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- :f“"The paper contams Two (2)L'iSe ns:

Compulsory. ~ 55marks

* Section II: Five (5) questions, Choose any three (3) ~ 45marks
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‘Section I: All the 15 questrons 4re compulsory 55marks

‘wg{fl 1. Why do food manufacturers add emul ,1f1ers in the preparatmn of many food
products? c : 2marks
. What are possrble causes of failure in drles Butter Cakes'9 - 3marks :

. Explam why we cook Vegetables from *he cabbage famtly, uncovered the ﬁrst few

{4)\/4‘1(;4%::( vd@

minutes of cooklng tlme'? 6marks

. Name the chief functlon of 4 garms ) ‘ ” Srnarks

. Outline the differert afpes or meﬁu 4

06. Deﬁne “Roastlng” L{( - 5n rks
) = L1st the 3 types of measurlng equ1pment in food preparatlorai M 3marks
L1st dovvn 4 klnds of shng and cuttlng tools in food reparatlon‘s X?{;tﬁ’; 4marks
i A 3marks
2marks
11. What“ls a rec1pe? -» : 4marks
12 Outlme four (4 food) preparat1on h1nts of pasta and rice. 6marks

- ”fme the prepara“lon terms below

14 Llst down all 1nformat10n a good re hould contam e

Sectlon Il Choose and answer any (3) questxons 45mark :

15 ﬁa) Descr1be the procedures of preparmg RICC salad ‘ s Omarks

. b) What are the five (5) descriptions of f good quality in pastry? 5 'riia rks
% 16 a) Indicate ten (10) methods which lead to ach1ev1ng good quality in cooked

vegetables. , : : b B k fi_{;lO "arks'

b) Define the preparation terms belox?k. :

i. Garnish, A iii. ;;Knead v. Scallop,
et iv. Stock, o
’/ 17 a) Ind1cate the prOcedures of recipe d ‘baked fish au p'ratm s .lOmarks
w;&b) Enumerate at hst ten (10) dlfferent types of coco1<;1r’;§1 - ~ Smarks
L 18 Descr1be the procedures of preparlng Spaghetti w1th meat sauce 15marks
19 a) Descrlbe the procedure for preparmcr Cheese ‘Sauce? Ci 12marks : @

b) What is the 1@portance of using s tandard measurmg, equlpment and

followmg measurlng fechmques du rmg food prepara‘non ~ 3marks
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