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SECTION A (Compulsory) 30 Marks

QUESTION 1

We have SIX basic methods of cooking food. List them and define them shortly. (30 marks)
SECTION B (Answer any TWO questions) 40 Marks

QUESTION 2

Proteins, carbohydrates, fats, vitamins are the main components of food. Give the effects of cooking on

each one of them. (20 marks)

QUESTION 3

The following methods are used in cooking food. List FOUR types of food which can be cooked using:
a) Steaming

b) Braising

c) Boiling

d) Baking (20 marks)

QUESTION 4

Explain briefly what happen when food is cooked using the following methods;

a) Baking

b) Boasting

c) Stewing

d) Braising (20 marks)

QUESTION 5

Make a sketch of the kitchen in the training canteen indicating the different sections and briefly explain
their uses. (20 marks)
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