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MACHAKOS UNIVERSITY  
University Examinations 2016/2017 

SCHOOL OF HOSPITALITY AND TOURISM MANAGEMENT 

DEPARTMENT HOSPITALITY MANAGEMENT 

SECOND YEAR FIRST SEMESTER EXAMINATION FOR DIPLOMA IN 

HOSPITALITY AND TOURISM MANAGEMENT 

SECOND YEAR SECOND SEMESTER EXAMINATION FOR DIPLOMA IN 

HOSPITALITY AND TOURISM MANAGEMENT 

 

FOOD PRODUCTION PRACTICES LAB III 

DATE: 6/6/2017             TIME: 2:00 – 4:00 PM 

INSTRUCTIONS 

Answer Question One and Any Other Two Questions 

 

SECTION A. COMPULSARY (30MKS) 

QUESTION ONE (COMPULSORY) (30 MARKS) 

(a)  Briefly explain the following production technologies; 

i) Bourquette gani 

ii) Skim 

iii) Setting 

iv) Sieve 

v) Glaze                                    (10 marks) 

(b) Highlight FIVE tasks a chef would supervise before the actual production   

                    (5 marks) 

(c)  State FIVE strategies of ensuring profit maximization in the kitchen as the head chef 

                             (5 marks) 

(d)  State FOUR activities involved in the post production tasks                      (4 marks) 
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e)  Explain THREE methods of preparing cakes in production           (6 marks) 

SECTION B (40MKS) ATTEMPT ANY TWO QUESTIONS 

QUESTION TWO 

(a) Write a three-course luncheon menu with a choice in each course for 15 retired Kamba 

elders meeting in Machakos town                        (10 marks) 

(b) Explain FIVE challenges chef d’cuisine would face in his execution of administrative 

tasks in the kitchen               (10 marks) 

QUESTION THREE 

(a) Explain THREE benefits of portion control              (6 marks) 

(b) Trainees in the kitchen are advised to embrace the use of standard recipes consistently 

during training. Explain               (8 marks) 

(c) Explain TWO ethics in menu compilation             (4 marks) 

QUESTION FOUR 

(a) Describe the preparation of bread rolls to be used as an accompaniment       (10 marks) 

(b) Explain THREE precautions to take when baking dough products in the oven    (6 marks) 

(c) Explain TWO importance of a job card              (4 marks) 

QUESTION FIVE 

(a) Explain FIVE areas a kitchen supervisor would stress on during the actual production  

                 (10 marks) 

(b)        Explain the benefits of good planning before production tasks commence      (10 marks) 


