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- READ THE FOLLOWING INSTRUCTIONS CAREFULLY.

St consists of 60 items. You will have 1 hour and 15 minutes to answer them.
Ion to this test booklet, you should have an answer sheet.

in this test has four suggested answers lettered (A), (B), (C), (D). Read each item
L to answer and decide which choice is best.
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1. Which of the following factors affect the
nutritive value of foods?

L. Storage of foods
11. Shape of foods
[11. Food preparation practices

(A) | and Il only

— (B land Hlonly—
(©) II and 111 only

(D) I, IT and 111

2. Which of the following is true about the
chalaza in eggs?

—A) It holds the yotk T prace—
(B) It strengthens the egg yolk.
() It gives eggs their freshness.

(D) It provides food for the chick.

Which of the following is a source of
vegetable protein?

Cabbage
Pumpkin
Cucumber

L ) Fr r-

Which of the following nutrients is required
in ereater quantities by women than by

he following nutrients, when

lacking in the diet, results in anaemia?
a

¢ the following diseases is

Which © quate intake of foods

prevented by an ade
rich in vitamin A?

(A) Scurvy
(B) Pellagra

(C) Beriberi'
([‘jj_'N@ﬁrblﬂTdﬁe‘s'S*

Which of the following groups of health
disorders are classified as deficiency

diseases”?

(A) Bulimia, rickets, sore eyes, jaundice
(B) Pellagra, beriberi, eczema, arthritis

—6r Protein-energy imbalance, night
blindness, anaemia, rickets

(D) High blood pressure, scurvy,
scabies, colour-blindness

During convalescence, the body has a
decreased need for

(A) protein
(B) vitamins
(C)  minerals

_{By——carbohydrates

Item 10 refers to the following special
features on appliances.




53

11. Which of the following is NOT a functionof  16.

a blender?

(A) Chopping nuts
(B) Puréeing foods C
(©) Beating batters

AD)} __Chopping vegetables

12. Whlch of the following are symptoms of food

17.
sweatmg, itching and
\ 40 ) l[ !‘ |
Nl r‘? o
nmny nose, stomach
: ey
1l '% 1g is the correct
ing a minor burn?
18.
ing are desirable
ms and jellies?
19.

Which of the following information should
be included on a food label?

L. The name of the product
I1. The cost of the product
1. The net weight of the product

(A) TandII only

B)y—FanmdiHonty—

(C) I andIII only
(D) [, IT and I11

Which of the following instructions for the
care and use of a blender is INCORRECT?

(A)  Rinse the goblet after use.

(B) Run the motor for short periods.
(9] Wash the goblet with warm water
and detergent.

B
=

- o e i
- w w

water to wash.

Which of the following is descrlbed by the
term 'marbling'?

(A)  Tenderness of meat
(B) Fat layer near the kidney
(C) Fat that can be easily seen

) Fat degqsits in and between the

muscle

Which of the following are advantages of
a gas stove/cooker?

L. The heat of the oven is evenly
distributed.

[I. It cooks faster than an electric
stove.

I1I. It allows for economical use of fue!

I and II only

Il and III only
I, IT and III

GO ON TO THE NEXT PAGE
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20. Whicl? of the following BEST contributes
to saving time in food preparation?

(A)  Roasting pan
(B)  Tiered steamer

(C)  Pressurecooker—
(D)  Heavy duty saucepan

21. Which of the following guidelines should
be followed when storing eggs?

l. Pointed and downwards
I1. Just above =2 °C, (28 °F)
I11. Wash before storing

(A) I and Il only
(B) I and 111 only
(©) I and III only

(D)~ 1.1l and Il

22, Which of the following factors influence
the planning of family meals?

& Age
I1. SEeX
[11. Occupation

(A) | and II only

(B) I and III only

(C) 1l andIll only
D) I, Il and Il

Hors d’oeuvres consist of a variety of
colourful, well-seasoned foods served as

desserts
appetizers
main dishes

P g

thick sauces used to bind ingredients

T y S

= N E 9 | N A H

18 IOV L/S
g I..rl

ems 2627 refer to the ingredients used

l!—-_—_——-__ .
in the preparation of short-crust pastry.

(A) Cold W?tEF
(B) Margari -ne

(€) Shortening
(D) Flour

[n answering Items 26—27, each option may
be used once, more than once or not at all.

Which of the above ingredients

26. contributes both flavour and colour to the
pastry? |

27. binds the ingredients together into a dough?

1\

28. Which of the following should comprise
the MAIN course of a one-course meal?

(A) Protein, carbohydrate, dessert
(B)  Protein, dessert, raw vegetables
O~ Protein, carbohydrate, raw
non-starchy vegetables
(D) Protein, cooked non-starchy

vegetables, raw non-starchy
vegetables

29. The process by which oils become solid 1S

known as

(A)  preservation
_(B)  hydrogenation

(C) pasteurization

(D) homogenization

GO ON TO THE NEXT PAGE
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30. Which of the following is NOT considered 3S.

when plﬁnning menus for large-scale food
preparation?

(A)
—B)—

The size of space for eating

The amount of decorations to be
used

The type of people to consume the
food

The type of kitchen equipment
available

(C)
(D)

- Which of the following statements is NOT

r
—
= [

| A ‘!. R I ) S . .
Lactoglobulin is found in milk.
Myosin is found in chicken puffs.
Gelatin is found in most meat

' |_-'-;;_"*.-'-"r'~:';'., min 1c : 1
~ Legumin is found in beef pies.

et Wy - “__._:,.I&:._& 1

—
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of nutrients is supplied by a
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Troonydrc te, fat
yotassium, iodine
S e :

, vitamin C, potassium

=
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gl
ng as well as feeding
with food from the
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" 36.

37,

Which of the following combinations
of foods will provide the BEST quality

protein?

Bread and jam

Rice and peas

Ochro (okra) and rice
Cornmeal and ochro (okra)

(A)
—B)—
(C)
(D)

[tem 36 refers to the following meals.

Meal 1 Meal 11

Fried fish
Peas and rice
Tomato slices

Jam tarts

[Lemonade

Steamed fish
Creamed yams

Tomato slices
Stewed fruit with
chocolate sauce
Orange juice

Which of the following statements is true?

Meal 11 is suitable for an obese girl.
Meal Il is suitable for a diabetic.
Meal I is suitable for a lacto-

vegetarian.
Meal 1 is suitable for an elderly

person.

(A)
(B)
(©)

(D)

Which of the following meals 1s BEST
suited for a strict vegetarian?

Rice and pigeon peas, tomato salag,
banana

Pizza with cheese and sausage, fruit
salad

Yoghurt, ham sandwich, stewed

guavas

Split pea soup, peanut butter

sandwich, egg custard

A
(B)
(€)

GO ON TO THE NEXT PAGE
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38.  Which of the following foods are

recommended for an individual suffering
from goiter?

(A  Sea food

(B) Citrus fruit
(©) Dairy product
(D) Peas and bean

39. Which of the following is the BEST source
of dietary fibre?

(A)  Cupcakes and fruit punch

(B) Polished rice and fruit salad

) Stewed chicken and macaroni pie

) Whole-wheat sandwich and fruit
salad

Which of the following is the correct
procedure to follow when lighting a gas

~ (A)  Turnon the main tap, set the control

| knob and light the match.

Turn on the main tap, light the
match and set the control knob.

Light the match, set the control
knob and turn on the main tap.

Light the match, turn on the main

“tap and set the control knob.

Which of the following pieces of equipment
MOST suitable to use when cooking
ough cuts of meat?

BT pm—

42.

43.

44.

43.

Which of the following practices should
NOT be observed when someone uses a

blender?

(A)  Fill to the recommended capacity.
(B)  Clean thoroughly after every use.
€. Once started, run the motor until

(D)  Store covered in a dry place when
not in use.

Which of the following is NO'T impon?nt
in ensuring food safety when purchasing

food?

(A) Choose foods that look fresh.

(B) Buy from reputable suppliers .

(C) Check for the expiry date on
packets and cans.

B). Select expensive foods since these

are of a better quality.

Item 44 refers to the following first-aid
treatment.

[. Cover area with a clean cloth to
reduce risk of infection.
[1. Cool the whole area with cold water
to reduce risk of blistering.
[11. Remove jewellery if possible as the
area may swell.
IV. Protect blisters, do not burst them.

The steps are MOST likely used to treat

(A) acut

(B) bleeding

©)>  ascald and burn
(D)  an electrical shock

- Which of the following is the BEST type
of pot for boiling pineapple jam?

(A)  Iron

(B)  Enamel

(C)  Aluminium
D)  Stainless steel

GO ON TO THE NEXT PAGE
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46. Thyme leaves were picked from the garden 50. Mary is preparing

and placed in a warm oven for three days. and green beans. Which of the following
They became dry and brittle. This method pieces of equipment will be MOST
of preservation is known as appropriate for saving fuel and time?
(A) heating (A) Rice cooker
(B)  pickling (B)  Tiered steamer
(C)  blanching ~€&)_  Pressure cooker

l —@)  dehydration (D)  Saucepan steamer

ing BEST illustrates the

Item 47 refers to the following diagram of ~ 51.  Whichofthe follow :
e n relation

el role of consumer organizations 1
to food and nutrition?

(A)  Prepares the national budget
(B) Buys foods which are in season
(C) Prepares the family food budget

__ (D) Educates the public on healthy
eating practices

[tems 52—53 refer to following ways by
which a family can spend wisely.

. (A) Buying in bulk
heat grain contains fat (B)  Comparative shopping

G =) (C)  Preparing a shopping list
fm (D)  Investigating new products

In answering Items 5253, each option may
be used once, more than once or not at all.

52. Which of the above ways BEST describes
the practice of looking at different brands
of the same foods when shopping at

supermarkets? q))

53. Which of the above ways is given the
MOST consideration when items are used
in large quantities?

GO ON TO THE NEXT PAGE
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to the following food

k to school

54. A mother’s favourite cake recipe serves 10
| ' ine
persons. She wants to increase the recip for lunch.

to serve 20 persons. " peanut punch
: ndwich, P ,
Wh ion factor should be used? Cookies, chicken 52
at conversion factor should be used: chocolate cupcake
Wthh foo d th?
5 - v £ strong bones an teeth’
development O
©) 10
(D) 20 _ (A)  Cookies |
(B)  Chicken sandwich

—cy— Peanut punch
(D) Chocolate cupcake

Baked Fish/Tomato Sauce llowing nutrients was the

Vegetable Rice
5 Garden Salad
- Golden Apple Pie

58. In which of the fo
lunch deficient?

= LA Vitamin C
. Calcium
Zhich of the following is MOST suitable Egg Praofel?n
ng the presentation of the meal (D) Carbohydrate

e

" o -
i 1 o _'-_I _— T"\ - " "
e L
ks - e, S — - e )
L
L

Breadcrumbs, sliced tomatoes,

i HaRyonnaisc 59.  Shirley’s baked pastry shell had lost its

= - -

_ime wedges, chopped onions, : :
LHIGE WeOg e T shape due to shrinkage. Which of the

sliced tomatoes
_ime butterflies, chopped parsley, following would prevent shrinkage

- l.l‘:i—" ] .
-k

(A)  Measure fat correctly.
(B) Use correct oven temperature.
(C) Ensure fat is evenly rubbed in.

—)  Avoid stretching pastry while
rolling out.



60.

g B8
Which is the correct sequence for making a mango sauce?

b Wash, peel and cut up fruits.

1. Add sugar to taste and heat, stirring for 1-2 minutes.
[11. Purée

IV. Cook in water and add butter until soft.

A) LUHLIV, I
B L LY, 1, 1
o I, 11, 1V, 111
I, I1, 111, 1V

END OF TEST



