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SECTION A (Compulsory) 30 Marks
QUESTION 1 

a) Define the following terms:
i) Roasting        (2 marks)

ii) Braising         (2 marks)
iii) Boiling                    (2 marks)
iv) Poaching        (2 marks)
v) Pot roasting        (2 marks)

b) Discuss FIVE methods of fish preservation.      (10 marks)
c) Explain FIVE points to consider when purchasing fish.        (5 marks)
d) Explain the food value of fish in the body.        (5 marks)

SECTION B (Answer any TWO questions) 40 Marks
QUESTION 2

a) Explain the FIVE preservation method of eggs.      (10 marks)

b) Bratt pan is a versatile type of equipment in the kitchen. Discuss.      (10 marks)

QUESTION 3

Microwave cooking is most commonly used today in the kitchens. Explain its importance.     (20 marks)

QUESTION 4

Explain the, use, care and maintenance of one of the storage equipments in the kitchen used for keeping
the foods chilled for later use.      (20 marks)
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