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QUESTION 1

a) Identify any five (5) condiments that are commonly used in the Larder
kitchen. (5 marks)
b) Outline any seven (7) responsibilities of the section de-partie in the Larder
department. (7 marks)
) Classify hord’oeuvres and give one example from each class. (6 marks)
QUESTION 2
a) Explain the two (2) ways of correcting a curdled mayonnaise.
(4 marks)

b) Complete the following table:

Salad Dressing

Fish salad

Russian salad

Meat salad

Nicoise salad

Waldorf salad

Potato salad

(6 marks)
c) Highlight the quality purchasing points of fish. (5 marks)

d) Discuss factors to be considered when making cold dishes. (10 marks)
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QUESTION 3
a) Justify the use of the following ingredients in the preparation of fish
cocktail:
i) Tomato sauce
ii) Lettuce
iii)  Lemon
iv) Bay leaf (4 marks)
b) Suggest any five (5) vegetables that can be used in the Larder kitchen to
make simple garnishes. (5 marks)
c) State five (5) tools that are used when carving fruits and vegetables.
(5 marks)
-d) Describe the following sandwiches:
i) Quadro decker : (3 marks)
ii) Book maker (3 marks)
iii) Treble decker (8 marks)
iv) Double decker (3 marks)
\%) Scandinavian smorrebrod (3 marks)
QUESTION 4
a) Outline any five (5) points to be considered when preparing canapés.
(5 marks)
b) Name any five (5) types of bread that can be used in the Larder kitchen.
(5 marks)
c) Justify the use of convenience foods in the kitchen. (5 marks)
d) Define the following terms:
i) Aspic jelly (2 marks)
ii) Garnish (2 marks)
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QUESTION 5
a) Suggest the most suitable methods of cooking for the following cuts of
beef:
i) Rump steak
ii) Fillet steak
ii) Silver side
iv)  Top side
V) Sirloin steak ; (5 marks)
b) Identify any four (4) methods of preserving meat. (4 marks)



