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CHUKA UNIVERSITY

UNIVERSITYEXAMINATIONS

SECONDYEAREXAMINATIONFORTHEAWARDOFDEGREEINBACHELOROF
SCIENCEINHUMANNUTRITIONANDDIETETICS

HNDS293:CULINARYSKILLS

STREAMS:HNDSY2S2
TIME:2HOURS

DAY/DATE:TUESDAY 6/07/2021 2.30PM –4.30PM

INSTRUCTIONS:
 AnswerALLquestionsinSECTIONAandAnyTwoinSECTIONB
 Donotwriteanythingonthequestionpaper

SECTIONA(30MARKS)

1. Differentiatebetweenthefollowing:

a) Aglazeandafumet

b) Gravyandveloute

c) Parboilinganddeglazing

2. Explaintheimportanceofhospitalityindustrytohumans [3
Marks]

3. Brieflyexplaintwowaysinwhichfoodcanberenderedunfitforconsumption.

[2Marks]

4. Brieflyexplaintheroleofthefollowingprocessesincookery. [6Marks]

a) Breading

b) Carryovercooking

c) Shocking

5. Highlightingoneexception,explaintherelationshipbetweenstockandsauce.[3
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Marks]

6. Highlightthedifferencebetweenrecommendeddietaryallowanceanddailyvalue.

[2Marks]

7. Asirloinsteakweighs16ouncesbeforeitiscookedand14ouncesafteritis

cooked. Whichcookingmethodwasusedandwhy?

[2Marks]

8. Explaintheroleofthefollowingingredientsduringbaking: [4

Marks]

9. Explainthefollowingterms: [2

Marks]

a) Prixfixemenu

b) Alacartemenu

SECTIONB(40MARKS)

10. a) Describeanyfourmeatproductsfrom whichaChefwouldchoosefora

breakfast treatfortheirguests.

[8Marks]

b) ExplainanysixproceduresaChefcanusetomixingredientswhenmaking

batter ordough. [12

Marks]

11. a) Aguesthasbeenservedwithaneggdishwhichisnotappealingtothem

hence arenotwillingtotakeorpayforthemeal.TheSupervisorhas

directedthat anotherdishbepreparedforthem.Identifyanypossible

concernsthatshould beaddressedinorderto maketherepeat

dishacceptabletotheguest.

[8Marks]

b) ExplainfourwaysaChefmaychoosetousesaladswithinthecourseofa

meal.

[12Marks]

12. AChiefisrequiredtopreparechickendishesusingbothdryandmoistmethods.

a) Discusshowandwhydrycookingwillautomaticallyresulttoatastymeal.

[10Marks]

b) ExplainwhattheChefshoulddoduringmoistcookingtoensuretasty

dishesat theend.
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[10Marks]
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