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Attempt all questions in section A

All answers for section A objective questions should be filled in the box below
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1. Which of the following is not a quality of a good kitchen wall?
A: should be easy to clean 

B: should withstand moisture, condensation and grease.
C: should be smooth 
D: should have a glossy finish.
2. Which of the following is the best method of cooking steaks cuts of meat?
A: Roasting 
B: frying and grilling
C: braising 
D: stewing
3. Which of the following is not a reheated dish?
A: fish cakes
B: shepherd’s pie
C: Meat pie
D: Tofu

4. Which of the following fish belongs to white fish?
A: herring 
B: salmon
C: mackerel
D: cod
5. Which of the following is not a use of batter in food preparation, cooking and serving 
A: coating food before frying 

B: thickening stews and sauces 
C: spreading on bread 

D: making English pancakes 

6. Fat in pastry acts as a shortening; 
A: preventing glutenin and gliadin from mixing with water to form gluten
B: reducing the preparation procedures for gluten
C: reducing the cooking time of gluten
D: preventing the outer layer from drying and forming gluten
7. Which one following is not TRUE about pastry; use short, gentle strokes in rolling pastry?

A. To make the pastry even 

B. To prevent too much pressure 

C. To prevent the pastry getting greasy by too much handling 
D. To prevent raising of the pastry

 8. Vitamin C is deficient in milk mainly because;
A: milk is deficient in Vitamin C
B; Milk has no additives for Vitamin C
C: Milk is normally produced during day which causes oxidation 
D: Vitamin C in milk decreases according to the treatment milk receives 
9. Which of the following does not increase the protein content of a vegetarian diet? 
A: including peas and soya 

B: combining beans and groundnuts 

C: addition of minced meat which is easy to digest 

D: using textured vegetable
10. proving bread dough is necessary to ensure the following except?
A: yeast growth and production of carbon dioxide
B; to allow more time for fermentation 
C: prevention of hardening of the dough
D: to produce a more volume in texture with more uniform texture
11. Cut fruits and vegetables should be dressed with salad dressings in order to;

a) Keep away flies and other insects

c) Retain their colour and flavour

b) Minimize vitamin loss by oxidation.
            d) Make them look attractive

12. The carbohydrate responsible for the setting of jam is

A: pectin 

B: glucose 

C: fructose

D: dextrin 

  13. Select a nutrient lacking in meat 

A: vitamin B1
B: vitamin A 
C: vitamin D

D: vitamin C
 14. Which of the following amino acids is a limiting amino acid in maize?
A: tryptophan  

B: lysine  

C: methionine  

D: Isoleucine  

  15. Which of the following is not an important factor in selecting refrigerators for home use?

A: Cost of the refrigerator 

                
 C:  the size of family members 
B: Kitchen size and refrigerator size 


D:  Country of origin

  16. Food fortification occurs mainly because?

A: the food lacks nutrients
B: the food is commonly eaten
C: the food lost its nutrients 
D: the pollution is deficient in a certain nutrient
17. The raising agent used in flaky pastry is?
A: baking soda
B: baking powder
C: steam 
D: cream of tartar 
18. Lack of Anti-xerophthalmic vitamin may cause?
A: Night blindness 
B: oxidation of cells
C: Proper vision and healthy skin 

D: Inflammation of eye nerves
19. The word soufflé in cookery means?
A: puffed 
B: baked
C: beaten
D: eggs 
  20. The vitamin responsible for blood clotting during internal bleeding is…………………………
A: vitamin K 

B: Vitamin D

C: vitamin A 

D: vitamin E 

21. a) Define the following types of cakes and give one example of each 

       i) Plain cakes (1 mark)

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

       iii) Rich cakes (1 mark)

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

b) Give FOUR causes of EACH of the following faults in food preparation and service

    i) Mould growth on jam (2marks)

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

½ mark @

ii) Tough and hard pastry (2marks)

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

½ mark @

iii). Sunken cake (2marks)

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

½ mark @

c) Give the Four methods of testing for setting of jam (2marks)

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

 d) Give two principles of making stock (2marks) 
………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………½ mark @

e) Name the contents of Pancreatic juice as a digestive juice (2marks)

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………

½ mark @

ii) ) list down the importance of garnishes and decorations in food preparation and service   (2marks)  

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………½ mark @

f) Give two advantages of stewing as a method of cooking (2 mark)

………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………………½ mark @

SECTION B:

Attempt one question in this section

22 (a)  Give the physiological functions of the following 

i)  Anti xerophthalmic vitamin 






(6 marks) 
ii) Aneurin (thiamine) 







  (4 marks)

b) Discuss the factors that affect absorption and utilization of iron in the body? (5 marks)


c) i) What is rickets?                        






     (1 mark)

   ii) What are the symptoms of rickets





 (4 marks)
23 a) i) Describe the effect of heat on the following nutrients

i)  Proteins







 (5 marks)
ii)  Carbohydrates 






(5 marks)
  b) Give the function of the following nutrients in the body

      i) Proteins 








(5 marks)

      ii)Calcium







            (5 marks)
SECTION C:

Attempt two questions in this section
24 A)  Explain the different ways in which flour for confectionery products can achieve a raising effect 








(10 marks) 

b) Discuss the uses of following in food preparation 

 i) Sauces









 (5 marks)

ii. Yoghurt









 (5 marks)

25. A) discuss the advantages of the following fuels commonly used at home

i) Wood fuel  








(4 marks)

ii) Charcoal 








(4 marks)
b) Describe how would maintain the efficiency of refrigerator at home? 
(6 marks)

c) i) Plan a lunch meal for your mother coming from work 

        
 (4 marks)

iii) Define the term vegetarian and give two classes of vegetarians                 
 (2 marks)
26. A)  Explain why cheese is indigestibility  




 (4 marks)
 b) How would you make it more digestible




 (6 marks)
c) Outline the guidelines to be followed when using a pressure cooker 

(6 marks)
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