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PAPER NO: 549/S01 — FOOD PRODUCTION AND LARDER THEORY
SECTION A

QUESTION 1
Describe 3 ways of serving salads. (6 marks)
QUESTION 2
i) Name the tenderising enzyme found in the following fruits:
a) Paw-paws (1 mark)
b) Pineapples (1 mark)
c) Figs (1 mark)
ii) Give 3 reasons for simmering a dish. (3 marks)
QUESTION 3

Write the French name for the following commodities:

1) Mushrooms
ii) Onions
i1i) Carrots
iv) Beef
\%| Cheese (5 marks)
QUESTION 4
Identify and explain 5 factors to be considered when designing a kitchen.
(10 marks)
QUESTION 5
Explain 6 ways of finishing a consommé soup. (12 marks)
QUESTION 6
a) Produce a recipe for any one potato dish (5 marks)
b) Explain the term deglazing. (5 marks)
QUESTION 7
State and explain 5 points to consider when planning a cold buffet.
(10 marks)
QUESTION 8
a) Name the main ingredient for making a lyonnaise dish.
(1 mark)
b) Identify the 4 cuts of beef fillet. (4 marks)



PAPER NO: 549/S01 - FOOD PRODUCTION AND LARDER THEQRY

SECTION B
Answer any 2 questions

QUESTION 9

Translate the following menu into French

Fish mayonnaise
XXXXXXX
Cream of tomato soup
XXXXXXX
Brown beef stew

Mashed potatoes :
Cauliflower with cheese sauce (20 marks)

QUESTION 10

Analyse the causes of high food cost in the kitchen. (20 marks)

QUESTION 11

Discuss the steps in the purchasing cycle for kitchen commodities.

(20 marls)
QUESTION 12
Describe the following canapés
a) Canapé diane (4 marks)
b) Devils on horse back (4 marks)
c) Angeles on horse back (4 marks)
d) Welsh rarebit (4 marks)
e) Buck rarebit (4 marks)
(20 marks)
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