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SECTION A: CATERING PREMISES AND EQUIPMENT (40 marks)
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Answer ALL guestions in this section.
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sht fuljlr common customer complaints in the restaurant.
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@ SECTION B: FOOD AND BEVERACGE CONTROL (60 marks)

Answer any FOUR questions from this section.

Outline steps 1o Inllow wllun s&rvnm., dcmmpdnym;_, sauces.
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Explain lhtfmmnmg of the following wines:

[ A § -'Iu-j

(1) OFZANIC WINES;  woaw  fieikd e W00 gabrit gy PPl
(i) de-alcoholised wines; wiwo b ne cldel ok
(i1)  liqueur wines.- Aol 2l frrpred ey

Highlight three points to consider when designing a menu card.
Hlprtht ~ fontnendoby - de@
hue b, l.b ~¥
/?} Ae tiled o ghonssd . 2

easytvet.com

(4 marks
(4 marks)
(4 marks)
(4 marks)
(4 marks}

(4 marks)

(2 marks)
2 marks)

(4 marks)

(4 marks)

(4 marks)

(4 marks)

- (5 marks)

(2 marks)

(2 marks)

(2 marks) .

(3 marks) |

i




a

easytvet.com

T
(b) State t\j() appropriate accompaniments to cach of the following dighes:
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(1) Minestrone soup = oo feta daere . Wortrhhes o (1 mark)
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(1v)  Chicken Tikka — pliaf gl “ (1 mark)
(v) Roast duck =  Joagl \sz oed el (1 mark)
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3. (a) State four functions of interior decoration in a food and beverage service area,
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(c) Explain three causes poor quality drinking chocolate. (6 marks)
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