2802204

281972

FOODB PRODUCTION
MANAGEMENT THEORY
June/July 2021

Time: 3 hours

THE KENYA NATIONAL EXAMINATIONS COLUNCIL

DIPLOMA IN FOOD AND BEVERAGE MANAGEMENT
DIPLOMA IN CATERING AND ACCOMMODATION MANAGEMENT

FOOD PRODUCTION MANAGEMENT THEORY

3 hours

INSTRUCTIONS TO CANDIDATES

This paper consist of STX questions.

Answer any FIVE guestions in the answer booklel provided
Mavinuim marks for each part of a guestion ave as indicaled
Candidates showld answer the questions in English.

This paper consists of 3 printed pages.

Candidates shonld check the guestion paper to ascertain that
all the pages are printed as indicated and that no quesfions are missing.
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State six e of butter in food CHOM. e {6 marks)
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Explain the meaning uf cach of the following culinary terms:
{ix  Piping. {2 marks)
(i)  Dripping (2 marks)
{iil) Sinpge {2 marks)
Explain four reasons for considering centralised production units in catering.
(% marks)
Idi'-tgl iy !Eg a?:m%%e:1iﬁ cvc:ir[:t:tu!‘enus_ {4 marks)
ST TadlBEe e gl e Pt
Hi ghhght four uses of vcg:tahia-: in food preparation giving two examples in each case.
s AR (8 marks)
gl T B
Describe each of the ﬁ:rllnwm g methods of cooking:
(i} Stewing; (2 marks)
(i) Pot roasting: ) (2 marks)
cu . :”$\\
{iti}  Braising; ¢ {2 marks)
(iy)  Tandoori. ) (2 marks)
Identify eight details you Wﬂu}é\t-_;:pth[. 10 find on a store ledger sheet. (4 marks)
S_t:g.ilc six ppmts to consider when purchasing whole fish. (6 marks)
L U = 1‘1:
Explain five i':.des 10 observe when reasting. {10 marks)
BT Ikt ol 2
i:tcnuf}r two food products that can be prepared or finished using each of the
following ingredicnts;
3 Mayonnaise (1 mark)
{1}  Themi glace; (I mark}
{iliy Brown stock {1 mark})
{ivy  Avocado - {1 mark}
Highlight six reasons for spending money on corporate hospitality. {6 marks)
{nitline the procedare for prepaning Brown Beefl stew, {10 marks)
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Ih%hil ghl fﬂur E_MTE'I;E that influgnee kitchen planning and design. (4 marks}
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ldan.ufj SIX fac!m-s b consider when storing cereal prains. {6 marks)
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Describe five cuts of fish used ina c'a.lt:nn.g L‘iTH]J].EShmI:R! ' { 10 marks)

State one preparation method of makng gemishes from each of the following
commodities:

(L} Parsley; {1 mark}
(fi)  Lettuce {1 mark})
{iiiy Cucumber {1 mark)
fiv)  Hages (1 mark)
Desenbe three methods of baking foods m the oven. (6 marks}
Explain five techniques in the kitchen that are associated with cold preparations.
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