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SECTION A: (40 marks)

Answer ALL questions in this Section.

| (&) Explain four characteristics of enzymes. (4 marks®
Lm > W Y EIA S L “enimey .
{ T
() State four reasons for cooking food. (4 marks)
(c) Eixplain the meaning of the following:
(i) food; -
(1) nutriconal care;
(itli)  over-nutrition. (6 marks)
(d) Highlight six functions nt\]carlmiiydrmc:%in the body. (6 marks)
2. (a) Highlight three causes Af dampnessin a building. (3 marks)
(b) State four advantages of using(ceramic tiles on kitchen wal Isi) (4 marks)
(c) Outline the procedure to follow when cleaning a deep-fryer. (5 marks)

(d)  Describe the following materials and foils used in the kitchen.

(1) bactericide wiping cloths;

(i) oven clothsg '

(i) <ling \Vl;%[]:é; = HHOMAS
(iv)  metal foil, > | IR

(8 marks)
SECTION B: (60 miarks)

Answer any THREE questions from this Section.

5. (a) Giving an example in each case, identify fmu: methods of Hl;lkil!g\.a{cai‘;ft;; « {4 marks)
| d . . g

(h) Diescribe four characteristics of a quality l()all' of bread, (4 marks)

(c) State four possible causes of hard chapatis. (4 marks)

(d) Faplam four rules to fullowl when baking. (8 marks)
4. (a) Lixplain the meaning of the term pickling as used in preservation of vegetables. o

M = (2 marks)' \
(b) State four uses of oats in cookery. 5 (4 marks)
S
(c) Outline the steps to follow when prt:parilﬂfg tomato mnngl.ss‘é (6 marks)

|
(d) Explain four ways of reducing loss nl“’v‘mcr soluble vimmins\guring preparation of

. foods. (8 marks)
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6. (a)
(b)
(c)
(d)
7. (a)

(b)

(c)
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Differentiate between barding and larding as applied in cookery. (4 marks

Highlight four ways ol determining the correct cooking time allowance for deep
fried foods. (4 marks

PR

State three advantages of cach of the following food preparation methods:-

(1) marinating;

(i) sieving flour, (6 marks

Explain two causes of cach of the following faults during frying:

(1) food sticking on pan;

(i1) smoking of oil/fat;

(iit)  excessive foaming during deep frying. (0 marks)
State three uscs of neckerchief. (3 marks)
Highlight three reasons for cleaning kitchen cloths with hot water. (3 marks)
Outline the procedure for special laundry treatment of a dish cloth. (4 marks)
Explain five qualitics of kitchen uniforms (10 marks)
State six essential requirements of a standard recipe. (3 marks)

Highlight five ways of preventing cross-contamination of foods during preparation
and cooking. (5 marks)

Outline the steps to follow when Er’ow a frying pan. (6 marks)
State six rules to observe when brt;_\fj ng tea. (6 marks)
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