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INSTRUCTIONS;Answer question one and any other three
questions;

SECTION A(COMPULSORY )40 MKS

QUESTION ONE

a)Define the following terms: (10 mks)

i.
ii.
iii.
1v.
V.

Stock

Soup

Hygiene

Menu planning
Recipe

b)State FIVE importance of kitchen organization .(5mks)

c)State FIVE guidelines to observe when deep-frying food.(5mks)

d) Classify soups giving each case an example.(5mks)

e)Enumerate FIVE responsibilities of a chef de cuisine.(5mks)

f)State FIVEsafety precautins to observe when handling knives.(5mks)

g)Classify kitchen equipment giving each case FIVE examples.(5mks)



SECTION B(ATTEMPT ANY THREE)60MKS

QUESTION TWO

a)Explain FIVE essential factors to consinderwhen planning a menu.(10mks)
b)Describe FIVE factors to consinder when designing a kitchen layout.(10mks)
QUESTION THREE

a)Explain FIVE special concerns in the kitchen .(10mks)

b)Highlight TEN key components of a recipe.(5mks)

c)StateFIVE reasons for coating food before cooking(5mks)

QUESTION FOUR

a)Explain FIVE control measures the headchef would emphasise in a brief to new kitchen
staff.(10 mks)

b)Explain FIVE factors to consinder when purchasing kitchen equipment.(10mks)
QUESTION FIVE

a)Explain FIVE points a headchef would consinder when planning a duty rota for kitchen
staff .(10mks)

b)Draw out a THREE course menu for a vegetable.(10mks)



