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Identify an appropriate sauce for each of the following dishes:

(1) spagghetti,

(iiy  bread crumbed fish,
{iil}  roast pork,

{iv}  roast chicken.

Match the following kitchen sections with appropriate chefs:

Sections Chef
{ty  Coldkitchen ~_Entrementier
(i) Vepetable section o Palissier

(iii)  Meat section Gardmonger

~({iv}  Pastry section e Soucier

State four advantages of cyclic menus.
Explain the meaning of the following terms:
{i) bouguet garmi;

(n)  gnsie &
Classify the following vegetables: :*W
(i)  spinach, R

() egg plant )

(iii)  cabbages, o2

(iv)  potatoes.

State six uses of soups in the diEE'

Highlight two reasons for each of the following cake making processes:

(i) sieving flour,
(ii)  creaming,

(i) folding in.

Explain four factors that irb_ﬂ_u_nng;_l-:itq_l_mn planning and design.
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3. (@) State four ways of preserving mineral elements in vegetable cooking, {4 marks)
v
(b} State two uses of the following in cookery:
(i} wheat, {2 marks)
(i) oats. (2 tarics)
(c)  Highlight two reasons for the following faults in puff pastry:
(1) fal pores out, {2 marks)
(it}  hard, (2 marks)
{(1ii)  uncven nse. 2 mmiarks)
(d)  Explain three methods of refuse disposal in the kitchen. (6 marks)
] (@) Highlight two techniques of preventing discolouration in bananas. {2 marks)
() Identify the problem in the following situntions:
{i,ll_ lemon curd for lemon menngue pic nol ﬁm:
: :"\\
(i1}  jelly not properly set, QO
X, {2 marks)
ic) Differentiate between the fnlluwmg,\ ﬁ%* ,
(i) beef stew and stmuganqﬂ’ {4 marks)
{ii)  finger and fork buffet. (4 marks)
(d}  Explain four factors to consider when choosing kitchen equipment. (8 marks)
3 () State five advantages ufs_g_lgdﬂ in the d.u:l i (5 marks)
= e
(b}  Identify the nutrients lacking in each of the following deficiency diseases:
(1)  unacmia,
= {ii)  might blindness, ="
{iii}  kwashiokor,
{iv)  scurvy, %
{v}  beriberi. B e
gty (5 murks)
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(c) Highlight two causes of the following eccurrences:

i} potatoes discolour between peeling and cooking, {2 marks)

{ii}  batter for deep frying fish docs not colowur, (2 marks)

(i)  students cut fnger with kitchen knife. {2 marks)

id)  Explain twe methods of testing freshness of eggs, {4 marks)

6. {a) Identify fwo condimenis used in production. (2 marks)
by  Differentiation between basic and standard recipe. {4 marks)

(e} Explain three ways of preventing food contamination in the kitchen. {6 marks)

() Using the following information caleulate the food cost for tomato soup for one portion.

Name of the  Ingredients Quantity used Unit of Cost per
Dish purchase umit
Tomato soup  Margarine 50 gms kg 16400
(4 portions) Hacon . 25pma kg 46000
Ouion 0100 gms kg RO.00
Carrot B ‘. 100 gins kg 60.00
Wheat flor & 50 gms 2 kg 130,00
Tomato pumf{ - 50 pms 340 gms 165.00
Slock
Bones 100 gms kg 50.00
Carrots 50 gms kg 60.00
Celery 50 gms kg 14004
Leck 50 gms kg 120.00
(8 murks)
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