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SCHOOL OF HOSPITALITY AND TOURISM
DEPARTMENT OF HOSPITALITY AND TOURISM 
ARTISAN CERTIFICATE 
YEAR I 
END OF SEMESTER EXAMINATIONS
APRIL 2018
                                           FOOD PRODCTION




TIME: 2 HOURS 
 
INSTRUCTIONS TO CANDIDATES:
1. Answer ALL questions in SECTION A  and SECTION B.
1. Any examination IRREGULARITY will lead to DISQUALIFICATION.
1. Indicate your FULL ADMISSION NUMBER in each Answer Sheet used.
1. Cell phones are NOT allowed in the examination room
1. Ensure you have both SCHOOL ID and EXAM CARDS in the examination room
1. Do not write your name anywhere on the answer booklet




SECTION A (40 MARKS)
QUESTION ONE
1. Define the following methods of cooking:
i) Baking 
ii) Roasting
iii) Boiling							(6marks)
1. List three classification of kitchen equipment			(3marks)
1. State five precautions to take in the kitchen to prevent burns and scalds	   											(5marks)
1. Describe the effect of dry heat to starch 				(4marks)
1. Identify any four types of spices used in food preparation	(4marks)
1. Outline any four causes of food contamination 			(4marks)
1. State three reasons for cooking food.				(3marks)
1. Identify three main types of drainage 				(3marks)
1. Outline five qualities of a good kitchen staff 			(5marks)
1. Identify any six items found in a first aid kit. 			(3marks)
SECTION B (60 MARKS)
QUESTION TWO
a) Explain five ways of preserving fuel in a busy food operation	(10marks)
b) Explain five ways of preserving vitamins in leafy vegetables.	(10 marks)
QUESTION THREE
a) State two advantages of each of the following types of fuel:
i) Electricity
ii) Paraffin
iii) Firewood
iv) Charcoal						(8marks)
b) Outline six advantages of stewing as a method of cooking. 	(12marks)

QUESTION FOUR
a) Briefly describe five proper ways for the storage cereals.			(10marks)
b) [bookmark: _GoBack]Explain five factors to consider when planning for lighting in a catering establishment.											(10marks)
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