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Now answer the following questions

1 A child was diagnosed by a doctor to have 4.
paleness of skin, eyes and fingernails. These
symptoms arc as a result of deficiency of
A Calcum.

B Iron
C. Jodine.
D. Zinc 5,

2. The edge of pasties are pressed to

A letoutar

B.  let the pasty relax.
C.  make it attractive.
D.  seal the filling in

3 I'he oven temperature of a short crust meat pie 6.
ot mared with fresh shredded meat is reduced
v fifteen minutes in order to

A «btain an even coloured crust,

B pct the filling thoroughly cooked.

C  prevent the filling from becoming dry.
D, developthe flavours and prevent shrinkage.
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An example of 2 fermented fruit beverage s

A gin

B. wine
C. beer
D.  whisky.

An example of a matenial for making
cookware that is light weight, corrosion
resistant and less expensive 1s

A.  stainless steel. 4

B. enamel.

C.  aluminium.

D. ceramic.

An advantage of an oven-1o-table cookware 13

that

A.  food cooked in it are attractive

B. itis best for cooking sweet dishes

C. savoury foods cooked in it take a very
short time.

D.  a course of & meal can be completely
cooked in it



7. The best sugar to use for creamed cakes 19
A castor sugnr
B, brown suga
C granulated sigar

D g supar

N A cooking method that makes use of all maodes
of heat transter s
A stcaming
8 grilling
C baking
D, boiling

9 In addition to using the correct proportion of
ingredients, the perfection of a cake also depends
on
A addition of liquid and quality

of ingredhents.
B.  quahty of ingredients and cooking
time

oven temperature and cooking

0

nme
D. addition of liquid and oven temperature.

10. The best way to store dried meat in a home
without a refrigerator is by keeping it in
A.  the oven compartment of a cooker.
B ameshed kitchen cupboard
C.  an airtight container
D.  aplastic basket.

11, The addition of palm oil, carrot and fish liver
o1l in the diet of the elderly helps to
A.  prevent constipation,

B.  reduce insomma
C.  improve vision,
D.  boost hacmoglobin.
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Preparation of particular dishes by a distinct

group of people helps to s ntify their
A stutus

" religon
( family

) ethmeity

A type of beverage that can be prepared by

mfusion
A instant coffee

" green ten
C.  cocon powder
D.  chocolate powder

The diagram in Fig. 1 15 an illustration of a
human digestive system. Study it and answer

questions 14+ 17

1l
v
Fig. |

The cnzy;nc amylase is produced in the part
labelled
AL &
B: W
(SR || B
DIV

The digestion of beef egusi soup will start
from the part labelled

A IV,
B L
-
B L



|

16, The part where the action ol jastnc juice I
stopped s labelled
A8
B 1
G R
D. IV

17.  Absorption of nutrients oceur in the part labelled
AV
Bom
C "
D |

I8, Anadvantage of convenience foods s that they
A Are mexpensive
B are nuintious
C are tasty and colourful
D.  save time and encrgy

19.  An example of a flour confectionery that is
prepared using the whisking method is
A. rockbuns
B.  penoise cake
C queen cake
D. pginger bread.

20.  The type of icing made from egg albumen, icing
sugar and lemon juice is referred to as
A. plaze icing.
B.  butter icing.
C.  royal icing.
D.  almond icing

21 Inpreparing yam balls, cgg is mainly used as
A.  athickening agent.
B, armising agent
C.  abinding agem.
D.  anemulsifying agent.
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The difference between w huode midk and skimmped

otk as thint

A shammed nulk
whole ik

contains less 1t than

I skimmed milk contmns more minetql
than whole mitlk
s It

( whole milk contams les comparcd

1o shammed mlk

whole milk contains more Vit

D
compared to skimmed milk

23. The functions of carbohydrates m the body e hude

I sparing the use of protem for encrgy

" necessary for the normal oxidation of fa

Il acting as co-enzyme in glucose
metabolism,

IV.  adding bulk 1o dicts

A I and IV only

B L and IV only
C T and IV only
D, I and IV only

24. When testing for the presence of protein m food,

the substance that forms a complex with the
peptide bonds and makes it turn purple is

A wdine.

B biuret solution.

C sudan 11 solution
D ethanol

25. Wrong opinions sbout how certamn foods affect

some individuals in the society is referred 1o as
food

A habits

H Tads

0% fallacies
) taboos

26. Varying temperatures of the different parts of a
refnigerator allows for

A different food ttems to be stored 1t

ﬂ. adequate mir circulation within it

C nxxhwbemedmcommmwmm‘-
D, fast flow of electric current within it



27. A baked flour dish having » so

APy taste indicntes
the presence ol

A baking powdes

i1 yeast

( palm wine

D bircarbonate of soda

' BlE o he
The acceptable behaviour of people at g dinimg

table 15 referred to as

A chiquetie

B cun
C mpropriety
D conduct.

29, In experimental cookery, mformation for local

dishes can best be obtamed from

A hotels and canteens.

B electronic and print media

C people from different continents.
D people from the community.

The addition of substances to food which lowers
food quality in order to deceive consumers and to
merease profit 1s Known as food

A fortification

B adulteration.
C. contamination.
D musbranding.

A major factor to consider when selecting a
packaging material 1s the

A type of 1tem to be packaged.

B quantity of packagng matenal needed.
C. cost of the packagmg materiil

D cost of the item to be packaged.

When preparing food for special occasions, the
most important consideration 15 the
A equipment needed.

B. duration of the occasion.
(% number of people expected
D. laying of the table

TAMCTOI N g

M. Fish meal s usually sdded to foods prepared for

toddlers becaude it s a Ll I source (\f"ﬂ'ﬂ(ln and

\ fron

i Calem

( lodine

D Magnestum

M, lron s found in the Blood as a compoutd

culled

A flobin
B ferrous
C haem
D lerme

35. In the preparation of gunger bread, mgredients are

mixed by
A creaming method
B. - meltung method

C. rubbing-in method
D whisking method.

36. The consumption of steamed bean cake with hot
com porridge is referred to as
A insoluble fibre combmation.
B. soluble fibre combimation.
(o) protein supplementation.
D. protein complementation.

37. The maintenance of the cpithelial hmng n the

body is dependent on
A Retinol

B Cobalamine.
et Riboflavin

B) Cholecalcitero!

38, Inthe preparation of frut sakads, banana and apples
are cut and added just when the salad 15 to be served

n order o prevent

A loss of taste

B change i colour.
[ > loss of moisture
D. change n exture

Turn over




B e o e e Y W

fucts
fk and its pros
39, People who onty take i ME% 00 © 0

wogether with foods of plant origin &

as
A lacto vegetanians

i frunanans

C lacto-ove vegelanans
D VEgANS

lustration of the

The diagram in Fig, 2 15 an il
it and

differcnt pants ol o relngerator Studdy

answer guestions 40 < 43
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Fig. 2
40, Boiled fish is best stored in the part Jabelled
A v
B. 1
o ]
D I
41. A food item that 1s best stored in the part labelled
Iis
A milk.
B cheese
C opg
D. cabbage

42. The part labelled 11 is most sppropriute for

staring
A waler.

B sugar.

C. vegetables.
D mik
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45

46,

47

E

ropriate part to store leftover milk i
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{he major areas of o kitchen are
glorage, MiXing and cooking centres

A

n storage, washing up and cooking centrey
G couking, serving and eating centres

) cooking, serving and washing up

centres

The appropriate utensil for frt flan s a
A sauce pan,

H me dish,

C casserole dish

D double boler

The proportion of sugar to fruit i marmalade

making 15

A | kg sugor to | kg fruit
B. 1Y% kg sugar to | Ag fruit
C 2 kg sugar to | kg fruit

o

2% kg sugar to | kg fruit.

The limiting amino acid in cereals is
A leucine.

B valine.

o soleucine.

D. lysine.

Au appropriate breakfast porridge for an elderly
Woman with difficulty in bowel movement is
A wheat flour pornidge.

B, vutmeal porridge
C. rice porridge.
Do com flour porridge.




54.

49. To ensurc accuracy, measurng jugs should be
A placed on a slanted surfiace before
taking the reading
R filled to the brum before taking the reading
C held at eve-fevel and filled bhefore taking
the reading
D placed on a fMlat surface and reading

taken at eve-level

£0. The term “cured fish™ refers to fish that has been
A. cleaned, cut up or smoked

B salted, filleted or pickled

C smoked, salted or pickled

D cleaned, filleted or cut up

51, When using a non-stick frying pan for the first time,

it 1s best 10 pre-condition it with

A oil

B. cold water.
C salt

D. ©  hot water.

52. A factor to consider when buying fresh fish is
A. firm flesh.

brown gills.

sunken eyes.

few scales.

°cnw
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Essential amino acids are obtained from
A groundnut.

B. soya beans.

C peas.

D. cowpea.

The meat of a young cattle is known as
A lamb.

B. pork.

C. game.

D. veal.
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uses only vinegar in 118

The preserve that

preparation o

A pcikles

" maneo chutney
( MAYOnBase

D tomato ketchup

86. Adding fruit puice contiuning acid to mulk makes

the milk

A copgulate
B. separate
C sour

D curdle

57. To prevent contamination, left over foods should

be stored when it is

A very hot
B very cold
C warm

D cool

8. Digestion of carbobydrate is hindered i e

stomach because of its

A alkaline content.
B acidic content.
C ptyalin action

D renmin action.

§9. A fish slice 1s used dunng

A boiling.
B steaming
¢ StIewing.
D poaching

60. A good source of mcotimic acid for the body s

A CegR
1} milk
O maize

D cabbage

END OF PAPER



