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1 State four unhygienic personal behaviours that must be avoided when working in a

professional kitchen. (4 marks)
2  Statethree types of common injuries that can occur in the hospitality industry. (3 marks)
3 Explainthree methods of controlling, preventing or eliminating pest infestations. (5 marks)
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4 Listsix key pieces of legislation that applies to hospitality establishments. (6 marks)

5  Describe the roles and responsibilities of a Kitchen Porter in a professional kitchen. (5 marks)

+ 3 See next page +
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6  State four cutting techniques that can be done using a paring knife. (4 marks)
7  Listfour different types of oven commonly used in a professional kitchen. (4 marks)
8  Describe six characteristics of a Deep Fat Fryer. (6 marks)
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9 Listfour types of eggs commonly used in a professional kitchen. (4 marks)

10  Give four different methods of cooking pasta. (4 marks)
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11 Describe the following cooking methods when using vegetables.

a) Blanching. (3 marks)
b) Boiling. (3 marks)
12 Listfour items required for laying a table in preparation for service. (4 marks)
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13 State four different methods of taking payment. (4 marks)

14 Describe the characteristics of room service. (6 marks)
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15 Arestaurant owner is looking to refurbish the kitchen and dining room prior to
reopening in early August next year and has asked the staff advice on kitchen and
front of house equipment.

The kitchen and restaurant will have new small and large equipment fitted and will
upgrade to an electronic EPOS payment system.

Discuss the factors that kitchen and front of house staff will need to consider when
suggesting what equipment should be installed. (15 marks)
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+ 10 End of examination +



