRAP’s advertising campaign that encourages people to plan their shopping, and
make meals from leftovers.

WRAP’s estimate of waste was compiled after polling almost 3,000 households and getting 300
people to keep diaries of what food they threw away. Although 90 per cent of people thought
they threw away little, the true picture was revealed by the diaries.

WRAP said most waste happened because people had “over-shopped” as a result of not
planning meals in advance. People also failed to keep their fridges cold enough, and threw
away edible food that had passed its ‘best before’ date. About 30 per cent of households were
particularly wasteful, mostly busy younger working people aged 16-34 and families with
school-age children. Fruit and vegetables were the most binned food, followed by stale bread.

The ‘Love Food Hate Waste’ campaign includes a website, www.lovefoodhatewaste.com,
which gives advice and practical ideas on food preparation, storage and recipes.

Martin Hickman
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SECTION B:    40 marks

Answer Question B1 and Question B2.

In this section you will be assessed for your writing skills, including the presentation of your work.
Take special care with handwriting, spelling, punctuation and layout.

Think about the purpose and audience for your writing.

A guide to the amount you should write is given with each question.

B1. Your local council wants to encourage re-cycling and to reduce waste. They have suggested:

• separating re-cyclable waste from rubbish;
• charging to collect rubbish;
• fining people who don’t re-cycle;
• only collecting rubbish every two weeks instead of every week.

Write a letter to your local council giving your opinion on some or all of these suggestions.
[20]

The quality of your writing is more important than its length. You should write about one to two
pages in your answer book.

B2. Write a lively article for a teenage magazine about a famous person you either admire or
dislike. [20]

The quality of your writing is more important than its length. You should write about one to two
pages in your answer book.

(150-02)
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