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Write vour name and indedx number in the spaces provided,

Sign and write the date of examination in the spaces provided abave,

Thix paper consisey of TWO sectfons: A and B.

Sechion A B COMPULSORY.

Answer any FOUR questions from section B in the spaces provided in thix guestion paper,
All questions carey equal marks .,

Do NOT remove any pages from this guestdon paper.

Candidates should answer the guestions in English.
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This paper consists of 16 printed pages.

Candidates should check the question paper to ascertain that
all the pages are printed as indicated and that no gquestions are missing.
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SECTION A: PREMISES AND EQUIPMENT (20) myyky)

Answer ALL the QUESHOns in thix seetinn.

1. @ Shite three qualities of a gond wime rhass, (3 marks)

thh i) Identify the four Lypes of fire, {2 marks)

(i} State five COMMON causes of fineg m the restauran:. (3 marks)

() State six factors 1o consider wiipn Purchasing tablewiee for 4 restaurang, 16 marks)

i) Outline (e diily cleaning PROCedure of mirrars in 4 fisg food ogtler, (4 marks)
SECTION B: (sn ik}

Answer any FOUR GHESHONY frewn this ¥ection,

2 (1) Explain four differences between “duplicate™ ang “triplicate™ Billing methods,
(8 marks)

ih) Drescribe the .ﬁ:df-:mfng Bl Fing methods as used in food and hevergse cstablishments

(i) bill as chock:
(1) Yolcher:

{13} diefermed. (12 MarKs)
3 fu) Identity four t¥Pes of specialized sery e, {2 marks)
(b} Distinguish between silver gnd family service methods, (6 marky)

() Describe the | ollowing food and beverige areng:

(1) hotplate;
(1] Plate oo . =
{1ii) warsh-up: s

fiv)  dispense b, TR T (12 iarks)
.I-....I"'\\ & 3 l___a':'- s
4. {a) Highligly elght ditaily found on o wine label. H*-,.,:H‘;“T—_' T nurks)

e r—

(b} Distinguish berwean:
() Licpuieyr Brandy Brundy liguor:

(1i} Hnrs-d'muwrr, and Entrees:
(i)  Relaves and sorhets (6 marks)
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Expluin the following terms as used in beverages:

(1) decaffeinated coffes;
(i} aperitifs;

(i) feed coffes:

(v} syrups;

(v}  jasmine tea. {10 musrks )
(i} State two advaniiges of using simple napkin {olds in the restaurant.

{2 marks)
(i}  Explain two points to note before laving a table cloth, (4 marks)
Sinte four uses of mys in the restaurnt. {4 mirks)

Dristinguish belween “mis-cn-scene” and “mis-en-place” as used m lood and beverage
service. {4 marks)

Sketch o staff organisation chart for the food and beverage personnel in i sooall howel.

(6 marks)
Explain the Tollowing: f =
iy fumction catering; el an L2 marks)
i f ".1" .
2| e Iy b Ve
(i) outdoor catering, LA JTIL A s
ey e
Using diagrams, illustrate the following: ' k_-'“_‘"'x
(1} retour check:
(i) supplement check, {H marks)
escribe the wedding reception buifet organisation in relation to the:
(i) service of Tood; (3 marks}
(i) service of ten and coffee: i3 marks)
{ifi)  service of alcoholic and non-alecholic drinks. {4 marks)
3 Turn over



