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SET B

Q1la. Older adults are vulnerable to food borne illness for several reasons. What are these
reasons?
(8 marks)
b. Identify the number of ways through which chemicals present in food- chemicals become
present in our food. (10 marks)
c. What factors should be considered when choosing kitchen equipment? (6 marks)

Q2a. Potentially hazardous foods need to be kept under temperature control. What are these
potentially hazardous foods? (5 marks)
2b. Discuss the following ways by which food temperature can be managed to prevent
contamination and to get the best from the food. (10 marks)
2c¢. Identify and discuss the THREE pathogenic bacteria that cause food poisoning. (8marks)

Q3a. How do you control and prevent food contamination and food poisoning in the market? (5
marks)
b. How do you handle kitchen knife in order to avoid danger in the kitchen? (8 marks)
¢. Provide five (5) steps that should be taken to avoid accident in the kitchen? (10 marks)

Q4a. Identify some of the responsibilities of a Restaurant Manager. (8 marks)
4b. Managers should have some knowledge when taking proactive stance in assuring sanitary
procedures. Discuss. (5 marks)
4c. Discuss the following types of kitchen equipment.
A) Dry-heat cooking equipment (2% marks)
B) Steam equipment (2’2 marks)
C) Small equipment (22 marks)
D) Refrigeration equipment (2’2 marks)
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