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PAPER NO: 534/ 15/801 - CATERING STUDIES THEORY

QUESTION 1

Identify and explain the factors which affect the design of a kitchen

(10 marks)
QUESTION 2
a) Plan a three (3) course menu for (150) one hundred and fifty vegetarians
: : (6 marks)
b) Define the following:
i) Cyclical menu (3 marks)
ii) Ethnic menu (3 marks)
iii) Pre-designed menu (3 marks)
QUESTION 3
a) Outline the procedure in the preparation of ratatouille (10 marks)

b) Identify three (3) beef offals that can be used for an English
breakfast (3 marks)

QUESTION 4

Calculate the quantities of sirloin steak and chickens n needed to feed
500 enumerators attending a workshop.

NB: Standard bird serves 4. (7 marks)

QUESTION 5

Identify classical garnishes for the following fish dishes
- fillets of sole Veronique

- fillets of sole Bercy

- fillets of sole Mornay

- fillets of sole Florentine : (8 marks)
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QUESTION 6

a) Suggest five (5) points to be considered when assembling a cold buffet.
(10 marks)
b) Name any four (4) sauces derived from mayonnaise (4 marks)

c) Identify and explain eight (8) techniques associated with cold

preparation (8 marks)

QUESTION 7

a) Analyse five (5) factors to be considered when planning a dessert trolley
(10 marks)
b) Identify the seven (7) make up methods of petit-fours (7 marks)
c) Calculate the proportion of fat to flour in the following pastes
1) Puff paste (1 mark)
ii) Sugar paste ; (1 mark)
ii) Short paste (1 mark)
d) Briefly explain the four basic ways in which a single portion of a
dessert can be presented on a plate (4 marks)
€) Justify the use of a sauce in dessert presentation (1 mark)
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