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SECTION A (COMPULSORY) (40 marks)

Answer ALL questions in this section.

1. Highlight four tubers used in cookery. (4 marks)
2. List four uses of chocolate in the kitchen. (4 marks)
3. Highlight four qualities of an ideal kitchen ﬂqor. {4 marks)
4, Differentiate between *boiling’ and ‘poaching’, ' (4 marks)
5. State four duties of the larder cook. (4 marks)
6. List four causes of a sunken cake. - (4 marks)
7. Highlight four disadvantages of wooden chopping boards. (4 marks)
8. () Explain the meaning of the tenﬁ ‘condiment’. {2 marks)
(b)  Identify four condiments used in the kitchen. .(2 marks)

9. Highlight four advantages of bulk buying. (4 marks)

10.  Explain the following terms as used in food production
(a) singe; {2 marks)

(b) Hors’-d’oeuvres. {2 marks)

SECTION B (60 marks)

Answer FOUR questions from this section.

1. (a) Highlight four points that the purchasing officer should bear in mind when buying root

vegetables. (4 marks)
(b) State five advantages of ‘Assembly kitchen’ concept. (5 marks)
(c) Explain three advantages of cyclical menus. {6 marks)
12, (a) State six advantages of using vending machines, (6 marks)
(b)  Highlight four properties of glicose syrup, (4 marks)
(c) Explain five safety points that the kitchen staff should observe when using mechanical
: equipment, (5 marks)
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State three principles of extinguishing fires.

(3 marks)

Explain five advantages of an efficient costing system for any catering establishment,

(i) Distinguish between ‘drizzle’ and “dredge’.

(i1)  Identify twe uses of the following food commodities:
I celery;
(I  lettuce;
(I} avocado.

Distinguish between ‘lard’ and *suet’.

Explain four uses of eggs when making pastries.

Identify six sources of iron as a nutrient.

{5 marks)

(4 marks)

(3 marks)
(4 marks)
(8 marks)

(3 marks)

Identify four methods of preparing cake mixtures and in each case give an example of a

product.

List six details found on food labels.

Describe the following methods of preserving foods:
(1) canning and bottling;

(it}  salting and smoking;

(i1}  radiation;

(iv)  chemical preservation.
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