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SECTION A; (30 marks) 1

Answer any THREE guestions from thiz seciion.

(a)  Identify two nses of the following sugars:

(i} golden syrp;
{1}  bleck treacle;
(iti)  granulated sugar,
{iv)  castor sugar;

(v} demerara sugar,

(5 marks)
(b}  Highlight five storage points of game, (5 marks)
Advise your institution on five qualities to consider when purchasing the following: I
) fruits:
(i) fish. )
(1D marks} 1
() Highlight fear sibrage conditions m-ndm.w&(u' sloring tea. (4 marks)
(b)  Identify twelve herbs commonly us-::l{.fﬁ“}ukcq. (6 marks)
) |
(#)  Highlight five ways ﬂf'premi@gnmhlcﬁ and give o suitable vegetable in cach casc.
& (5 marks)
Qf?}
(b}  State Bve demerity of osing convenient foods in cookery. (5 marks)
SECTION B: (70 marks)
*I
Answer guestion 5 and any other THREE questiony.
() Hustrute the strocture of wheat, (5 marks)
(b}  ldentify five types of menus. (5 marks}) i
(@) (i)  Expluin the meaning of the term réchauffé dishes, (2 marks)

(i) Identify four ways of using left over meals.
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(h)  Enumense six itoms incloded in a production




(]

(a).

(b}

(a)

(b

()
(b)

(]}

Smart caterers uses cook-chill and cook-freeze catering systems to produce their school
meals. Highlight eight benefits that accrue from these catering processes,

(8 marky)
Explain the following uses of eggs in cookery:
(i} as a ralsing agent;
{ii) as a thickener;
(iti)  hnding;
(iv) glazing;
{v) emulsifying.
{10} marks)
{i) Explain the term work schedules as used in the production arey.
(2 marks)
(it}  Explain four methods of scheduling work in the kitchen. (8 marks)
Explain four roles played by convenience foods in a catering establishment.
(5 marks)
Explain six factors to consider when planning for 4 function catering.
O\'\ (12 marks)
O
State five points to observe when pm[:@fg fresh juice, (5 marks)
x::k
Highlight seven uses of mim:@d production. (7 marks)
Explain four ways of tendenzing meal. (8 marks)
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