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EXAMINATION FOR THE AWARD OF DIPLOMA IN HUMAN NUTRITION AND DIETETICS 

HNDS 0234: MEAL PLANNING, MANAGEMENT AND SERVICE
    		      	     
STREAMS: DIP. HNDS (Y2S2) 	     	    		    		   TIME: 2 HOURS

DAY/DATE: TUESDAY 09/04/2024			           	          2.30 P.M. – 4.30 P.M.
INSTRUCTIONS 
· Answer ALL questions
· Do not write anything on the question paper
· No reference materials are allowed in the examination room
· No use of mobile phones or any other unauthorized materials
· Write your answers legibly and use your time wisely

  SECTION A: MULTIPLE CHOICE QUESTIONS (10 MARKS)
1. Which one is a not component of an appetier course 
A. Pumkin Puree
B. Vegetable salad
C. Coleslow
D. Steamed Cabbage
2. The following is a table service method in food service area
A. American
B. Buffet 
C. Service in Situ
D. Assisted service
3. Which statement is not true about ALA CARTE
A. An expensive menu
B. The dishes provided will not be ready at a set time.
C. The selling price is fixed
D. Unlimited number of dishes
4. Which one is not a type of menu in food service sector
A. Cyclic
B. Buffet
C. Meal time
D. Du jour
5. Which one of the following is not a meal planning component
A. Menu creation
B. Portion Control
C. Dietary control
D. Meal Service
6. Identify a factor which is not under customer consideration in menu planning
A. Gender
B. Income level
C. Skills
D. Religion
7. Which of the following is not a step in the sequence of food and beverage service
A. Service of Food and Beverage
B. Billing of guests
C. Clearing after service
D. Production of foods and beverage
8. Which one is NOT a component of recipe
A. Portion control
B. Portion size
C. Yield
D. Procedures/Instructions
9. Food exchange list is recommended to certain patients living with?
A. Cancer
B. Hepatitis
C. Scurvy
D. Diabetes
10. Which factor aims at reducing food costs
A. Producing excess foods
B. Producing foods and mantaining zero records.
C. Avoiding pilferage
D. Encouraging westage
         
SECTION B: SHORT ANSWER QUESTIONS (30 MARKS)
1. Outline the concept of standardized recipe and give its two components. 	(3 marks)
2. Briefly highlight any 3 features of TABLE D’ HOTE menu.    		          	(3 marks)
3. State the various factors to considered in meal planning.		         	(5 marks)
4. Highlight any 6 special considerations for a healthy living style.                     	(6 marks)
5. Explain 4 main types of service in food service operations			(8 marks)
6. State five various terms used in meal planning.       				(5 marks)

SECTION C: LONG ANSWER QUESTIONS (30 MARKS)                                                                                     
1.  Table serving methods is a type of service where food is served to guests who are sited on chairs in a restaurant. Describe the various types of table-serving methods involved in Food production industries.                                                                                                	 (10 Marks)
2.  Meal planning is the process of systematically deciding in advance what foods and meals you will consume over a specific period, typically a day, week, or even longer. 
a)  Explain (5) factors to consider in menu planning for effecting meal consumption.   (10 Marks) 
[bookmark: _GoBack]b)  Explain the steps involved in serving foods in a food service area.                      (10 Marks)                                                     
………………………………………………………………………………………………………
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