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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
a) Define the following terms as used in food and beverage service:
i) Alcoholic beverage
ii) Linen
iii) Menu 								(6marks)
b) List any FOUR methods of food service.					(4marks)
c) Identify FOUR uses of a service plate.					(4marks)
d) Outline FOUR forms in which tea can be purchased. 			(4marks)
e) List any FOUR table accompaniments. 					(4marks)
f) State THREE reasons why simple napkin folds are better than the more complex ones.									(3marks)
g) Give three reasons for crumbing down.					(3marks)
h) Identify four common accidents that may occur in the restaurant. 	(4marks)
i) Outline any four types of napkin folds used in a restaurant.		(4marks)
j) State four types of linen found in food and beverage service area.	(4marks)

SECTION B (60 MARKS)
QUESTION TWO
a) Outline four characteristics of good coffee.					(4marks)
b) Explain four factors that affect the choice of a menu.			(8marks)
c) Give two reasons for each of the following service  conventions:
i) Cover all cuts and sores
ii) Work as a team
iii) Serve all beverages from the right handside of the  customer
iv) Avoid leaning over customers					(8marks)
QUESTION THREE
a) State four needs a customer wishes to satisfy when eating out.		(4marks)
b) Explain any four factors that may affect the quality of wine.			(8marks)
c) Explain four disadvantages of disposables.					(8marks)



QUESTION FOUR
a) Identify any four items found on a high tea cover.				(4marks)
b) Explain the following faults in wires:
i) Corked wines
ii) Madeirasation/ oxidation
iii) Accertification
iv) Excess sulphur dioxide 						(8marks)
c) Explain four factors to consider when storing coffee				(8marks)
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