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INSTRUCTIONS:
Answer question ONE (Compulsory) and any other TWO questions

QUESTION ONE (30 MARKS)

a) Define the following terms. (10 Marks)
b) Explain five desirable reasons to Cook Food. (10 Marks)
¢) Explain the factors that may shape the structure of a commercial kitchen. (5 Marks)
d) Differentiate between invalids and convalescents. (5 Marks)

QUESTION TWO (20 MARKS)

a) Explain 5 Guidelines for providing meals for the sick and convalescent. (10 Marks)

b) Explain the factors to be considered when planning a meal. (10 Marks)

Examination Irregularity is punishable by expulsion Page 1 of 2



QUESTION THREE (20 MARKS)

a) Describe five effects of overcooking food. (10 Marks)
b) Describe five types of the foods to avoid and why when planning and cooking food for the
sick. (10 Marks)

QUESTION FOUR (20 MARKS)

a) List any five factors to consider in the selection and buying of the following food items;

i)  Fresh Chicken (5 Marks)
ii) Whole Fish (5 Marks)
b) Differentiate between invalids and convalescents. (10 Marks)

QUESTION FIVE (20 MARKS)

a) List 5 ways of incorporating air into recipes and give an example of each. (10 Marks)

b) Explain five ways to conserve nutrients when cooking vegetables. (10 Marks)
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