
-2-

bywomenin

(A)
(B)

,:(c)
(D)

, HurrranbeingsCANNOTdigest

. .:. .'

'(A) , Cunied,chioken
(B) : Reefburger ,

(C) Y4mple '

(D) Splitpeapie

:

Which of the following foods should be
avoided by teenagers who suffer: ftom acne?

I. Fried chicken and chips
II. Stearnedwhite fish
III. Richpastries
ry. Citnrs fiuits

(A) I aird II only
(B) I and III only
(C) I,II and III only
(D) II,III and IV only

Iu order to increase the arnount of fibre in
the die!, oneshotrld ' .

L drinlsfruitjuicedaily
II, eat raw; frgshvegetables
UI, eqt more peas and beairs
IV. use more groundprovisions

(A)
(B)
(c)
(D)

Which of the following $olrps of health
disorders are classified as deficiency

(A)
(B)

Bqlimia, rickets, sore eyes,jaundice "

Pellagra, bed-bed, eczerna, artllitis
I{igh blood pressute, scurvy, scabies,

colour'-blindness
Protein-energy imbalance, night-

blindrress, anernia, rickets

Iron .

Protein
Iodine
Fats.

liquids

starches

pri5teins

cellulose

, (A)
(B)
(G)

,(D)

3 Which of the following dishqs.,is MOST
suitable for a person on alow-fat diet?

Cheese and tomatoi sandwiches
Cucumber and tornato salad
,Fresli fruit salad add i"ecr"am
Cream ofpump$n Soup and rolls

(A)
(B)
(c)
(D), 9

5

4 The first milk a mother pr oduces is called

(A) colostrom' .

'(D) cholesterol

:.
Which of the following is the'MAIN

. 
pl.eseryative in tamarind balls?

(A) Salt
(B) Sugar
(C) Garlic
(D) Pepper ,

'Which of the following gloups of foods is
NOT recorunended for people suffering f,'or1
hypertension?

I and II only
I and III only
I[ and tV oqty
II,III andIV only

(A)
(B)'
(c)
(D)

Bqcon, fu [[ creanr milk, sausage
Lettuce, fish; fresh fruit
Coconut water, spinac[, pumpkin
Skim milk, rnargarine, green beans

(D)

GO ON TO TI{ENEXTPAGE ''"
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(A)
(B)'
(c)
(D)

Which of the following in NOT q form of
malnuhition? ,. ', . r,

Diarrhoea
Kwashiolkol
Marasmus ,

Obesity,

Item 12 refers to thq fgllqwing'menu.

-,:
14,

16

. ,.' 
'- .l :

Which of ttre following is LEAsTnnportant
whenchoosingaiefrlgeratQr? :., 

, .

12,

13

(A)
(B)
(c)
(D)

Fruitpunch and can:ot cake

Split pea soup and grilled liver
Baked custard and fried chicken
Sautdedvegetablei and coconutjelly

Which of the following factors should be

considered when choosing a cgoker?

Which of the following dislres should be

added to the menu above;:to make it a

THREE-coursemeal? :

I. The size in relatlon to spqqe available
II. The cost in relation to yourbudget
m. Special fe.qJurgs required
[V. Typeoffuelrequired

(A) I,II and III only
(B) I, III and IV only
(C) II,III and IVonly
(D) t, II, III and IV

The BEST time to defrost a freezet'is wheu
:. ':

food stock is ldw . ' ,

the thickness of froSt reaches more
thanYzt!

foodbegins to spoil .'

(A)
(B)
(c)
(D)

I and II only '

I and III only
I[ and tV only
I and [V only

....:..
Which of the following uq fe4tures of well.
desigr-redutensils? '' , ,: ',:. ,' .:- ..'. r 'l " .: .'.' '

I. Safe to.use /. ', . ...' 
' 

.

II. EasY to regulate. , '. 
. '1 

1, '

m. Servemariypurposes'/..r 
,

[V. Easytocleal ,z' , .. . . ,

(A)
(B)
(CJ
(br

I and II only 
.:

I,II "rrd 
III only '

I,II and IV only
II,III and IVonly

.t..:,

,.]

:.1..

,' ,creqrb"n+n"pie,
Tossed salad ,,,,, ' :

Flesh fruit salad

Menu

:, .. ...".':
.Whict of the following'is NOT:a coirqgl'\ i, -,

guideline for the care of a htat-resistar-r! glasstdfu, ' .,' r, '..i,,, . ,

(A) RemorefoodwithsharpsP$ula
' G) Washdishwithuritddelereent
(9' Putdishihamicrowavgbven
(D) Use dish in[igh ternpeiatures '

11

'., . .;'
(A) . Colour ,1 ,' ,,,,i I ,,.'.1 ,.,

(B) Sizeoffarnib{' r.i" j1 ' ,.'i ,, ; '

(c) '', Monfyavailable;i .r .'j ' '

(D) . I(tchenspaceavailable,., ,'

.I:
II.

m.

IV.

tut.

',i :



of th.e:

rI and II
II andIII
III and [V
II; III andIV

19 ; Whichof thefollowing
intliepreventionof

WaSJe

Fires in the kilchen qarr

' .'., ,' - ,'''' . '''. t . l' 
t 

"23.''' lvliich,ofttiefollq*ingfs,thqBESTmethod
.' I forpleserving,asurplusoftomatoes? . .

' . , . ..1

(A) Easy tg prepare
(B) ' Save.fuel
(C), Lacknuhitivevalue
(D) Usefulforemergencies

offuel

,. I.
:II;

m.
IV:

(A)
(BJ

(c)
(D)

(4)
(B)
(c)
(D)

(A) ' using pot
dishes

(B)
(c)
(D)

keepihgthe
hrmihgpot
usingdryhandi
, appliances

,... j.'.r; :

TOTHENEXTPAGE , .
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Wheqbuying
practiceswill

,t, t

'(A).-
(E)' ,

(c)
(D)

(A)

', .;

food, which of the following
NOTenSureeffrgigncy?: .'.

(A)
(B)
(c)
(D)

':

(A)
(B)'.
(c)
(D)

Buysaleitemsonly. I

Preparq a m[rket list
Select to satisff needs
Choose foods thaf are inseason

: , . - 
:t'

In terms of unit pricing, which'of the
followingjars of coffee Would bq the best...,...t-----o..
.-=J.'. .

Which 9f ttre following isNOT g cr:,rnmercipl

'raisingagent? . .?
. .j i

What is the MOST quitable producl for 6rying

collagerr
elastin
gluten.
gliadin :

Margarine
Buttei
Comqil ,

Groundnutoil

noticeable sluinkage when cooked?

2g,.

x:29.

14.00

coffee at,$36.95

'carrots

corn

corn

peas
cofn'
carrots

31:

32.

33

l

Each of the following cauq contains 8 oz. of
vegetables. ln which can should a con$uner
expect to find the gredtest proportion of
carrots?

(A)
(B)
(c)
(D)

(A)
(B)
(c)
(D)

pea$

Peas
carrots

Miied
Vegetables

Mixed
Vegetables

Vegetables
Mixed

.,
.., 3g.:' 1 The:blqsi'icorgtretchirtgproff$y

i. '.,,, ulp'to the;,resencelof 
:l' . ^:,;iii

400 ob .jar of

(c)
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Item 43 refers to tlie table below which 4.listof themairi
dishes. Study the tabie and then apswertho foilowing

a?, I, whfch of the followlrlg *E the'dishes above deficie't?

(A)
(B)
(c)
(D)

Iron
VitaminC
Protein
VitaminB

Green,split-peas

Freshbeef:

Dumplings:

Green plantains

Which of the following meals can be
prepared using the LEASfamount of ftiel?

(A)

(B)

(c)

(D)

Stewed chicken, baked potatoes,
toSsed salad, stearned custard

Grilled fish, baked potatoes, tossed

Fried frsh, buttered green bananas,
cbleslaw, fruitsdhd

Roast'chhken, f ice and peas,
coleslaw, sweet potato puddirig

Which of the fof lowiqg can help persons to
reduce the cost of nukitionaty *eti-balanced
,tneals? ' ,.' '

J. Making use:of foods,.that are in
:season

Itrowing the irutritional value of

Usiugmoiestarchyfo-odi .::'
Growing one's owll fruit and

II

vegetabfeg;.

I and II only '

IIIandIVpnly
[, II and IV only
[, II, III and IV,

. .:.:. r.

: i' ' :i:'l :r .:',

GO ON TO TFIF. NErri p.,r r:u

i..
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tluee loCal ,:

Driefl pigeon,peas

,tu.
IV

(A),
(B),
(c)
(D)

t: : ;;'i'
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j 1.. . ir:'',..:....:'
Item56referstothefolloffigfiqtgfdishesi I i:sp... .,:ne.fore

''' 
: '" I ::"i ' lr+ |

IL Boiledrice: .:, . ,. '. r ,.. ' ... :i CBI .

.III. , Candiedswedtpotdto. ., ..] ' ,., (C). ..,t.1;.... ....tV:. Homemldeiie-cream:.. , '.. ; i(D) 
.V. Tossbdvegetablesalad

In the above.li'stofdishes, there is likelyto.be
zrn excessive anioiint ofwhich ntthient?

Wrich of the following is thq coireci amount
of fat for'makirig 250g (8 o2) of short crust
p.astry3 : I

: 50 g(2 oz)
75 e( 3 oz)

l25 g(4 oz)
:500 g (16 oz)i

Which ofthe following ideas help to save tirne
in the preplation of a buffet supper?

Making the dessefts bgforehdnd
Choosing dishbs which may be

reheated
Using table mats instehd of tdble

cloths
Using oven-to-.table ware

,."!

,(A)
@)
'(c)
(D)

(A)
(Bl.

o,
(D)

Which of the following factorc are impoitant
to a caterer when plannirig for a large
wedding reception?

I. Prices of food iterns
II. Numberoffemaleguests
III. Amogntofmoneyayailable
[V. Cutleryandcrockeryrequired

(A) I and II only
(B) II and III only
(C) U, III and IV only
(D) I, tII and IV only

ilI

,(A)
(B).
(c)
(D)

I and III only
I, II aud III only
I,II and IV only
I, II, I[[ and fV.

. ., :

IFYoU.FINISH BEFoRE TIME IS CALTED','CIIE-CKYOURWORI( oN THISTEST.

g 
^ 'f

t l:':I

..lFt

L j'

60.

.

s9

Protein ' ,.

C+'bollydrates;
Fat ' ;.

57


