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INSTRUCTIONS TO CANDIDATES:-

· Write your name and index number in the spaces provided above.

· Sign and write the date of examination in the spaces provided above. 

· This paper consists of three sections, A, B and C.

· Answer all the questions in section A question 15 compulsory in section B and any two questions from section C. 
For Examiner’s Use Only

	Section
	Question
	Maximum score
	Candidate’s score

	A
	1-14
	40
	

	B
	15
	20
	

	C
	
	20
	

	
	
	20
	

	Total score
	
	


This paper consists of 8 printed pages. Candidates should check to ascertain that all pages are printed as indicated and that no questions are missing.
SECTION A COMPULSORY (40 MARKS)
Answer all the questions in this section in the spaces provided

1.
Give another name for the following nutrients                                                                             (2mks)
i. Tocoferol………………………………………………………………………………
ii. Retinol…………………………………………………………………………………
iii. Cholecalciferol………………………………………………………………………
iv. Phylloquinone…………………………………………………………………………
2.
List four qualities of containers used to freeze foods.                                                                  (4mks)


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………

3.
Differentiate the milk secretion reflex from letdown reflex.                                                      (4mks)

…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………                   

4.
Give two reasons as to why buffing the floor after polishing is necessary.                               (2mks)


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………
5.
What is mackintosh? State its use.                                                                                                (2mks)


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………

6.
State three positive effects of advertising to a consumer.                                                            (3mks)


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………

7.
State three reasons why physical body exercise should be encouraged.                                      (3mks)

…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………

8.
Highlight four precautions to take on a limb after a snake bite.
                                       (4mks)


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………

9.
Give two methods of sterilizing bath towels                                                                                  (1mk) 


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………

10.
Arrange the following food items into a three course meal. 
· Ugali
· Vanilla cake

· Saute kales

· Tomatoe soup

· Custard sauce

· Stewed fish

· Bread rolls

11.
What are the functions of the fish borne stitch?  Give two                                        
                    (1mk)


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………

12.
List four undergarments made from elastomeric fabric.                                       
                   (2mks)


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………

13.
Highlight two characteristics of Buffet service.                                                                           (4mks)

…………………………………………………………………………………………………………


……………………. ……………………………………………………………………………………


…………………………………………………………………………………………………………

14.
What is meant by the following terms.                                                                                           (1mk)      

  
(a) i) Lunch……………………………………………………………………………………………    
   ii) Brunch……………………………………………………………………………………………
(b)Differentiate between a rich cake and a plain cake.                                                                  (1mk)

…………………………………………………………………………………………………………

…………………………………………………………………………………………………………
SECTION B COMPULSORY (20MKS)
Answer this questions in the spaces provided
Your mother is out for a seminar and she has left you the responsibility of taking care of the house and your young brother.

a)Describe the procedure you would use to clean a terrazzo kitchen floor                             (10mks) 

…………………………………………………………………………………………………………

…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………

b)Describe the procedure you would use to clean your kitchen dust bin and leave it ready for use 
       (4mks)

…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………

…………………………………………………………………………………………………………


…………………………………………………………………………………………………………

c) Outline steps you will follow in laundering a white cotton handkerchief used by your younger  

     brother.









        (6mks)


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………


…………………………………………………………………………………………………………                                            

                                                               SECTION C

                                 Answer any two questions from this section in the spaces provided

 16
a) Explain four points to consider when buying a sewing machine.                        
        
       (8mks)

b) Explain four factors to consider when caring for a white nylon shirt                                      (4mks)

c) Give four reasons for using curtains.                                                                                       (4mks)

d) Why is it advisable to plunge meat into hot water instead of cold water at the onset of cooking 
     when using boiling as a method of cooking.                                                                            (2mks)
17
a) With the aid of diagrams, describe the making of gathers before attaching on a waist band   (8mks)
b) Describe a procedure of cleaning a wooden polished table surface.                                        (8mks)
c) State four points to observe when parking meals                                                                     (4mks)

18
a) Give four disadvantages of using charcoal when cooking.                                                      (4mks)

b) State three characteristics of a good French seam.                                                                  (3mks)

c) With reasons outline the correct procedure of cleaning a hurricane lamp and leave it ready 
     for use 










     (10mks)          
a) Explain three general rules on pastry making.                                                                       (3mks)
…………………………………………………………………………………………………………………….
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