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ks (a) Highlight four points to observe in the care of table linen. (4 marks)
(b) State four factors that determine the style and design of a sideboard in a
restaurant. (4 marks)
(c) ldentify four service/ancillary areas and give the function of each. (4 marks)
(d) State four hygiene rules in respect to use of uniforms. (4 marks)
(e) Highlight two reasons for each of the following practices in scrvice:
(1) lining a tray;
(i) placing glasses upside down on a tray. (4 marks)
g (a) Explain three qualities of a wine glass. RS T (6 marks)
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(b) Describe three degrees of coffee roastings. & / Wk s
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(c) Explain the following faults in beer: \\
(1) cloudy; ey - __n:mm.‘.__'L"_\_'_s‘-P"_‘

(1) foreign bodies;
(ti)y  flat beer;
(iv) sour beer.

(8 marks)

3. (a) Match the following foods with their appropriate accompaniments
5 L
Foods Accompaniments
(1) Roast beef - Tartar sauce
(1) I“ish in bread crumbs. Girated parmeasan cheese
(il)  Smoked salmon |- Worcestershire sauce
(iv)  Spaghetti Bolognaise - Roast gravy
(v) Tomato juice - Brown bread and " nttey. )
. (5 marks)
(b) Highlight five roles of the food and beverage manager regarding safety in the
workshop. (5 marks)
(©) Explain five categories of patients found in hospitals. (10 marks)
4, (a) Explain four areas of overlap between commercial and subsided outlets. (8 marks)
(b) Explain four factors that affect a customer’s enjoyment of a meal. (8 marks)
(¢) Distinguish between the following:
(1) burns and scald;
(11) strains and sprains. (4 marks)
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s (a) State six characteristics ol a good service method. 6 marks)
(h) Describe three methods of taking food and beverage orders. (6 marks)
(<) Explain four factors to be considered when planning a bar. ‘5"*';[, " (8 marks)
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6 (a) As a head waiter in a food and beverage outlet, identify six symptoms that would
indicate the outlet is experiencing problems. (6 marks)
(b) Explain four needs a person secks Lo satisfy when eating out. (8 marks)
(c) Explain the importance of the following attributes of food and beverage service staff:
(1) customer satistaction;
(i) personality;
(1) local knowledge. (6 marks)
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