2502/103

FOOD AND BEVERAGE
PRODUCTION THEOQORY
June/July 2018

Time: 3 hours

THE KENYA NATIONAL EXAMINATIONS COUNCIL
DIPLOMA IN FOOD AND BEVERAGE MANAGEMENT
MODULE |
FOOD AND BEVERAGE PRODUCTION THEORY

3 hours

7
{\\

INSTRUCTIONS TO CANDIDATES o\

\J

Thiy paper consisty of SIX guesiions. \&/

Answer guestion ONE (compalsory) and FOUR ﬁnlwr guestions.
Write your answers in the answer booklet provided,

Candidates should answer the guestions in English,

This paper consists of 3 printed pages.

Candidates should check the question paper to ascertain that
all the pages are printed as indicated and that no questions are missing.
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Funelfuly 2018

State four rules for handling knives in the kitchen. (4 marks)

Highlight four measures taken Lo prevenl cross-contamination in Lh: food production

area, = (4 minrks)
(iy  Explain the meaning of first aid, &= (2 marks)
(i) Identify four equipment found in the First Aid Bml. o e .':,a;'- {2 marks)
State four measures tuken (o conserve energy during cooking. - ;ﬁ-“‘ - (4 marks)
Highlight four methods a chef can use to simplify work. | {4 marks)

State two reasons for each of the following:

{1 thawing poultry sufficiently before roasting: (2 marks)
{ii)  coating foods before deep frying; {2 marks)
(iii)  using salty water w0 boil root vegetables. (2 marks)
Highlight four uses of cream in food pmd&ﬁha (4 murks)
Explain five puidelines for malcmg f@h veg-umh[& na:lags N W& {10 marks)
itk

State four reasons Fnrdmmhgggakm o gl BT (4 marks)
Highlight six functions uﬂgkm food production. {6 marks)
Explain five considerations made when preparing a time plan for the production of a

meal, { 10} marks)
Flighlight six details recorded in a standard recipe, (fy marks)
State four principles of a pood appetizer. (4 marks)
Ouitline the procedure for prepaning a spanish omelette. ; { 10 marks)

Explain the meaning of cach of the following terms:

(1) glaze: (2 marks)

{ii)  croguette; (2 marks)

(i) fricossee; {2 marks)

(ix)  mire poix. (2 marks)
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Highlight fowr factors that influence what we choose to eat.

Chitling the steps followed in making of yeast products,
Stnte five advantages of evclical menus.

Differentiate between each of the following:

{i) double decker and open sandwich;

(i} rough put¥and Raky pastry.

Onitling the procedure for roasting & joint.
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