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'-rO 1. Why do food manufacturers a-dd emuli;ifiers in the preparation of many 
""^1

gZ. What are, possible causes of failure irr dries Butter Cakes? Smarks
,r .:

1Og, Explain why we cook vegetabies from ihe cabbage fainily, uncovered the first few

Section I: All the 15 questions are compulsory 5 Smarks

J*rfi *o.,t x. #"od V 6_l_^a

" r 04. Name the chi*ef func-tion of a garni shFZ- *'ta;mfu n f*4 ritr t4?ia uL? Smarks
^ \ )_.{Mf";.L^/4 FrLr,t&{pn _ 3markse.4$. O::tline the different t;'pes cf menu' '

SmarkstO6. Define "Roasting'
. t.+'-tj

#,rr:-List th" 3.yP-:*1:_:.*"1u".ing equipment in food preparati"ht4;dl-O. 
i*iT

..,pog. Name 3 mixing tools in food preparatiorw*".*37{ui: .1't,64?"i'a-*i"- . yzd*p,w, ifg *

-S 10. Wh"t it the difference between a saui,e-pan and a po[?ff** 2'marks 
:

'r'' r" 4marksc11. What is a reciPe? T'^errle

12. Outline four (4 food) preparation hints of pasta and rice. omarks

*'%fg. D-efine the preparation terrns below. linarks
al B14q, 'c) Br':il, l gttg1gd' *

dq, List down all information a good.recipe should contain ,'t'6lflarks::1' .'

Section II: Choose and. answer any (3| questions
.

15.*a) Describe the procedures of preparing Rice salad.

, bl What are the five (5) descr.'iptions <;'f good quaiity in pastry?

4Smarks
. :1. ."r

lOmarkS
Smarks

!OmarJ<s
Smarl-:s

iii. Knead,

iv. Stock,

v. Scallop;

'i tZ. al Indicate the procedures of recipe tjf baked fish au gratp. I'Omarks

' 
' I -----' - 

'{*u---*

:-@Ut trnumerate at list ten (10) dlffereni types of cooking Smarks

*q"rs. Describe the procedures of preparing Spaghetti with meat sauce. 
1:*"t:"

Lg, a) Describe the procedure for preparing cheese sauce? t2marks
&--r" 

b) What is the irypgf!,a*ce of using st-andard measuring, equipment aqd

follor,,;ing measuring techrriques citiring food preparation? Snrarks

- Culinary I'eehnoiogY -

ds which lead to achieving good quali$ in cooked

bf Define the preparation terms belorv.

i. Garnish,

ii. Melt,
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