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Answer question ONE and any other FOUR guestions.

Identify the use of the each of the following:

(i) basil;

(i)  cardamon;

(iii)  saffron;

(iv)  sage. (4 marks)

identify two equipment used for each of the following methods of heat transfer:

1) contact heat;
(ii) convectional;
(iii)  radiation;
(iv)  combination.

(4 marks)
Hightight four types of each of the following:
(i)  poultry;
(ii) offals.

(4 marks)
Differentiate between:
(1) Jus-lie and Panada;
(i) Rechauffer and Ragout.

(4 marks)
Distinguish between:
(i) lunch and brunch;
(ii) dinner and supper.

(4 marks)

Highlight seven details to be discussed at the initial meeting for a function catering.

(7 marks)
State four fire precautions for the work place. (8 marks)
Highlight five gastronomical aspects considered when planning menus. (5 marks)
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'cakes A . (6marks)-

(v bakedfish

N Ouﬂme the procedure "for

:Idoh_tii')f two suitable garnishes for each of the following dishes. -

('i) cream of tomato soup,
(ii) fnut salad

(i) --vegetabl_c_sala__d,- .

State four ways of mtroducmg air'in the food asa ralsmg agent. - (8 marks)
- Outline the procedure for cleanmg an electnc cooker _' | _ - (8 marks)
3 State ﬁve advantages of bor,lmg asa method of cookmg. - (5 marks)

_:’H:ghhghi six safctyrules when handlmg kmves in thc kltchen . (6 marks)

' State four advantages of usmg solar as a fuel in food productlon areas. | (4 marks) |

Gwmg two examples of cakes in each casc, 1dent1fy four methods of makmg

'Explmﬁvemlesforsautenngmoat L a o (Ibmarks)_

_ Statc ﬁve pomts to noto when choosmg woodcn cuftmg boards for use m _ _
-':_-__the kﬂ;ohen DRI S o . (Smarks)

. (o) _.-Outlmetho procedure for makmg mayonnalso manually : -~ (10 marks)

_Idcnt:lﬁf ﬁve uses: of sugarmfood producnon I ¢ m;_uf_ks_)-:

(4 marks) |

_ (9marks) N
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