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7. This course usually acts as an appetizer or starter to stimulate appetite and is usually spicy in nature

Soup
Hors-d’ouvre
Rice and pasta
Dessert
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8. is a food production, storage and regeneration method utilizing principles of
low temperature control to preserve qualities of processed foods

A. Cook-chill
B. Cook-freeze
C. Sous-vide
D. Conventional

9. Which of the following combination of items would you find at a waiters’ station?

Side plates, dessert bowls and water glasses
Napkins, menus, and dessert cutlery

Sugar bowls, teaspoons, and coffee plunger
Tablecloths, under plates and bread knives
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10. Formal purchasing is practiced in most quality food service establishments. Identify the
purchasing method that is NOT suitable for a 5 star hotel.

Bid purchasing.
Independent purchasing.
Group purchasing.
Central purchasing.
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SECTION B: ANSWER ALL FIVE (5) QUESTIONS; EACH QUESTION CARRIES 6
MARKS (30 MARKS)

11.

12.

14.

I5.

You have started a food establishment in Kakamega town. Suggest how you would
market your establishment for improved sales (6 marks)

A menu is one of the selling tools in a Food Service establishment. What consumer
factors must one consider when planning a good menu? (6 marks)

Explain the main steps in the procurement process (6 marks)

You are the supervisor of a new hotel. Advice the proprietor on the best pricing methods to use to
attract more customers. (6 marks)

Give reasons for variations in the methods of service (6 marks)



