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INSTRUCTIONS

1.Do not write anything on this question paper.
2.Answer Questions ONE and any other THREE Questions

QUESTION ONE

a) Explain six attributes of food and beverage operations personnel

(6marks)
b) Explain six equipment used in restaurants (6 marks)
c) Write short notes on technical skills in food and beverage operations

(Smarks)
d) Discuss the process of laying a dining table (4 marks)

e) Explain the difference between alcoholic and non-alcoholic beverages

giving examples (4 marks)

QUESTION TWO

Discuss food and beverage outlets in food and beverage service operations

(15marks)

QUESTION THREE

Discuss types and capacity of glasses used in food and beverage operations

(15marks)
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QUESTION FOUR
Discuss the organizational structure of food and beverage operations (15marks)
QUESTION FIVE

Discuss various food and beverage service techniques (15 marks)
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