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SECTION A

Read the case study below and answer the questions that follow 
Equipment purchasing is not the world’s most glamorous job, but foodservice businesses in the world spend more than $7 billion a year on it, and no one can deny its importance. Making the wrong decision—by choosing equipment that is too small or not quite right because it’s “such a good deal” or a vendor that falls short of your expectations for training, installation, and maintenance—can become a major headache in terms of dollars spent and compromised service.

Equipment purchasing is not just for newly opening businesses either. Every year, you’ll find yourself replacing old or worn-out appliances, partially redesigning spaces, or just becoming aware of new items that do certain things better than what you’ve already got. Today, most organizations use a team approach to make equipment-purchase decisions. Often the end user works with consultants and financial advisers to identify high-cost areas and seek lower-cost alternatives to equip the kitchen properly. The team prioritizes each piece of equipment by comparing costs of annual operation, costs of regular maintenance, and projected costs over the expected life cycle. Together, they develop a plan to achieve the original objectives of the business. The restaurant’s concept can be reinforced by some equipment choices—a wood-burning oven for a pizza restaurant, or an open-hearth broiler in a display kitchen, for instance. Remember that the menu has a major impact on equipment selection, as the first part of a much larger picture. What you decide to cook and serve determines equipment needs. . . which dictates the layout of the kitchen. . .which establishes your labor needs. . .which sets your price points. . .which helps to configure the seating and choose the décor appropriate for those price points. Your goal is to make all the pieces fit together.
Questions
1.a) Outline other 8 factors apart from the ones mentioned above to be considered before purchasing kitchen equipment and appliances 





(8mks)
   b) Discuss 8 considerations to be made to ensure proper storage of kitchen equipment and appliances 









(8mks)
   c) State and explain general tips on care and maintenance of kitchen equipment and appliances 
(9mks)

SECTION B

2. a) Outline any 10 general rules for storage of equipment in the hospitality industry 
(5mks)
    b) Discuss measures that should be taken in the hospitality industry to ensure safety and sanitation of kitchen equipment and appliances 



          (10mks)
3. a) Elaborate on how color is perceived.   





          (2 mks)
     b) Identify six uses and importance’s of color in hospitality business setup.
          (3 mks)
     c) Discuss the following terms as used in the food service industry giving relevant examples where applicable: 

1) plate ware
2) glassware

3) tableware                                                                                                                 (10mks)
4. a) Using examples, Discuss any TWO heating, ventilation, and air conditioning (HVAC) systems and regions they can be used in the hospitality industry 
 

         (10 mks)

    b) From the above identified HVAC system, elaborate on five care and maintenance of the systems 










(5mks)

5. Laundry equipment are usually divided into various categories. Identify 3 large laundry equipment giving examples and their care and maintenance for each equipment mentioned. 
        (10 mks)

    b) Lighting is the single most important environmental consideration in foodservice. With reference to this statement, outline general considerations to be made when planning restaurant lighting 









         (5 mks)
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