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Q1 (a) Describe the functions of storage area and Garde Manger. [2] 
Q1 (b) Compare the three forms of organizational structure. [3] 
    
    
Q2 (a) Discuss the Modern Kitchen Brigade. [2] 
Q2 (b) Classify kitchen layout and explain with diagram. [3] 
    
    
Q3 (a) Describe the following cooking appliances:   

Boiling tables, fryers 
[2] 

Q3 (b) Asses the benefits of kitchen equipment in context of energy efficiency, food decoration 
and hygiene. 

[3] 

    
    
Q4 (a) Differentiate the functioning of natural convection oven and forced air convection oven. [2] 
Q4 (b) Classify knives and describe French knife with a well labeled diagram. [3] 
    
    
Q5 (a) Contrast surface ripened cheese and blue cheese. [2] 
Q5 (b) Describe the steps of cheese making process. [3] 
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