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SECTION A (Compulsory) 30 Marks
QUESTION 1

a) Define the following culinary terms:
i) Recipeé
ii) Menu
iii) Concasse
iv) Correcting
v) Homogenization (10 marks)

b) Giving reasons explain FIVE instructions that you would give your assistants on tasks to be carried

out during previous preparation in the kitchen. (5 marks) c) i) Identify FIVE mistakes from the

following menu. (10 marks)

Menu

Tomato Soup/Vinegrate
Tomato Salad

sk sk ook sk sk sk skosk

Steamed Rice
Grilled chicken
Stewed Beef

sk 3k s ok s ke sk skeosk sk

i1) | Give suggestions on how to improve this menu} or (5 marks)

Roasted Potatoes
skoskoskoskosksksksksk sk sk

Fresh Fruit Salad
or

Orange Juice
sk ook sk sfeoskeoske skeoskosk sk

Tea

150/=SECTION B (Answer any TWO questions) 40 Marks

QUESTION 2

a) Using relevant examples discuss FIVE uses of eggs in cookery. (10 marks)
b) Discuss the process of homogenization. (10 marks)

QUESTION 3

a) Discuss FOUR methods of tenderizing meat. (8 marks)

b) Discuss THREE methods of testing eggs for freshness. (12 marks)
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QUESTION 4
Discuss the preparation of poultry in readiness for cooking. (20 marks)
QUESTION 5

What precaution would you take to ensure the conservation of ascorbic acid during preparation and
cooking of vegetables? Give TEN points. (20 marks)
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