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SECTION A: FOOD COMMODITIES (30 marks)

Answer any THREE questions from this section.

(1) Explain the term poultry. (2 marks}
(i) Classify chicken into three according to age. (3 marks)
Identify five uses of yoghurt in food production. (5 marks)
Explain two effects of cooking on the texture of fruits. (4 marks)
Describe six changes that takes place in eggs as they age. (6 marks)
Highlight five points to note when storing milk. (4 marks)
Explain changes that take place when meat is simmered in water. {6 marks)

As a chef in an institutional kitchen, advise the storekeeper on four characteristics to
emphasisc when buying bacon. (4 marks)

State six functions of fat in food production. {6 marks)

SECTION B: FOOD PRODUCTION MANAGEMENT (70 marks)

Answer question FIVE and any other THREE questions.
Explain the meaning of the following terms as used in recipes:

(i) Al dente;
(i)  Deglaze.

{4 marks)
Explain three disadvantages of microwave cooking. (6 marks)
Describe two consistencies of sauces at serving temperature. (4 marks)
Explain the following roles of a supervisor in food production:
(1 administrative;
(i1) social;
(i)  technical.

(6 marks)
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(c) (i) Explain the meaning of the term stock control.

(i)  Explain four areas of stock control in food production.

Highlight three ways of controlling portions in the kitchen.
Describe four ways in which salads may appear on the menu.
Explain the following qualities of a professional chef:

(1) judgement;

(ii)  taste;

(iii}  dedication,

Identify six duties of a head chef.

State six rules in following a recipe.

Giving one reason in each case, highlight four principles of boiling foods.

Identify six functions of a banqueting manager concerning a specific cvent.

Explain three rulcs for making batter.

Describe four categories of soups.
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