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(c) Exaplain four ways ol observing food hygiene in the kitchen,
l-llgh‘ighl five rules Lo observe when preparing salads.
' : :
I B g '
(b)y  Outline the procedure for making tea.

8. (a)

(b)  Explain five advantages of pre-planned menus for an establishment.

9, () State six ways of preserving vitamin C in leafy vegetables.

Explain five ways a chel can ensure control of food cost in the kitchen.
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(b)  Asasupervisorin a production Kitchen explain cach of the following elements of

supervision o your stall:

(1) [orecasting; |
() planning; o ity
(i)  organizing; L -

5 1l el

(1v)  coordinaung;®
(v) controlling.

(¢) . Distinguish between island kitchen layout and u-shaped layout.
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