[image: Home]
2024/2025 ACADEMIC YEAR UNIVERSITY EXAMINATIONS

FIRST YEAR FIRST SEMESTER EXAMINATIN FOR THE DEGREE OF BACHELOR OF SCIENCE IN ECOTOURISM, HOTEL & INSTITUTION MANAGEMENT WITH IT 

SEH 102: INTRODUCTION TO FOOD PRODUCTION
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INSTRUCTIONS TO CANDIDATES

Answer Question ONE (compulsory) and ANY OTHER THREE questions 
Question one carries 25 marks and the rest 15 marks each





EXAMINATION CHEATING IS ACRIME


Question 1
a) State Six points on care of food slicers. (6marks) 
b) Highlight Five duties of an executive chef.(5marks) 
c) Describe the following culinary terms: 
i. Re –chauffer 
ii. Garner 
iii. Passé 
iv. Rissole 
v. Roux                                             (5marks) 
d) You are an executive chef in a city hotel. Explain eight personal hygiene a kitchen staff should demonstrate. (8marks)
QUESTION TWO 
a) Explain five points to consider when choosing cutting boards. (5 marks)
b) Describe the following: 
i. Convectional kitchen 
ii. Open kitchen (2marks) 
c) You are an executive chef in Murang’a hotel. Explain eight guidelines you would enforce in matters regarding to kitchen hygiene. (8marks) 
QUESTION THREE 
a) Explain five reasons for cooking food. (5marks) 
b) Describe two functions of the following kitchen staff:
i. Sous- chef   
ii. Entremetier  
iii. Garde-manger                           (6marks)
c) Explain four points to observe when using a refrigerator for a maximum storage of food and reduction of health risk. (4 marks)  
QUESTION FOUR 
a) Describe the following:
i. Griddle plate 
ii. Barbecue
iii. Salamanders                           (6marks) 
b) Naivas supermarket is planning to start a restaurant and a bakery section and have consulted you as a culinary art expert for advice. Elaborate on some of the factors they need to consider to be compliant with the safety regulations in the country. (9 marks)



QUESTION FIVE
a) Outline eight factors you would advice Murang’a supermarket to consider when purchasing kitchen equipment.                                   (8marks) 
b) State five factors that would influence kitchen organisation. (5marks) 
c) Explain the meaning of satellite kitchen.                               (2marks)
QUESTION SIX
a) Differentiate between a la carte and table d’hôte menus     (4 marks)
b) Create a table d’hote menu of your choice                          (4 marks)
c) Develop a food order list for the menu                                (7 marks)
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