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INSTRUCTIONS TO CANDIDATES

Thix paper conxixy of THO sectlons: A and B
Answer ALL guesiions in section A.

Answer FOUR guestions in section B.

Write your answers in the answer bookiet 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 ure printed as indicated and that no questions are missing.
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SECTION A (20 marks)

Answer ALL guestions from this section.

Identify four equipment used at the Dispense Bar, {4 marks)
Differentiate between loose module and loose random dining room seating
arrangement. (4 marks)
Identify four arcas where disposable equipment and materials are used in food and
beverige Service RTEAs., {4 marks)
Highlight four types of wine and drink lists. o {4 marks)

b

[dentify two characteristics of each of the following food service areas:

{iy  popular CALETIRE; {2 marks)
(i) fast food. {2 mirks)

ﬁmnnﬁ’\l (B0 marks)
3

Answer any F{}L'Muunam [from this section.

‘\/

Identify four forms of :g{ﬁi‘ug services provided by Mmmﬂ:mu (4 marks)
'3\

”(,

State five characteristics W m food muaup:rn!mus,:‘._-._ (5 marks)

-

Explain three reasons for functiona] lighting in the dining room, 5 {6 marks)
Identify five examples of interpersonal skills needed in a particular point during service.
e L g
Outline the f::{:rci and ‘|:I|c-.r¢:.rngﬂ SETVIOE SEQUENCTE. {4 marks)
Highlight H%E{I respansibilities of food and beverage manager. {7 marks)

Diescribe the following dish washing methods:

(i} manual (tank) method; {4 marks)
(i)  semiautomatic method, {5 marks)
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4. (m Identify four factors that detarmine the seating arrangement in food and beverage
W service areas. (4 marks)

(b} State edght points & server should be aware of when taking children’s orders in the

catering department. (& marks)

() Explain four determinants for the growth of the di hle or the “throw-away”
market, _‘/Uf___,__EESE“ : (8 marks)
5 .m0 Identify four advantagesof tray service in hospitals. (4 marks)

(b} Highlight five points that should be observed when carrying out work at the guendon.
(5 marks)

{c) State five basic principles that must be followed when prepaning customers buffets and
CONIMEErs. {5 marks)

(cl) Describe the following menus

(i) entrees,
{ii)  sorbet;
(i)  releve, Q (6 marks)
O
& (@) Tdentify the four areas of the qu_n%ﬁliml conducive for tasting wine, (4 marks)
\s\i\:; Bl ]
b} Highlight seven rules that EE{JuIﬂ be observed when making coffee in bulk.
Aff'?“‘ {7 marks)

(6)  Outline six steps that should be followed when dealing with & customer who has
mobility problems. | {6 marks)

() Explain the meaning of the following terms used at the Hot Plate area:

4 #Ju“‘? (i) o service commencer,
_',f (ii) arretez,
Lﬂ‘“ (i)  qui (3 marks)
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