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INSTRUCTIONS TO CANDIDATES
· Answer QUESTION ONE (Compulsory)and ANY OTHER TWO QUESTIONS in the answer booklet provided.
EXAMINATION CHEATING IS A CRIME

QUESTION ONE (30 MARKS)
a) Working as a consultant in the hospitality industry, give recommendations to the investor of an upcoming five-star hotel in Homabay County on the goals to be attained when designing a kitchen.





(10 marks)
b) List and explain the duties of a head chef. 

(10 Marks)
c) Define the term food poisoning and illustrate common causes of food poisoning 






(10 Marks)
QUESTION TWO (20 MARKS)

a) Discuss major factors influencing selection of cooking methods. 







(10 Marks)
b) Discuss major concerns to be considered when planning a kitchen layout of a star rated hotel. 


(10 Marks)
QUESTION THREE (20 MARKS)

a) Explain the basic rules in baking 



(10 Marks)
b) Discuss key factors that various chefs in the hotel industry do consider when planning menus. 



(10 Marks)

QUESTION FOUR (20 MARKS)

a) Evaluate the advantages and disadvantages of using standard recipes 








(10 Marks)
b) Explain the term condiments as used in food production and explain the four basic ones 




(10 Marks)
QUESTION FIVE (20 MARKS)

a) Explain the rules that are normally observed when making coffee in bulk? 






(10 Marks)
b) Explain the reasons for cooking food. 


(10 Marks)
