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SECTION A (20 MARKS) 

           QUESTION ONE 

1a. Explain FIVE characteristics of a good tea    (5 marks) 

1b. Explain FIVE types of service methods used in food and beverage operations 

         (5 marks) 

1c. Elucidate FIVE reasons why a food and beverage personnel should have menu 

knowledge and service      (5 marks) 

1d. Explain FIVE sections in the food and beverage service area     

        (5 marks) 

SECTION B (30 MARKS) 

QUESTION TWO 

a. Explain FIVE factors that may influence establishments to choose disposables in 

their operations.     (10marks) 

b. Elaborate FIVE types of alcoholic beverages    (5marks) 

QUESTION THREE 

a. Discuss, giving relevant examples FIVE types food and beverage service equipment 

         (10 marks) 

b. Explain FIVE factors that influence meal experience   (5 marks) 

QUESTION FOUR 

a. The duties to be carried out before service commences are many and varied 

according to the particular food and beverage service area. Discuss.    

      (10 marks) 

b. With the use of illustrations, identify FIVE napkin folds used in the restaurant.  

       (5 marks) 

QUESTION FIVE 

a. Explain FIVE purposes of a menu in a food and beverage outlet     

        (5 marks) 

b. Describe in detail, the procedure for clearance following service     

                  (10 marks) 

 

///END/// 


