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INSTRUCTIONS TO CANIMDATES

Thix paper-consisiy of SEX quesions.

Eaclt qreesHon canvies enity mdarks:

Answer any FIVE guestions in the answer booklet provided,
Marks ta each part of a guestion are as indicared,
Candidates should answer the questions in English.

This paper consists of 3 printed payes.

Candidates should check the guestion paper to ascertain that
all the pages are printed as indicated and that no guestions are missing.
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(1] Explam the meaning of the term “costing” (2 marks)
(s} Highlight Tour reasons why costing is necessary in food and beverage control,
(4 marks)

Giving twe examples in each case, xplain what is meant by the term “unit of sales™.
(5 marks)

Tangawizi restaurant served 3705 meals in the month of May 2017, the number of
covers was 6829 the food cost was at Ksh. 2576, labour cost was Ksh 16049 and
overhead cost was Ksh 1495,

Calculate:

{1} the average spending power; (4 marks)
fa)  the net profic and express it as a percentage (% of siales. (5 marks)
(1] Highhght six equipment nsed for portion control, (3 marks)
iy State five reasons for porion control. 5 marks)

With an aid of diagram. illustrate the details ol a hin card as used in food control
SOreEs. (& marks)

Distingnish between an invoice afd & delivery note. {4 marks)

Explain two reasons why the tontrol of beverages in the catering establishments is
easter than the control of food items. {4 marks)

The following fgures relate (0 bar stocks of & restaurant, tor the month of Aupust 2017,

Cost Selling price
{Bsh} (EKsh)
Sales |
Purchases 440 BE0
stocks as 4t 17 August 114 Lk
Stocks as at 31" August 05 194
Caloulae:
(1) the gross prefil percentage of sales; (4 marks)
(i)  calculated sales: |2 marks)
(i}  thesurplos as percentage of caloulated sales, {4 marks)
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Civing two examples 1n each case, ditferentiate between overhead costs and labour
COSTS. {6 marksh

Highlight four ways in which losses are experienced i sales during service.
(4 marks)

Distimguish between centralized and decentralized stores. (< marks)

The tollowing mformation shows the consumption of rioe m a umiversity in Mombasa,

Maximum consumpton 5000 kg per week
Minimum consumpiion 3,000 per week
Reorder perind 4 - 6 weeks
Reorder quantity 20,000 ke,

Calculate:

(1) reorder level; {3 marks)
(n}  munnmem stock level, .3 marks)
(1) maxnmon stk level; (3 marks)
(1v)  average stock level. i3 marks)

Ide r!ti.f].-' five tactors that determiine the quantity of poods 10 be purchased in Tood and
beverage comtrol depanments. 3 marks)

State seven causes of variance of the food cost in a catering establishment. (7 marks)
FExplain four advantages of standand recipes. (& marlcs)
Highlight four reasons for usmg cyclic menus in the catering establishments. {4 marks)
Highlight six responsibilities of a food and beverage control store Keaper: {6 marksh

State six factors that influence the s cost pereentage m food and beverage control.
{6 mirks)

[n Apple restanrant, food worth 9,50 was consnmed 10z period of one month. The
apening stock 1= valued at Ksh. 2 500 while closing stock is valoed at Ksh, 1150
Calculate the rate of stock urnover of the restaurant. {4 marks)
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