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INSTRUCTIONS:
This paper consist of TWO sections A and B
Answer All Questions In Section A And Any Two In Section B

SECTION A: COMPULSORY - (30 MARKS)

QUESTION ONE (30 MARKYS)
a) Define the following terms as used in food and beverage service and sales.

1. Cover

il. Beverage

1ii. Mis — en — place

iv. Tableware

V. Mis — en — scene (5 marks)
b) Discuss any SIX equipment used in setting an a | a* carte cover. (5 marks)
c) Highlight any SIX reasons why waiters wears uniforms (6 marks)
d) State THREE reasons why safety is essential in Food and Beverage service area. (3 marks)
e) Highlight FIVE causes of accidents in the restaurants. (2 V2 marks)
) Outline SIX examples of napkin folds that can be used in the restaurant. (3 marks)
g) State FIVE sections of Food and Beverage service area. (2 V2 marks)
h) Explain THREE rules for a food handler in Food and Beverage service. (3 marks)
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SECTION B: (40 MARKYS)

QUESTION TWO (20 MARKS)

a) Explain any FIVE interpersonal skills practiced during service. (10 marks)
b) Highlight FIVE uses of a service salver. (5 marks)
C) Identify FIVE uses of a service plate. (5 marks)

QUESTION THREE (20 MARKS)

a) Outline FIVE factors to take into account when stocking a sideboard (5 marks)
b) State FIVE general guidelines to ensure that the most appropriate wine is selected to

accompany a meal. (5 marks)
C) Explain FIVE reasons why people eat out. (5 marks)
d) Highlight TWO advantages and THREE disadvantages of eating out (5 marks)

QUESTION FOUR (20 MARKYS)
a) Describe FIVE Customer skills a waiter/waitress should possess when taking orders in the
Restaurant. (10 marks)

b) Highlight any TEN undesirable qualities of a waiter/ress in Hospitality Industry (10 marks)

QUESTION FIVE (20 MARKS)

a) State SIX. Mis-en-place duties the waiter/waitress should carry out before the actual service
begins. (6 marks)
b) Outline TWO advantages and TWO disadvantages of using disposables Food and Beverage
equipment. (4 marks)
c) Describe the wines that go well with the following foods.
1. The starter courses
il. National dishes eg pasta.

1il. Fish and shell fish dishes

iv. Red meats such as beef and lambs

v. White meats such as veal and pork

vi. Game dishes

vii. Sweet and desserts are served at the end of the meal

viii.  The majority of cheeses
iX. Coffee.

X. Red meat and white meat (10 marks)
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