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Instructions to Candidates
You should have the following for this examination
-Answer Booklet, examination pass and student ID
This paper consists of FIVE questions. Attempt tquestion ONE (Compulsory) and any other TWO questions.
Do not write on the question paper.

SECTION A (Answer all the questions) 30 POINTS

QUESTION 1

1.Define the following terms as used in cookery

   Basting

   Dice

   Marinade

   Bouquet garni

   Blanching

   Mise en place

   prove                                                                                                                                                         ( 7mks)

b) Name and explain five moist heat and three dry heat method of cooking                                (7mks)
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C)List three types of soups                                                                                                                       (3mks)

d)Define menu                                                                                                                                            (2mks)

e) Name and explain five types of menus                                                                                              (10mks)

f) Define time planning                                                                                                                               (1mks) 

SECTION B (Answer only TWO questions)

QUESTION 2

a) Highlight four rules to be observed  in food hygiene                                                    (4mks)

b) State three differences between A la carte and table d hote menu                                (6mks)

C) Name four color coding used for chpping boards and their uses                                  (4mks)

d)Highlight six factors to consider when selecting  kitchen equipment                             (6mks)

QUESTION 3

a) List eight preparations of cooking                                                                                 (8mks)

b)Name and explain two methods of cooking giving each three examples                      (10mks) 

c)Define kitchen                                                                                                                 (2mks) 

QUESTION 4

a) Explain the two classification of proteins                                                                      (4mks)

b) Name five production of protein food                                                                           (5mks)

c)State five factors to consider in selecting a starch food                                                  (5mks)

d) Highlight six considerations in using fuel for cooking                                                   (6mks)

QUESTION 5

a) List four qualities of pastry and pastry products                                                          (4mks)

b) Explain two categories of vegetables giving each two examples                                (6mks) 

c) State four  sources of starch as used in food production                                               (4mks)

d) List six large equipment found in the kitchen                                                              (6mks)  
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