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QUESTION 1 (COMPULSORY)
(a) Discuss the special issues associated with convenience vegetable. (10 Marks)

(b) Describe the ten (10) categories of vegetables used in culinary creation and their methods of
preparation and cooking. (30 Marks)

[TOTAL MARKS= 40]

QUESTION 2
(a) (i) Name the four (4) major types of poultry used in food service. (4 Marks)
(i) Explain what is meant by trussing and give its importance in the cooking of poultry.
(4 Marks)
(b) Describe the four (4) classifications of chicken and give example of suitable cooking
methods for each class. (20 Marks)
(¢) Name any two (2) types of knives. (2 Marks)

[TOTAL MARKS= 30]

QUESTION 3
(a) Explain the three (3) major types of food contamination. And give examples of each.
(18 Marks)
(b) Describe seafood storage. (12 Marks)
[TOTAL MARKS= 30]
QUESTION 4

It is important, whether you wish to pursue baking as a career or to manage bakers as part of an
overall food service organization, that you understand the processes and ingredients involved.
Describe the elements that are used in baking.

[TOTAL MARKS= 30]



