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1. (a) (i) Explain the term vegetarian. : . (2 marks)
(ii) State five (5) reasons for becoming vegetarians. (5 marks)

(b)  Outline and explain five (5) factors that may affect world-food production. (10 marks)

(©) Mention five (5) information which a food label must contain. (5 marks)

(d) State three (3) factors that should be considered when budgeting for food. (3 marks)

Total=(25 marks)

2. (a) list and explain four (4) uses of eggs in food preparation. (8marks)
(b) State four (4) reasons why convenience foods have gained popularity in recent years. (8 marks)
(©) Mention four (4) ways by which food decay may be slowed down. (4/marks)
(d) Outline five (5) advantages of microwave cooking. (5 marks)

Total= (25 marks)

3. (a) Explain four (4) types of accidents that can occur in the kitchen during food preparation, (8 marks)
(b) Enumerate four (4) precautionary measures to follow when using electrical equipment in

the kitchen. (4 marks)

(c) State three (3) principles involved in raising flour products during baking. (7 marks)

(d) Explain the changes that take place during the cooking of meat. (6 marks)

Total= (25 marks)

4. (a) Name three (3) types of milk found in our markets. (3 marks)
(b) List eight (8) rules to follow when baking cake. (8 marks)
(c) Complete the following table:
Animal Meat fat
Cow = |- -
-------------- lard
------- Mutton —mmmoam
(6 marks)
(d) Explain briefly the effects of héabon fats, (5 marks)
(e) List three (3) types of infomhal foodiservices. (3 marks)
Total= (25 marks)
5. (a) Distinguish and listamexample on each of the three (3) types of frying. (6 marks)
(b) State eight (8) rules to follow when frying foods. (8 marks)
(c) Enumerate six (6) 41¢s of wood as a material used for making kitchen equipment. (6 marks)
(d) State five(5) poiitts to remember when preparing vegetable salads. (5 marks)
Total= (25 marks)
6. (a) Mention three(3) functions of thiamine and two (2) plant sources. (8 marks)
(b) Distinguish between macro and micro nutrients with suitable examples. (4 marks)
(c) State three (3) problems associated with vitamin B, deficiency. (6 marks)
(d) Outline five (5) functions of vitamin C and two (2) rich sources. (7 marks)

Total= (25 marks)
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