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The Cornish pasty is so important to Cornwall’s culture and economy that it has protected status. This means that, by law, a true Cornish
pasty must be prepared in Cornwall and must fulfil a number of requirements. It must contain beef, potato, swede, onion and nothing else
except a little salt and pepper. All ingredients must be uncooked when they are sealed inside the pastry casing. Bakers have a few more
options concerning the pastry — a few different types are considered acceptable, although shortcrust is the most popular. The shape of each
pasty should resemble the letter D and it must be crimped along one edge. The pasties are glazed with milk or eggs before being cooked. If
a product does not adhere to this recipe, it cannot be called a genuine Cornish pasty.
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Question 1

According to the text, when did vegetables start to become a more common filling for pasties?

(O Inthe last 100 years
(O Inthe 1800s

(O Inthe 1600s

(O In1393

(O Around the 1400s
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Question 2

According to the text, which of the following statements about the 17th century must be true?

O Cornish pasties were exclusively eaten by royalty.
Changes to the pasty recipe made them cheaper to produce.
Cookbooks recommended making pasties with fish.

Cornish pasties appeared in cookbooks for the first time.

O O OO0

Venison was an affordable ingredient.
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Question 3

Which of the following claims does the text make about mining in Cornwall?

O

O O OO0

Mining made Cornwall a wealthy part of the country.

The mines were important to Cornwall’'s economy in the 18th century.
In the 18th century, Britain’s largest mines were in Cornwall.

Mining did not require a large amount of manual labour.

Mining changed Cornwall’s landscape.
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Question 4

Why were pasties a popular food with miners?

O They were easy to make down the mines.
They provided a lot of energy.
They were quick to eat when miners returned to the surface.

They were easy to carry.

O O OO0

They were nutritious.




image11.png




image12.png
Question 5

According to the text, what is the result of the Cornish pasty’s protected status?

O

O O OO0

Cornish pasties are prepared all over the country.
Production of Cornish pasties has increased.

The taste of Cornish pasties has improved.
Cornwall’s economy has improved.

Cornish pasties have to comply with certain standards.
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Question 6

According to the text, which of the following must be true?

O

O O OO0

Cornish pasties must be a certain shape.

Cornish pasties must use shortcrust pastry.

Cornish pasties can contain egg in the filling.

Cornish pasties must have crimping all the way around the edges.

Cornish pasties must be glazed with milk after being cooked.
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Question 7

What type of word is ‘entire’ in this extract from the passage: “this delicacy provides an entire meal inside one baked pastry case”?

O Verb

Noun
Conjunction

Adverb

O O OO0

Adjective
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Question 8

What does the word ‘gruelling’ mean in this extract from the passage: “workers spent long, gruelling hours underground”?

(O Resentful
Frightening
Disgusting

Boring

O O OO0

Exhausting
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Question 9

Which of these words is closest in meaning to ‘adhere’ in this extract from the passage: “If a product does not adhere to this recipe, it cannot be called a genuine Cornish
pasty”?

(O Adapt
(O Improve

(O Agree

(O Deviate

() stick
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Question 10

Which of the following extracts from the passage contains an example of alliteration?

(O “Filled with meat and vegetables”
“The pasty has a long culinary history”
“expensive ingredients were replaced”

“a pasty provided a portable, pleasant meal”

O O O O

“All ingredients must be uncooked”
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The Cornish Pasty

The Cornish pasty is Cornwall’s most famous dish. Filled with meat and vegetables, this delicacy provides an entire meal inside one
baked pastry case.

The pasty has a long culinary history — there are records of it in cookbooks as early as 1393. It was originally a dish eaten by the rich
and even by royalty, served with a variety of fillings including fish and venison. However, during the 17th century and 18th century, pasties
became a staple in the diets of working-class people in Cornwall, which meant expensive ingredients were replaced with affordable ones like
potato and onion. At that time, mining was one of Cornwall’'s main industries, and workers spent long, gruelling hours underground. They
weren’t able to return to the surface for meals, so a pasty provided a portable, pleasant meal that was easy to eat.
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