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INSTRUCTIONS TO CANDIDATES
ANSWER   QUESTION ONE   (COMPULSORY) AND   ANY OTHER TWO   QUESTIONS  
QUESTION ONE (30 MARKS)
a) Outline five types of commercial catering premises.       (5 Marks)
b) Identify five different types of materials used in making furniture in catering premises. (5 Marks)

c) Briefly explain five factors to consider when selecting premises location and layout. (5 Marks) 
d) List five types of materials used for roofing a building.      (5 Marks)
e) Highlight five advantages of using carpets in a room.         (5 Marks)
f) Explain five factors to consider when purchasing equipment for a new premise. (5 Marks)

QUESTION TWO (20 MARKS)
a) Highlight four functions of building components.                      (4 Marks)
b) Explain five factors to consider before selecting fuel to use in a catering and accommodation 

premises.                                                           (5 Marks)
c) Enumerate six pests and rodents found in catering premises.       (6 Marks)   
d) Highlight five ways of ensuring environmental hygiene in the catering premises.                           

(5 Marks)        
QUESTION THREE (20 MARKS)
a) Outline six ways of preventing flies in the catering premises.              (6 Marks)
b) Identify four functions of walls in a building.                                       (4 Marks)
c) Highlight five advantages of good ventilation in a room.                      (5 Marks)
d) Explain five qualities of a good drainage.                                              (5 Marks)

QUESTION FOUR (20 MARKS)
a) Explain five advantages of using electricity in for cooking.                (5 Marks)
b) Discuss five basic waste management practices in a catering establishment. (5 Marks)
c) Identify any six tools used in maintenance staff in catering premises.  (6 Marks)
d) Highlight four details contained in tenancy agreement.                        (4 Marks)

QUESTION FIVE   (20 MARKS)   
a) Enumerate four characteristics of oil paint finishes on the wall.                  (4 Marks)
b) Explain six advantages of using gas in catering premises.                           (6 Marks)
c) Explain five advantages of using tiles in catering and accommodation establishment.                    

(5 Marks)
d) Discuss five firefighting equipment used in catering establishment. (5 Marks)
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