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Answer any THREE (3) questions from Section A.

Answer ALL questions from Section B.
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PAPER NO: 549 506 — FOOD & BEVERAGE SERVICE o
SECTION A
UESTION 1
(?sitsc‘t?l‘sshany five (5) methods of Payment in food and beverage
ablishments, (20 marks)
UESTION 2
Describe the factors that affect the design of a menu. (20 marks)
QUESTION 3
[dentify and explain any ten qualities of a good waiter. (20 marks)
P' \
QUESTION 4 ’E)‘T el g
Explain any five (5) sectors of the food and beverage service industry. \(“nu:/ et 44
(20 marks) e
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QUESTION 5 .
C/"‘“’Q}*
a) Outline the procedures for crumbing down. (6 marks) e
b) Describe any two (2) types of service methods that a food and
beverage establishment can use, (14 marks)
SECTION B
QUESTION 6
a) State the reasons for professional wine tasting. (10 marks)
b) Outline the suitable conditions under which wine should be tasted.
(10 marks)
QUESTION 7
a) Identify any five (5) means of purchasing tea. (10 marks)
b) State the characteristics of good coffee. (5 marks)
c) Suggest suitable drinks for the following dishes:
i) Cheese canapé (1 mark)
1) Chicken ballotine (1 mark)
iii) Orange gateaux (I mark)
d) Define the term “wine decanting” (2 marks)
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