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SECTION A (40 marks)

Answer ALL questions in this section

s Highlight four quality points to consider when buying bacon. (4 marks)
2! State four points to observe when storing fish. (4 marks) "\ z
%%
3. Identify four quality points to consider when buying soft fruits. . (4 marks)  °*
4. Highlight four points to observe when using baking powder. (4 marks)
5. Outlire four rules to follow when brewing black tea. 1% (4 marks)
6. Explain the difference between white and cayenne pepper. (4 marks)
7 Identify eight types of essences used by bakers and confectioners. (4 marks)
3. Enumerate four advantages of using a standard recipe. (4 marks)
9. Highlight four points to observe in the care and mamtenance of an electric potato peeler.
o (4 marks)
10.  Explain two dlsqdvantages of wooden ch(\a@lng boards. (4 marks)
<+ & _
S SECTION B (60 marks)  \f)u

Answer any FOUR questions from this section. |

11. (a) Identify five advantages of using gas as a source of fuel. = Lot r‘ i (5 marks)
ey @@ qudde \gas N’( ot’eﬂ?‘\‘\ k:f Ec uwk-m)“' cﬁ‘ﬂ’ £ grokt ¢
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(b) Outline four hygiene meastites to obserye 11‘1 rcgjgd to the food handlers hair.
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(c) Explain three causes of chemlrs}:gi' food poisoning. i© (6 marks)
12. a) | State four quali ints to observe Wh buying cauliflower. 4 marks
( ) % ’}) "ty E.fi’ f& ‘ff:?J #&f g’cf fnaec EJ'?( ﬁagé ( )
\ fa T
(b)  Highlight five aévgﬂmges of{ (g;:hcal menus. p $ares ©n feme i (6] marks?
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(c) Outline the procedure for preparing cocoa beverage. Provede g wlor ¢ffrcens(6 marks) ; rf v}%/”fh@
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(i) Describe an induction cooker as used in food production. (2 marks)
(i)  Highlight five advantages of induction tops over range cookers.
= 5oy (5 marks)
Describe four ways of controllin g ho seﬂies in fi paration areas. (4 marks)
et By Cb‘| ercag n 1= (g.o ce rwv cgr-
e} n i i
Diﬁ‘efréntlafc between long gram d" “Short'; grain Fice. 5 (4 marks)

State three points to observe when whipping egg whites for maximum efficiency.

(3 marks)
Explain two reasons why l;uffet food presentation is popular in many food service
operations. 5 [f; sa,f (4 marks)
Explain four functions of eggs in baking. (8 marks)

ﬁq\ﬂﬂj G9e0]  emulsity®d bcﬁ} !
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Describe each of th ”followmg steps in yeast dough making:
(1) knocking down; (2 marks)
(ii) rounding; Q@ (2 marks)
« O

(iii)  scaling. e (2 marks)
Outline five guidelines to follo w;,hen baking to avoid cake failures. (5 marks)
Differentiate bet;veen convection and microwave ovens. (4 marks)
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