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HOMESCIENCE
MOCKSREVISIONBOOKLET

DISTRICTSSAMPLEDANDCOMPILED

1. NAIROBISCHOOLS

2. STAREHEBOYSCENTER

3. MANGUHIGHSCHOOL

4. ALLIANCEGIRLSHIGHSCHOOL

5. HOMABAY

6. RACHUONYO

7. MIGORI

8. UGENYA/UGUNJA

9. KISUMUWEST

10. MATUNGU

11. BUTERE

12. KAKAMEGAEAST

13. NYATIKE

14. KHWISERO

15. TRANSNZOIAWEST

16. TRANSMARA

17. KAKAMEGANORTH

18. MUMIAS

PAPERONE
*NRBS*
1. Explaintheroleofsweatglandsinthesoilingofthebody
(2mks)
2. Identifyanyfourmaincausesofaccidentsinthehouse
(2mks)
3. Stateanytwocharacteristicsofclothesmadeoffabricthatdevelopstaticelectricity
(2mks)
4. Explainhowlivingarelativelysedentarylifestylecanleadtoobesity
(1mk)
5. Statetwoqualitiesthatmaketherunandfell(machinefell)seam suitableformaking
nightdress
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6. Explaintwoprecautionarymeasurestobetakenwhencleaningapaintedwall
7. Givetworeasonswhylowheeledshoesarerecommendedforapregnantwoman

(2mks)
8. Givefourusesoffatinflourmixture (2mks)
9. Statethetwomainrolesofgarnishinginfoodpresentation
(2mks)
10. Identifylinenusingburningtest (3mks)
11. Givereasonsforusingthefollowingprocessesduringgarmentconstruction
(2mks)

(a)Basting
(b)Trimming

12. Identifyanysixfactorsthatmayaffectnormalfoetaldevelopment (3mks)
13. Definetheterm foodfortification (1mk)
14. Stateanytwodangersofmisusingdrugs
(1mk)
15. Stateanytwofactorsthataffecttheefficiencyofadetergent
(2mks)
16. Definetheterm ‘hue’asusedincolour (1mk)
17. Stateanyfunctionofriboflavin (2mks)
18. Whataretwodisadvantagesofcreditbuying (2mks)
19. Mentionanytwopreparationstobemadebeforecarryingoutafamilywash
(1mk)
20. Suggesttworeasonsforusingsmokingingarmentconstruction
(2mks)
21. Givetworeasonsforhavingaplanforspendingthemoneyavailabletoafamily
(2mks)
22. Whatarethetwoformsof“malnutrition”
(1mk)
23. Youhavevisitedyourauntwhoissick

(a)Washandtreatherloosecolouredcottonbedsheets
(10mks)

(b)Cleanapairofstainlesssteelcutleryshewilluse (5mks)
(c)Cleanhertoothbrush (5mks)

24. (a)Statefivefactorsthataffectindividualnutrientrequirement
(5mks)

(b)Statefivefactorstoconsiderwhenpackingmeals (5mks)
(c)Statesixwaysofensuringthatasleeveiswellset

(6mks)
(d)Suggestforadvantageofblendingwoolwithnylon

(4mks)
25. (a)Givingfourexamplesexplainwhy somenutritionaldisordersarereferredtoas

lifestylerelated (4mks)
(b)Discussfiveprecautionarymeasurestotakewhenusingfryingasamethodof

cooking(5mks)
(c)Explainfivewaysinwhichconsumecanprotectherselffrom beingexploited

(5mks)
(d)Withtheaidofdiagram explaintheprocedureofworkingoutwidetucks

(5mks)
26. (a)Statefivefactorstoconsiderwhenchoosingfastenings
(5mks)

(b)Statefiveprecautionstotakewhenusingkeroseneasafuel
(5mks)
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(c)Discussfivepointstoconsiderwhenselectinglightingfixtures
(5mks)

(d)Statefivequalitiesofawellconstructedpieceoffurniture
(5mks)

*SBC*
1. Explainwhydumpdustingisbetterthandrydustinginasickroom
2. MentionanytworesultsoflackofvitaminCinthediet
3. Giveanytwofactorstoconsiderwhenmakingachoiceofaccessoriesforanevening

Part
4. Statetwodisadvantagesofconcealeddrainagesystem
5. Mentiontwousesof(dhania)corianderleavesincookery
6. Whatisthereasonforgivingateethingbabyahardobjecttobiteon
7. Statetwoqualitiesofagoodsoup
8. Givetwoareasinagarmentwheretopstitchingisdone
9. Mentiononewayinwhicheachofthefollowingarticlesisgivenspecialtreatment

(i)Traycloth
(ii)BabyNapkin

10. Mentiontwoadvantagesofblendingcottonandnylonfibres
11. Givetwomethodsofcreditbuying
12. Outlinethreepointstoconsiderwhenchoosingaworksurfaceinthekitchen
13. Giveonereasonforkneadingyeastdough
14. Writedownanytworeasonswhyit’simportanttoeatrawcarrots
15. Statethreequalitiestolookforinapairofcuttingoutscissors
16. GivetwowaysinwhichamothercaninfecthernewbornbabywithHIV/AIDSvirus
17. Outlinetworeasonsforsnippingcurvedseams
18. Namethreetypesofimmunizationgiventochildrenbeforetheirfirstbirthday
19. Givetworeasonsfordisposingofwasteproperly
20. (a)Explaintheprocedureofsweepingacementedfloor

(b)Givetheprocedureofcleaninganenamelplate
21. (a)Describeanythreetypesofmealservice

(b)Supportingyouranswerwithfourreasons,giveamostsuitablefabricforan
institutions

bedlinen
(c)Givefourwaysinwhichscarcityoftimewouldaffectaconsumer
(d)Withtwospecificexamples,givethreeusesofpermanentstitches

22. (a)Givethesystematicorderofplacingbeddingitemswhenpreparingababy’scot
(b)Explainthreedesirablequalitiesofironingboard
(c)Givethreecharacteristicsofawell-madedart
(d)Yourhouseisexperiencingfrequentblackouts.Explainhowyouwouldcleana

hurricane
lampinreadiness

23. (a)Breastmilkisthebestoptionforanynewbaby.Inwhichwayswouldalactating
mother

improvesupplyofbreastmilktoherbaby?(Givefivepoints)
(b)Statefivepointstoconsiderwhengivinggeneralcaretoalltheclothes
(c)Explainfiverulestoobservewhenfixingfastenings
(d)Discussfivefactorsthatinfluenceconsumerbuying

*MHS*
1. Outlinethreeformsoffoodservice (3
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marks)
2. Statethreereasonsforinterfacingcollars (3
marks)
3. Statetwopropertieswhichmakeasbestossuitablefortheatrecurtainsandprotective
clothing
4. Statetwofactorsthatinfluencechoiceofamethodofcontrollingfullness (2
marks)
5. StatethreecharacteristicsofagoodFrenchseam (3
marks)
6. Listdownfourmethodsofneateninganopenseam (2
marks)
7. Mentionthreepositiveeffectsofadvertisementstoaconsumer (3
marks)
8. Statetwoimportantrulestoobservewhendarning (2
marks)
9. Givethreefactorsdeterminingthechoiceofcolorinasittingroom (3marks)
10. Explainthreerulestoobserveduringstainremoval (3
marks)
11. Mentionfourpointstoobservewhenpackingmeals (4
marks)
12. Statethreeprinciplesofwisebuying (3marks)
13. Identifythreedangersofweaningthebabywhenitistoolate (3marks)
14. Givetworeasonswhycommonsaltisiodized (3marks)
15. Statefourdisadvantagesofusingcharcoalwhencooking (2
marks)
16. a)Laundercottonbloodstainedsheet (7marks)

b)Describehowtooccasionallycleanagaslamp (4
marks)

c)GivetheprocedureforcleaningtwoAluminium cups (5
marks)

d)Explainbrieflyhowyoucancarryoutspottingonawoolenskirt (4
marks)

17. a)Describehowrunandfellseam ismadeonthesideofacottonskirt (8
marks)

b)Statefourfunctionsoftucksingarmentconstruction (4
marks)

c)Withtheaidofadiagram,describethemakingofgathersbeforeattachingtothe
waistband

18. a)Explainpointstoconsiderwhenchoosingflowersforflowerarrangement (5
marks)

b)Describetheprocedureofcleaningawoodenpolishedtablesurface (7
marks)

c)Listfourwaysofenhancingpersonalappearance (4
marks)

d)Explainfourwaysofencouragingachildtoplay (4
marks)

19. a)Statesixpointstoconsiderwhenchoosingandpreparingweaningfoods
(6marks)

b)Givethreedesiredqualitiesofadeepfryingpan (3
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marks)
c)Statefivereasonsforpreservingfoods (5

marks)
d)Explainsixdietaryneedsofanelderlyperson (6

marks)

*AGHS*
1. Listfourfatsolublevitamins
2. Statetwopossiblecausesofanaemia
3. Givetwopointstolookforwhenbuyingspinach
4. Statetwoeffectsofstrongheatonproteins
5. Statetwodisadvantagesofsuingleftoverfoods
6. Statetwoformsinwhichlaundrysoapisfoundinthemarket
7. Givethestepsofremovingchewinggum stainfrom agarment
8. Mentionthethreeareas(centresofworkthatmakeuptheworktriangleinakitchen
9. Suggesttwomeasurestotakeimmediatelynosebleedingoccurs
10. Listtwoimprovisedabrasivesinthehome
11. Identifythreetacksthatarecarriedoutonlyduringspecialcleaningofabedroom
12. Mentiontwodangersofheavysmokingduringpregnancy
13. Givefourmethodsofadvertising
14. Statetworeasonswhycottonfabricsarepopularforthetablelinen
15. Givetworeasonswhysilkisexpensive
16. Statethreequalitiesofagoodtapemeasure
17. Givethreereasonsforaneedlefreakingduringmachining
18. Givetworeasonswhypressstudsarenotsuitableforuseinchildren’sgarments

19. (a)Youarearrangingdinnerforyourtwofriends,describehowtocarryoutthelisted
chores.

(i)Thoroughlycleanastainedmelaminecupyouwilluse
(ii)Starchapreviouslylaunderedcottontrayclothusingboilingwaterstarch
(iii)Thoroughcleaningtheterrazzokitchenfloor

20. (a)Mentionfourwaysofimprovingmaizemealporridge
(b)Explainthreeprecautionstotakewhenusinganoventobakecakes
(c)Explainsixfactorstolookforwhenselectingafryingpan
(d)Explainfourusesofcarrotincookery

21. (a)Identifytwofibersineachcasewetthepropertieslistedbelow;
(i)Strongerwhenwet
(ii)weakerwhenwet
(iii)elastic
(iv)luctious
(iv)Flakeswithayellowflame
(b)Describetheprocedureoftakingthefollowingbodymeasurements

(i)hips
(ii)Insidearm length
(iii)Couch

(c)Usingdiagram,describetheprocedureofpreparingastraightcollarwithout
interfacing

readyforattachment
22. (a)Discussfourdesirablequalitiesofagoodclothesline

(b)Explainfivewaysofdisposingofrefuseinthehome



isabokemicah@gmail.com

Novels,UpdatedICT,CPA,KASNEB,HighSchool&PrimarySchoolNotes0714497530 6

(c)Explainfivefactorstoconsiderwhenselectinganelectriccoon
(d)Givingareasonineachcase,statethreefactorstoconsiderwhenwearingababy

23. (a)Explainthreepreparationstomakeonasewingmachineinreadinesstostitching
(b)Describetheprocedureofmakingasinglepointeddart
(c)Explainfourpointstoconsiderwhenselectingclothesforashortplumpfigure

*MUM*
1. Mentionanythreeclassesofstainremoversusedinlaundrywork
2. Statetwousesoffacingsingarmentconstruction
3. Statethreeusesofeggsinflourmixtures
4. Giveanytwoprecautionsmeasurestotakewhenusingdrycleaningfluid
5. Whatisthecauseofswellingofbodytissuesthatissymptomaticofkwashiorkor
6. Nameanyfourcommongroupsofpeoplethatareusuallyaffectedbyanaemia
7. Listthreefunctionsofwaterinthebodiesofhumanbeings
8. Definetheterm essentialAminoacidscorrectly
9. WhyaretheremorethanusualnumbersofTuberculosisvictimsintoday’s

societiesthaninthepast(i.e.afterthe80’sthanbefore)
10. Whatistheworkofathermostatinanelectricironbox
11. Whatarethefollowingpartsofanencloseddrainagesystem ?

a)Watercloset:
b)Manhole
c)Septictanks

12. Statethreegeneralcausesofpoorsanitation
13. Givetwoadvantagesoffryingasamethodofcooking
14. Stateanytwocommonproblemsthatmayafflictapregnancybeforeitsfullterm
15. Givetworeasonswhythedoublestitchedseam iscommonlyusedonchildren’s

garments
16. Explaintwomethodsorwaysinwhichthebodycangainimmunitytohelpresist

diseaseattacks
17. Givetwoadvantagesofusingcarpetsinthehome
18. Statetworeasonswhywoodensurfacesinthehomeneedfinishing
19. Listfourpointstolookforwhenbuyingcabbages
20. Statetwomeasurestotakeinordertocontroltheincidenceofbedsoresinbed

riddeninvalids
21. Yourfriendiscelebratingherseventeenthbirthdayandyouaretohelpinthe
preparations.

Describehowyouwould:
a)Launderherloosecolouredcottondressthatsheisgoingtowearthatafternoon
b)Explainhowyouwillthoroughlycleanthecementedfloorinthelivingroom tobeused

22. a)Adoctordiagnosedpellagrainaforeignstudent.Brieflydescribetwosymptomshe
might

havenoticedthatwereaffectinghispatient
b)Explainanytwocommonfaultsoftenencounteredinthemakingofyeastbased

mixture
products

c)Explainonedisadvantageofadvertising
d)Withaidofalabeledillustrationdescribehowtomakeanoverlaidseam

23. a)Explainthreecausesofdentalcaries
b)Explainonemaindifferencebetweeninterfacingandinterlining
c)Withtheaidofclearlylabeleddiagramsdescribehowtoworkandmakeaboxpleat
d)Explainfourfactorstoconsiderbeforechoosingamethodformendingatearinthe
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fabricofanitem tobelaundered
24. a)Explainfourpointstoconsiderwhenweaningababy

b)ExplaintwotypesofplaytowhichgrowingchildrenarenormallyexposedAND
mentiononebenefitandonedemeritineachcase

c)Statefourreasonsorwaysinwhichaconsumerneedsprotectionfrom negative
market

effects
d)Drawasimpleillustrationandstatethemainfunctionofeachofthefollowing

tackingstitches
i)Tailorstacking:
ii)Fishbonetacking:
iii)Basting:

*MHS*
1. Outlinethreeformsoffoodservice (3
marks)
2. Statethreereasonsforinterfacingcollars (3
marks)
3. Statetwopropertieswhichmakeasbestossuitablefortheatrecurtainsandprotective
clothing
4. Statetwofactorsthatinfluencechoiceofamethodofcontrollingfullness (2
marks)
5. StatethreecharacteristicsofagoodFrenchseam (3
marks)
6. Listdownfourmethodsofneateninganopenseam (2
marks)
7. Mentionthreepositiveeffectsofadvertisementstoaconsumer (3
marks)
8. Statetwoimportantrulestoobservewhendarning (2
marks)
9. Givethreefactorsdeterminingthechoiceofcolorinasittingroom (3marks)
10. Explainthreerulestoobserveduringstainremoval (3
marks)
11. Mentionfourpointstoobservewhenpackingmeals (4
marks)
12. Statethreeprinciplesofwisebuying (3
marks)
13. Identifythreedangersofweaningthebabywhenitistoolate (3marks)
14. Givetworeasonswhycommonsaltisiodized (3marks)
15. Statefourdisadvantagesofusingcharcoalwhencooking (2
marks)
16. a)Laundercottonbloodstainedsheet (7marks)

b)Describehowtooccasionallycleanagaslamp (4
marks)

c)GivetheprocedureforcleaningtwoAluminium cups (5
marks)

d)Explainbrieflyhowyoucancarryoutspottingonawoolenskirt (4
marks)
17. a)Describehowrunandfellseam ismadeonthesideofacottonskirt (8
marks)

b)Statefourfunctionsoftucksingarmentconstruction (4
marks)

c)Withtheaidofadiagram,describethemakingofgathersbeforeattachingtothe
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waistband
18. a)Explainpointstoconsiderwhenchoosingflowersforflowerarrangement (5
marks)

b)Describetheprocedureofcleaningawoodenpolishedtablesurface (7
marks)

c)Listfourwaysofenhancingpersonalappearance (4
marks)

d)Explainfourwaysofencouragingachildtoplay (4
marks)
19. a)Statesixpointstoconsiderwhenchoosingandpreparingweaningfoods
(6marks)

b)Givethreedesiredqualitiesofadeepfryingpan (3
marks)

c)Statefivereasonsforpreservingfoods (5
marks)

d)Explainsixdietaryneedsofanelderlyperson (6
marks)

*TNW*
1. Whyisfiguretypeanimportantfactortoconsiderinchoiceofyourclothes?
(2mks)
2. Whatistheimportanceoflearningfirstaid?
(2mks)
3. Whichlaundryprocessesarecarriedoutbeforewashingafast-colouredcottonshirt?
(2mks)
4. Differentiatebetweentearandwear
(2mks)
5. Givetworeasonsastowhysteelwoolisnotsuitableforcleaningplastics
(2mks)
6. NametwomainmethodsofpurchasinggoodsandservicesinKenya
(2mks)
7. Whataretheadvantagesofdrycleaning?
(2mks)
8. Statetwowaysofminimizingwastageofdetergentswhenwashing
(2mks)
9. Giveanytwousesofrunningstitches (2mks)
10. Howcanoneidentifythewarpthreadintheabsenceoftheselvedge?
(2mks)
11. Whichfactorsmakemeatdryandtoughafterroasting
(2mks)
12. Statethreepointstobearinmindwhenmakingseamsonunderwears
(3mks)
13. Definethefollowingtermsasappliedtomeal??????
14. Giveoneflavouringthatissuitableforsalads (1mk)
15. Statetwopointstoconsiderwhenselectingthebaby’slayette
(2mks)
16. Differentiatebetweencomplementaryandsupplementaryfeeding
(2mks)
17. Whyismanagementoffullnessimportant
(3mks)
18. Givetwousesofvinegarincooking
(1mk)
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19. Yourfatheristofacilitateaveryimportantseminar. Explainhowto:
a)Drycleanhistie (5mks)

b)Finishhiscottonshirt (5mks)
c)Cleantheleatherbagbewilluse

(5mks)
d)Cleanapairofshipperhewilluse (5mks)

20. a)Givingexamplesineachcaseexplainthreechangesthattakeplaceinadough
duringthefrying ofmandazi (6mks)

b)Givefourfaultsthatcouldoccurincookingofmandazi
(4mks)

c)Explainfournutritionalneedsofanadolescent
(8mks)

d)Explainfourqualitiesofawellmadevegetablesalad
(2mks)
21.a)Explainthreepointstoconsiderwhenusingasewingmachine
(6mks)

b)Mentionsixstitchesusedduringtheblouse/shirtconstructionfrom cuttingtoreadiness
(3mks)

c)Explaintheprocedurefollowedinpreparationofaroundpatchpocketreadyforattaching
(6mks)

22. a)Explaintwopositiveandtwonegativeeffectsofadvertisementsontheconsumer
(4mks)
b)Whatprecautionswouldonetakewhenusingkerosene

(4mks)
c)Explainfiveadvantagesofbreastfeeding

(5mks)
d)Whatfiveproblemscouldresulttoababyduringweaning (5mks)
e)Givetworeasonsforlabellingproducts

(2mks)

*NDW*
1. Statetheimportanceofsebaceousglandsinrelationtoahealthyskin
(1mk)
2. Statetwoqualitiesthatmakealuminium popularforhouseholdutensils
(2mks)
3. Giveareasonwhynylonisunsuitableforsportswears
(1mk)
4. Mentiontwousesofdhania(coriander)leavesincookery
(2mks)
5. Mentiontwoadvantagesofblendingcottonandnylonfibers
(2mks)
6. Stateanytworeasonswhyachild’sgrowthmonitoringisimportant
(2mks)
7. Listfourlaundryprocessesthatareharmfultowoolenfibresandineachcasestatethe

harm caused
8. Statethreewaysofprovidingvarietyinmealplanningandmanagement
(3mks)
9. Statetwofactorstoconsiderwhenchoosingwheretobuyvegetables
(2mks)
10. Givetwoqualitiesofagoodadvertisement
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(2mks)
11. Explainthreewaysofeconomizingfuelwhenusingelectricityforcooking
(3mks)
12. Explaintworeasonsforusinginterfacingduringgarmentconstruction
(2mks)
13. Identifythreemethodsoffinishingtheedgesofsleevesotherthanusingacuff
(3mks)
14. Statethreereasonsforlabelingproductsinafactory
(3mks)
15. Statetwoprecautionstobetakentopreventbedsoreswhentakingcareofthesick
persons

athome
16. Listtwousesoflampshades
(2mks)
17. Statetwofactorstoconsiderwhenplanninglightingforvariousroomsinthehome
(2mks)
18. Differentiatebetweenadvancingandreceedingcolours
(2mks)
19. Givetworeasonswhymostwomenintheruralareasarelessgroomed
(2mks)

20 a)Describethecorrectprocedureoflaunderingnylondress
(8mks)

b)Describethecorrectprocedureofcleaningwhitecanvasshoeswithoutshoelaces
(7mks)

c)Givethecorrectprocedureofcleaningtwoaluminium cups
(5mks)
21 a)Mentiontwousesofbutterinthehome
(2mks)

b)Identifyfourmajornutrientsfoundinbutter
(4mks)

c)i)Describefourchangesthattakesplacewhenheatingbutter
(4mks)

ii)Namefourmaingroupsoffatsgivinganexampleforeach
(4mks)

d)Explainthreeconsiderationstomakewhenselectingastoragefacilityforbutter
(6mks)
22. a)Outlinefourtestsundertakenattheclinictoanexpectantmotherinthefirstmonthof

pregnancy
(4mks)

b)Describetwosupplementaryfoodsforababy
(2mks)

c)Explaintwobenefitsofsupplementaryfood
(4mks)

d)i)Explainfourreasonswhyamothermaybeunabletobreastfeed
ii)Explainfourpointsoncareofplayitems

(2mks)
23. a)Explainfourpropertiesofviscoserayonwhichareundesirable
(8mks)

b)Suggestfourfeaturesthatcanbeusedtofinishanighdressdecoratively
(4mks)

c)Givethreereasonsforironinganightdressduringconstruction
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(3mks)
d)Explainfivedesirablequalitiesofanironbox

(5mks)

*RCH*
1. Statetheimportanceofsebaceousglandsinrelationtoahealthyskin
(1mk)
2. Statetwoqualitiesthatmakealuminium popularforhouseholdutensils
(2mks)
3. Giveareasonwhynylonisunsuitableforsportswears
(1mk)
4. Mentiontwousesofdhania(coriander)leavesincookery
(2mks)
5. Mentiontwoadvantagesofblendingcottonandnylonfibers
(2mks)
6. Stateanytworeasonswhyachild’sgrowthmonitoringisimportant
(2mks)
7. Listfourlaundryprocessesthatareharmfultowoolenfibresandineachcasestate

theharm caused (2mks)
8. Statethreewaysofprovidingvarietyinmealplanningandmanagement
(3mks)
9. Statetwofactorstoconsiderwhenchoosingwheretobuyvegetables
(2mks)
10. Givetwoqualitiesofagoodadvertisement
(2mks)
11. Explainthreewaysofeconomizingfuelwhenusingelectricityforcooking
(3mks)
12. Explaintworeasonsforusinginterfacingduringgarmentconstruction
(2mks)
13. Identifythreemethodsoffinishingtheedgesofsleevesotherthanusingacuff
(3mks)
14. Statethreereasonsforlabelingproductsinafactory
(3mks)

15. Statetwoprecautionstobetakentopreventbedsoreswhentakingcareofthesick
persons

athome (2mks)
16. Listtwousesoflampshades
(2mks)
17. Statetwofactorstoconsiderwhenplanninglightingforvariousroomsinthehome
(2mks)
18. Differentiatebetweenadvancingandreceedingcolours
(2mks)
19. Givetworeasonswhymostwomenintheruralareasarelessgroomed
(2mks)
20. a)Describethecorrectprocedureoflaunderingnylondress
(8mks)

b)Describethecorrectprocedureofcleaningwhitecanvasshoeswithoutshoelaces
(7mks)

c)Givethecorrectprocedureofcleaningtwoaluminium cups
(5mks)
21. a)Mentiontwousesofbutterinthehome
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(2mks)
b)Identifyfourmajornutrientsfoundinbutter

(4mks)
c)i)Describefourchangesthattakesplacewhenheatingbutter

(4mks)
ii)Namefourmaingroupsoffatsgivinganexampleforeach

(4mks)
d)Explainthreeconsiderationstomakewhenselectingastoragefacilityforbutter

(6mks)
22. a)Outlinefourtestsundertakenattheclinictoanexpectantmotherinthefirstmonth

ofpregnancy (4mks)
b)Describetwosupplementaryfoodsforababy

(2mks)
c)Explaintwobenefitsofsupplementaryfood

(4mks)
d)i)Explainfourreasonswhyamothermaybeunabletobreastfeed
ii)Explainfourpointsoncareofplayitems

(2mks)
23. a)Explainfourpropertiesofviscoserayonwhichareundesirable
(8mks)

b)Suggestfourfeaturesthatcanbeusedtofinishanighdressdecoratively
(4mks)

c)Givethreereasonsforironinganightdressduringconstruction
(3mks)

d)Explainfivedesirablequalitiesofanironbox
(5mks)

*KKE*
1. Whyiscomfortanimportantfactortoconsiderduringthechoiceofcosmetics(2mks)
2. Whatobservationshouldyoumakewhencleaningahouse?(2mks)
3. Whatisthedifferencebetweendrainageandrefusedisposal(2mks)
4. Greenvegetablesshouldbeblanchedbeforefreezing.Givethreereasonswhy(3mks)
5. Stateanytwovaccinesthateverychildshouldreceive(2mks)
6. Statewaysofpreventinginsectbitesandstingsinanenvironment(2mks)
7. Givethreeusesoffacingingarmentconstruction(3mks)
8. Whichfactorsinfluencetheriseofpricesofcommoditiesinthemarket?(2mks)
9. Whichprecautionarymeasuresshouldonetaketopreventfoodspoilageduringstorage?
(2mks)
10. Identifytwokitchenequipmentthatoccupysmallspaceandareeasytostore(2mks)
11. Explaintwofunctionsofwaterinthebody(2mks)
12. Suggesttwopointstoobservewhencookingbeef(2mks)
13. Statetwonutritionalneedsofadolescents(2mks)
14. Statetworeasonswhybicarbonateofsodaisnotpopularusedinflourmixtures(2mks)
15. Explainhowfoodcanbepreservedathomewithoutrefrigerator(2mks)
16. Listthreeclassesofconveniencefoods(2mks)
17. Statetheeffectsofinsufficient/lightpressureexertedbythepressurefootduring
stitching(2mks)
18. Givepropertiesthatmakelinensuitableformakingkitchenclothes
19. Statetwoqualitiesofawellmadepatchpocket(2mks)
20. Inthespaceprovided,sketchtwopatternmarkingthatwillassistinlayingofpattern
(2mks)
21. Youaretakingcareofanauntwhoisrecoveringfrom ninfectiondisease:
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a)Explainhowyoucouldlaunderawhitecottonbedsheet(14mks)
b)Describehowyouwouldcleanaplasticbasinshehasusedintheroom (6mks)

22. a)Mentionthreemethodsusedtocoatbeforefrying(3mks)
b)State4waysofimprovingappetitewhenpresentingfoodatthetable(4mks)
c)Discussgeneralpointstoobservewhendryingmeat(3mks)
d)Discussfiveimportantpointstoobservewhenplanningmealsfortheelderly(10mks)

23. a)Statethreewaysoftransferringpatternmarkings(5mks)
b)Statefiveadvantagesofhomebasedcareofthesick(5mks)
c)Givingreasons,explain5rulestoobservewhenremovingstains(10mks)

24. a)explainthreerolesofplayinchilddevelopment(3mks)
b)Givefivequalitiesofawellmadecuff(5mks)
c)Withtheaidofawelllabeleddiagram,describehowtomakemachinefellseam (7mks)
d)Describehowyouwouldcleanyourwoodenlocker(5mks)

*STK*
1 Definetheterm hueasusedinhomescience
(1mk)
2. GivetwoWaysinwhichthestudyingofhomesciencebenefitsanindividual
(2mks)
3. Givetwofunctionsofacolanderaskitchenequipment
4. Satefourbasicinstructionsontheuseofmedicine
(2mks)
5. Nametwotypesofaccidentsthatcancausefractures
(2mks)
6. Statetwopointstoconsiderwhenchoosingatoiletbrush.
(2mks)
7. Whyareclothesdampenedbeforeironing?
(1mk)
8. Givethreeprecautionstotakewhencleaningwoodensurfaces
(3mks)
9. Statethreequalitiestolookforwhenbuyingasaucepan
(3mks)
10. Givethreeusesofeggsinflourmixtures
(3mks)
11. Givetwodifferentmethodsofidentifyinglinenasatextilefibre
(2mks)
12. Listfourdecorativemethodsofdisposingofffullnessinatoddlersdress
(2mks)
13. Givetwocausesofneedlebreakingwhenmachinestitching (2mks)
14. SuggesttworeasonswhyaFrenchseam issuitableforfrayingfabrics
(2mks)
15. Givetwopointsontheimportanceofconsumereducationtoaconsumer.
(2mks)
16. Statethreefactorsthatwillaffecttheefficiencyofalaundrysoap
(3mks)
17. (a)Statetworeasonsforusingtucksonchildren’sclothing
(2mks)

(b)Identifyanyfourfactorsthatmayaffectnormalfoetaldevelopment
(2mks)
18. Explaintwoadvantagesofhome-basedcareofthesick.
(2mks)
19. Youaretakingcareofyoursisterwhoisrecoveringfrom aninfectiousskindisease
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(a)Givingreasonsineachcase,explaintheproceduralstepsyouwouldtaketolaunder
her

woolenshawl (10mks)
(b)Thoroughlycleanherwhitecanvasshoeswithlaces

(6mks)
(c)Explainthestepsyouwouldtakeincleaningherstainedmelaminecup (4mks)

20. (a)Discussfivedangersignsofpregnancy
10mks)

(b)Explainfourpointstoconsiderwhenbuyinghandsewingneedles
(4mks)

(c)Givetwocommonfaultsandtheircausesineachofthefollowingflourmixtures.
(i)Acoarseopentextureinrubbed–incakes

(2mks)
(ii)Heavyandclosetextureincreamedcakes

(2mks)
(iii)Hardandtoughpastry (2mks)

21. (a)Withtheaidofthreeclearlylabeleddiagrams,explaintheworkingofalappedseam
(8mks)

(b)Explainthefunctionsofeachofthefollowing:-
(i)Balancewheel (1mk)
(ii)Bobbincase (1mk)
(iii)Pressurefootlifter (1mk)

(c)Explainfourqualitiesofagoodcuttingoutshears (4mks)
(d)(i)Explainthreepointsofimportanceofcarelabels

(3mks)
(ii)Givetwoundesirablepropertiesofnylon (2mks)

21. (a)Explainfivechangesthatoccurwhencookingugaliusingmaizeflour
(10mks)

(b)Definethefollowingtermsasusedinhomescience.Giveanexampleineachcase:-
(i)Foodfortification (2mks)
(ii)Foodvehicle (2mks)
(iii)Foodsupplements (2mks)

(c)Explainfourfactorsthatinfluenceconsumerbuying
(4mks)

*STK2*
1. Givetwoeconomicalwaysofdisposingrefuse. (2mks)
2. Definetheterm descalingasusedinhomescience
(1mk)
3. Usinganexampleineachcaselistthreetypesofdrainage
(7mks)
4. Givetwouseofamangle (2mks)
5. Namethethreecategoriesunderwhichclothesshouldbesortedoutinlaundrywork
(3mks)
6. Nametwoinexpensivespongingsolutions
(2mks)
7. Definetheterm naturalimmunization (2mks)
8. GivetwomajorfunctionsofvitaminK(phylloquinone) (2mks)
9. ExplaintwoeffectsofcookingonvitaminC(ascorbicacid) (2mks)
10. Givetwodifferencesbetweenweaningandsupplementaryfeeding
(2mks)
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11. Definetheterm medicineasusedinhomescience
(2mks)
12. Statetwoprecautionstotakewhenusinggreasesolvents
(2mks)
13. (a)Whatisvaletinginhomescience?

(b)Explainit’simportance (1mk)
14. Listthreeprocessesthroughwhichsodium slostinthebody (3mks)
15. Listthreemethodsofneateninganoverlaidseam
(3mks)
16. Givetworeasonswhyconsumereducationiscaughtinschools
(2mks)
17. (i)Whichisthemostimportantmealfortheday?
(1mk)

(ii)Giveareasonforyouranswer (1mk)
18. You’repreparingtoentertainvisitorsinourbirthdayparty.

(a)Spongeyourauntieswoolencoattobewornontheday
(10mks)

(b)Launderyourwhitecottonblousewithchewinggum stain
(6mks)
19. (a)Explainfourprinciplesofconservingnutrientswhilepreparingvegetables
(8mks)

(b)Explainfivemajorfunctionsofadvertisements
(5mks)

(c)Explainfivefactorstoconsiderwhenrentingafamilyhouse
(5mks)

(d)Givetwousesofsaltinthehouse
(2mks)
20. (a)Describehowtomakeamachinefellseam attheshouldersofablouse
(8mks)

(b)Mentionfourwaysofwateringanopenseam
(2mks)

(c)Mentionthreetypesofberiberi.Givethreedifferencesbetweenanytwotypesyou’ve
listedabove (6mks)

21. (a)Explainfivesocialneedsofanexpectantmother
(10mks)

(b)Explainfivepointstoconsiderwhenchoosingpersonalclothes
(10mks)

PAPERTWO
*NYR*
1. Apatternofachild’sdressisprovided.Youareadvisedtostudythesketchandthe
layoutbefore youbeginthetest.

MATERIALSPROVIDED
1. PATTERNPIECES:-

A DressFront
B DressBack
C Sleeve
D Sleevebindingandties
E Sleeveopeningfacing
F Frontneckfacing
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G Backneckfacing
2. Plainlightweightfabric60cm longby91cm wide.
3. Sewingthreadtomatchthefabriccolour
4. Onelargeenvelope

THETEST
Usingthematerialsprovided,cutoutandmaketheLEFTHALFofthechild’sdressto

showthe following:-
(a)Thejoiningofthefronttobackbodiceattheshoulderlineusinganeatenedopen

seam.
(b)MakingaFrenchseam atthesidesofthefrontandtheback
(c)Joiningthefrontandbackneckfacingwithaneatenedopenseam
(d)Neateningtheouteredgeofthejoinedneck-facing
(e)Usingthepreparedfacingtoneatentheneck-lineofthedressbodice
(f)Preparationofthesleeveopeningfacing
(g)preparationofthefacedslitopeningonthesleeve
(h)Attachmentofthebindingsleevetiesontothesleeve
(i)MakingoftheFrenchseam onthesleeve
(j)Attachingthesleeveonthebodice.DONOTNEATENTHESEAM.
Attheendoftheexamination,firmlysewontoyourwork,onasinglefabric,alabel

bearingyournameandtheindexnumber.Removetheneedleandpinsfrom yourwork.Then
foldandplaceit

intheenvelopeprovided.Donotputscrapsofmaterialintheenvelope.
VIEWS

*SBC*
Apatternofagirl’sblouseisprovided.Youareadvisedtostudythesketches,
instructionsandlayoutcarefullybeforeyoubeginthetest.

*SBC*
MATERIALSPROVIDED
1.Patternpiecesfortheblouse *SBC*

A. - BODICEFRONT
B. - BODICEBACK
C. - BACKNECKFACING
D. - ARM HOLEBINDINGSTRIP
2.Lightweightplaincottonfabric45cm longby90cm wide.
3.Sewingthreadtomatchthefabric
4.Onelargeenvelope

THETEST
Usingthematerialsprovided,cutoutandmaketheLEFTHALFoftheblousetoshowthe
followingprocesses;
(a)Workingofthefrontbodicedoubledart
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(b)MakingaFrenchseam attheshoulder
(c)Makinganeatedopenseam onthesideoftheblouse
(d)Joiningthebackneckfacingtothefrontfacingandneateningthefreeedge
(e)Attachmentofthefacingtothenecklineandunderstitch
(f)Neateningthearmholeusingabindingstrip
(g)Cuttingthemarkedtearonthebackbodiceandrepairingitwithhanddarning

*NRBS*
Apatternofachild’sblouseisprovided.Youareadvisedtostudythesketchesinstructionsand
thelayoutcarefullybeforeyoubeginthetest.
Materialsprovided:-

1patternpieces
A.-bodicefront
B.-bodiceback
C.-sleeve
D.-cuff
E.-frontfacing
F.-backfacing

S
E

L
V

E
D

G
E

A
C
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G.-patch
H.-straightstrip

2.Plainlightweightcottonfabric45cm longby90cm wide.
3.Cottonsewingthreadtomatchthefabric.
4.Onebutton(shirt)withtoholes
5.Oneenvelope.

THETEST
Usingthematerialprovidedcutoutandmakethelefthalfoftheblousetoshowthefollowing
processes:

(a)Makingofthewaistdart
(b)Workingofthecalicopatch
(c)Workingoftheshoulderseam tomakeFrenchseam
(d)Makingthesideseam usinganopenseam.
(e)Workingofcontinuouswrapopening
(f)Preparinganattachingthecuffonsleeves
(g)Preparingandfixingthenecklinefacing
(h)Attachingthesleevesontobodice
(i)Sliphemmingthebackbodicelowerhem
(j)Workingofbuttonholeandattachingoftheshirtbutton.

LAYOUTNOTDRAWNTOSCALE
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N/B:Xrepresentstheholetobepatched.

*MHS*

1. Apatternofachild’sdressisprovided.Youareadvisedtostudythesketches,
instructionsandthe layoutcarefullybeforeyoubeginthetest.

MATERIALSPROVIDED
1. Patternpiecesforthedress

A - Dressfront
B - Dressback
C - Pocket
D - Frontfacing
E - Backfacing

2. Plainlightweightcottonfabric55cm longby90cm wide
3. Sewingthreadtomatchthefabric
4. Onelargeenvelope

THETEST
Usingmaterialprovided,cutoutandmaketheLEFTHALFofachild’sdresstoshowthe

following
a)Workingofashoulderdart
b)Thejoiningoftheshoulderseam usingaFrenchseam
c)Thejoiningofthesideseam usingaplainseam
d)Thepreparationofthepatchpocket
e)Fixingofthepatchpocketontothegarment
f) Thejoiningofthefrontandthebackfacingsattheshoulder.Neateningtheouter

edgeofthefacing
g)Attachingofthefacingatthenecklineofthedress.Understitchingtheseams
h)Hem thelowerBodiceusingsliphemmingstitches
Attheendoftheexamination,firmlysewontoyourwork,onasinglefabricalabel

bearingyournameandindexnumber.Removetheneedleandpinsfrom yourwork,thenfold
yourworkneatly andplaceitintheenvelopeprovided.Donotputscrapsoffabricinthe
envelope.
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*RCH*
1.MATERIALSPROVIDED

A.–Skirtfront
B.–Skirtback
C.-Frontyoke
D.–Backyoke
E.–Collar
F.–Frontneckfacing
G.–Backneckfacing
H.–Frill

N.BInterfacingforcollariscutwithpiecesfrom thesamefabric

2.Lightweightcottonfabric70cm by91cm wide
3.Sewingcottonthreadtomatchthefabric
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4.Anenvelope
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THETEST
Usingthematerialsprovided,cutoutandmakethelefthalfofachild’sdressasshowninthe
sketchbelowtogivethefollowing;

1.Theattachmentofthebackyoketothebackskirtusinganoverlaid/seam
2.Theattachmentoffrontyoketofrontskirtusinganoverlaidseam
3.Theworkingofaopenseam attheshoulder
4.Thepreparationofaninterfacedcollar
5.Theneateningofthefreeedgeofthefacings
6.Theattachingofthecollarusingthefacings
7.ThemakingofaFrenchseam atthesideofthedress
8.Thepreparationofthefrill.Useinvertedpleats
9.Theattachingofthefrilltotheskirtfrontonlyusingneatenedopenseam (useloop

stitches)
Attheendofthetest,removeallthepins,loosehangingthreadsandattachyourname,
indexnumberonasinglelayeroffabric.Foldyourworkneatlywiththelabelonthetop
mostandputthem insidetheenvelopeprovided.

O

A
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*MUM*
1. Apatternofgirlsskirtisprovided.Youareadvisedtostudythesketchesthequestion

paperandthelayoutcarefullybeforeyoubeginthetest
MATERIALSPROVIDED

1.Patternpieces:-
A.Skirtfront
B.Skirtback
C.Pocket
D.Pocketfacing
E.Frontwaistband
F.Backwaistband

2. Lightweightplaincottonfabric60cm longby90cm wide
3. Zip(13cm long)
4. Sewingthreadsmatchthefabric
5. Onelargeenvelope

THETEST*MUM*
UsingthematerialsprovidedcutoutandmaketheRIGHTHALFoftheskirtbelowto

show
thefollowingprocesses:

a)Makingthebackdart
b)Facingofthepocketmouth
c)Preparationandattachmentofthepocket
d)Thepreparationofthegathersontheskirtfrontpiece
e)Themakingofaneatenedopenseam attheside–belowtheopening
f) Theattachmentofthezipusingconcealedmethod
g)Thepreparationofun-interfacedwaistbands
h)Theattachmentofthewaistbandtotheskirtpiecesandpreparationofthetie

ends
i) Edgestitchingthehem andholdingdownusingrunningstitches(donothem)

Attheendoftheexaminationfirmlysewontoyourwork,onasinglefabric,alabelbearingyour
nameandindexnumber.Removetheneedleandpinsfrom yourwork,thenfoldyourwork
carefullyandplaceitintheenvelopeprovided.Donotputscrapsoffabricintheenvelope.

THELAYOUT (notdrawntoscale)
FOLD

E F

SELVEDGE

D
B

A

BACKVIEW FRONTVIEW

Zip
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*KKE*
Apatternofagirlsdressisprovided.Youareadvisedtostudythequestionpaper,sketches,
instructionsandlayoutcarefullybeforeyoubeginthetest.

MATERIALSPROVIDED
1.Patternpiecesforthedress:

A -Dressfront
B -Dressback
C -Sleeve
D -Sleevebindingandties
E -Sleeveopening
F -Frontneckfacing
G -Backneckfacing
H -Thecollar

2.Plainlightweightcottonfabric80cm longby90cm wide
3.Sewingthreadtomatch
4.Onelargeenvelope

THETEST
Usingthematerialsprovided,cutoutandmakeuptherighthalfofachild’sdresstoshowthe
following
a)ThemakingofaFrenchseam attheshoulder
b)Themakingofaneatenedopenseam atside
c)Thepreparationofthesleeveopening
d)Thejoiningoftheunderarm seam usinganeatenedopenseam
e)Thepreparationoftheinterfacedcollar
f)Thepreparationofthefrontandbackfacing.
g)Thejoiningofthecollartothenecklineusingthefacings.
h)Thebindingoftheloweredgeofthesleeveandpreparationofthetieends
i)Thepreparationandattachmentofthesleeve.
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N/BDonottrim orneatenedthearmholeseam allowance.

*NDW*
Apatternofaboy’spairofshortsisprovided.Youareadvisedtostudythesketches,the
questionpaperandthelayoutbeforeyoubeginthetest.

1.MATERIALSPROVIDED
A.Shortsfront
B.Shortsback
C.Waistband
D.Flyandopeningfacing
E.Flybinding.

2.Lightweightcottonfabricof70cm longby90cm wide
3.Cottonsewingthreadtomatchthefabric
4.Onelargeenvelope
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THETEST

UsingtheprovidedmaterialscutoutandmakeuptheLEFTLEGoftheshortstoshowthe
following:

1.Themakingofthebackdart
2.Thefacingoftheshort
3.Thepreparationofthefly
4.Theliningofthepreparedflywiththeattachedfacing
5.Theneateningoftherawedgesiftheflytogetherwiththefacingusingthebiasbinding
6.Thefixingoftheflyinpositionbytopstitching.
7.Thejoiningofthesideseam usingaplainseam (notopen)andneateninghalfofit
8.Thejoiningoftheinner-legseam usinganeatenedopenseam.
9.Thepreparationandattachmentofaninterfacedwaistband
10.Thepreparationandslip-hemmingofhalfofthehem (i.e.from sideseam toinnerlegonly)

Attheendoftheexamination,firm sewontoyourwork,onsinglefabricalabelbearing
yournameandindexnumber.Removetheneedleandpinsfrom yourwork.Thenfold
yourworkcarefullyandplaceitintheenvelopeprovided.Donotputscrapsofmaterials
intheenvelope.

BOY’SSHORT

*STK*
Apatternofagirl’sblouseisprovided.Youareadvisedtostudythesketches,
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instructionsandlayoutcarefullybeforeyoubeginthetest.

MATERIALSPROVIDED
1.Patternpiecesfortheblouse

E.BODICEFRONT
F.BODICEBACK
G.BACKNECKFACING
H.ARM HOLEBINDINGSTRIP

2.Lightweightplaincottonfabric45cm longby90cm wide.
3.Sewingthreadtomatchthefabric
4.Onelargeenvelope

THETEST
Usingthematerialsprovided,cutoutandmaketheLEFTHALFoftheblousetoshowthe
followingprocesses;
(h)Workingofthefrontbodicedoubledart
(i)MakingaFrenchseam attheshoulder
(j)Makinganeatedopenseam onthesideoftheblouse
(k)Joiningthebackneckfacingtothefrontfacingandneateningthefreeedge
(l)Attachmentofthefacingtothenecklineandunderstitch
(m) Neateningthearmholeusingabindingstrip
(n)Cuttingthemarkedtearonthebackbodiceandrepairingitwithhanddarning

PAPERTHREE

A C
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*MHS*
1. THETEST *MHS*

Yourparentsareawayonajourneyandyouareexpectedtomakebreakfastforyourself
andtwo visitorswhohavejustarrivedintheweehoursofthemorning

Usethefoodsgivenbelowtocomeupwithabalancedbreakfast
INGREDIENTS
- Wheatflour
- Eggs
- Bakingpowder
- Sugar
- Milk
- Maizeflour/milletflour
- Oranges
- Salt
- Fat

*NYR*
INSTRUCTIONSTOCANDIDATES
1.Readthetestcarefully
2.Youareadvisedtospendnotmorethanthirtyminutesforplanning
3.Recipebooksmaybeusedforplanning
THETEST
YouaregettingreadytogobacktoschoolaftertheDecember,holidays.Usingthe

ingredients providedpreparecookandserve:
(a)Aone-courselunchforyouandafriend
(b)Abakedteaitem tocarrytoschool
PLANNINGSESSION
Makearoughorderofworktoinclude:
i. Listofdishes
ii.Listoffoodstuffandequipmentyouwouldrequire
iii.Ordertowork
LISTOFINGREDIENTS
1.Meat/chicken/peas
2.Rice
3.Cabbage/sukumawiki
4.Tomatoes
5.Onions
6.Sugar
7.Salt
8.Selfrisingflour/flour+RaisingAgent
9.Carrots
10.Cookingoil/fat

*NRBS*

Youryoungersisteriscelebratingher10thbirthdayandyourmotherhasaskedyoutohelp
herinsomepreparationfortheparty.usingtheingredientlistedbelow,prepareandserve
onesweetandonesavouryitem suitableforpassingroundinadditionincludeasuitable
beverage

 Eggs
 Fruitsinseason
 Sugar
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 Sausages
 Selfraisingflour
 Margarine
 Fat/oil
 Milk
 Salt
 Sultanas/mixedpeel/gratedrindoflemon

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PLANNINGSESSION(30MINUTES)
PRACTICALS1¼HOURS)

Readthetestcarefullyandproceedasfollows:-
1.Writetheingredientandrecipesyourshoppinglist,yourlistofrequirementsonseparate

sheetofpaperusingcarbonpapertoform duplicatecopies.
2. Writeatimeplantoguideyourworkinduplicatecopies.
3. Textbooksandrecipesmaybeusedbutconstantreferencetothem duringpracticaland

planning
sessionshouldbeavoided

4. Writeyournameandindexnumberonyourplanandyourentirelist.Afterplanning
assembleyour

duplicatesandoriginalsseparatelyremoveshoppinglistfrom duplicatetobeusedto
purchaseyour

requirement.
Attheendoftheexaminationhandinbothyourquestionpaper.Originalandduplicate
timeplanswithseparateshoppinglisttotheexaminer

*SBC*
THETEST
Youareleftwithourbrotherathome.Usingtheingredientslistedbelow,cookand

presentatwo coursebreakfastforthetwoofyou
Ingredients
- Fruitinseason
- Margarine
- Tealeaves
- Bread
- Eggs
- Sugar
- Tomatoes
- Milk
- Fat
- Seasoning
PLANNINGSESSION:30MINUTES
Useseparatesheetsofpaperforeachtasklistedbelowandusecarbonpapertomake

duplicate copiesthenproceedasfollows:-
Identifythedishes,thenwritedowntheirrecipes
Writedownyouorderofwork
Makealistofthefoodstuffsandequipmentyouwillrequire

*NDW*
TEST

Yourcousinisvisitingyouovertheweekendforanovernightstay.Usingtheingredients
listedbelowprepare,cookandserveracompletebreakfastforthetwoofyou.

Ingredients
- Margarine
- Tomatoes
- Eggs
- Fruitsinseason
- Fingermillet/sorghum flour
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- Fat/oil
- Salt
- Tealeaves
- Milk
- Bread

PLANNINGSESSION(30MINUTES)
Useseparatesheetsofpaperforeachtasklistedbelowandusecarbonpapertomake
duplicatecopiesthenproceedasfollows:

1.Identifythebreakfastthenwritetherecipes
2.Writedownyourorderofwork
3.Makealistofthefoodstuffandequipmentsyouwillrequire.

*AGHS*
THETEST

Yourparentsarecomingforlunch,usingtheingredientslistedbelow,preparecookand
presentatwocoursemealfortwo.
- Rice(spaghetti/macaroni/wheatflour/potatoes
- Fat/oil
- Salt
- Tomatoes
- Vegetables
- Fruits

PLANNINGSESSION
Useseparatesheetsofpaperforeachtasklistedbelow:

Makeduplicatecopiesthenproceedsasfollows;
1.Identifythedishes(writedowntheirrecipes)
2.Writedownyourorderofwork
3.Makealistofthefoodstuffsandequipmentyouwillrequire.

*RCH*
THETEST
Yourelderbrotherhasjustrecoveredfrom severemalariaattack.Yourmotherhasasked
youlookafterhim whilesheisaway.
Usingtheingredientslistedbelow,prepare,cookandserveatwocourselunchforbothof
you.Includeanutritiousdrink

INGREDIENTS
Beef/Eggs
Onions
Tomatoes
Cookingfat/oil
Sugar
Fruitinseason
Salt
Rice/Wheatflour/maizeflour
Milk
Greenleafyvegetables
PLANNINGSESSION
Useaseparatesheetofpaperforeachtasklistedbelowandusecarbonpapertomake
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duplicatecopiesthenproceedasfollows;
a)Identifythedishesandwritedowntheirrecipes
b)Writedownyourplan/orderofwork
c)Writeashoppinglistofthefoodstuffthatyouwillrequireandalistofequipment
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*KKE*

THETEST

Youareadayscholarwhostayswithyourgrandmotherandyoucarrypackedlunchesto
school.Usingtheingredientsprovided,prepare,cookandserve.

i)Onecoursesupperforbothofyou.
ii)Includeanutritiousdrink.

 Liver/beef/greengrams
 Greenbananas/rice
 Greenleafyvegetables
 Tomatoes
 Onions
 Cookingfat/oil
 Salt
 Garlic
 Sweetpepper
 Corrianda
 Spices
 Oranges
 Pineapples
 Mangoes

PLANNINGSESSION30MINUTES
Useseparatesheetsofpaperforeachtasklistedbelowandacarbonpapertomake
duplicatecopier.

Thenproceedasfollows:
1)Identifythedishesandwritedowntheirrecipes.
2)Writedownyourorderofwork.
3)Makealistofthefoodstuffsandequipmentyouwillrequire.

*MUM*

THETEST
Youaretravelingtoaneighbouringprovincetovisityourfriendduringtheholidays.Using
theingredientslistedbelow,prepare,cookandpackasuitablesnackfortwotobeeatenon
thejourney.Omitbakingmethod

 Groundnuts/eggs
 Fruitsinsession
 Bakingpowder
 Wheatflour
 Milk/water
 Eggs
 Sugar
 Salt
 Margarine



isabokemicah@gmail.com

Novels,UpdatedICT,CPA,KASNEB,HighSchool&PrimarySchoolNotes0714497530 35

 Oil/fat
 Carrots

Planningsession–30minutes
Useseparatesheetsofpaperforeachtasklistedbelowandacarbonpapertomake
duplicatecopies.

Thenproceedasfollows:
1.Identifythefooditemsusedandwritedowntheirrecipes.
2.Writedownyourorderofwork.
3.Makealistofthefoodstuffs,materialandequipmentyouwillrequire.

*STK*
Youareexpectingyourfriendforlunch.Usingtheingredientslistedbelow,preparecook
andpresentaonecourselunchandanutritiousdrinkforthetwoofyou.

Ingredients
Plainwheatflour
Beef
Greenleafyvegetables
Fruitinseason
Salt
Cookingfat
Tomatoes
Onions
Capsicum
Sugar
Rice/macaroni/spaghetti

PLANINGSESSION (30MINUTES)
Useseparatesheetsofpaperforeachtasklistedbelowanduseacarbonpaperto

makeduplicatecopiesthenproceedasfollows:-

1.Identifythedishesthenwritedowntheirrecipes
2.writedownyourorderofwork

3.makealistoffoodstuff,equipmentandmaterialsthatyouwillrequire

*TNW*
THETEST
Youareexpectingyourfriendforlunch.Usingtheingredientslistedbelow,prepare,cook
andpresentaonelunchandanutritiousdrinkforthetwoofyou.

Ingredients
1.Plainwheatflour/rice
2.Beef
3.Greenleafyvegetables
4.Fruitinseason
5.Salt
6.Cookingfat
7.Tomatoes
8.Onions
9.Capsicum
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10.Sugar
11.Milk

PLANNINGSESSION(30MINUTES)
Useseparatesheetsofpaperforeachtasklistedbelowanduseacarbonpapertomake
duplicatecopiesthenproceedasfollows:-

1.Identifythedishesthenwritedowntheirrecipes
2.Writedownyourorderofwork
3.Makealistoffoodstuff,equipmentandmaterialsthatyouwillrequire.

*STK2*
THETEST

Youarehostingyourtwofriendswhocameonanovernightstayinyourhome.Usingthe
ingredientslistedbelow,prepare,cookandpresentawellbalancedfullbreakfastforthe
threeofyou.

Ingredients:-
 Bakingflour
 Bakingpowder
 Eggs/liver/kidney
 Cookingfat/oil/margarine
 Bread/sweetpotatoes/arrowroots
 Lettuce/cucumber/tomatoes/onions
 Drinkingchocolates/tea/coca
 Sugar
 Milk
 Salt

PLANNINGSESSION-30MINUTES
Useaseparatesheetofpaperforeachtasklistedbelow.Usecarbonpapertomake
duplicatecopies.
1.Identifythedishesandwritedowntheirrecipes
2.Writedownyourorderofwork

3.Makealistoffoodstuffandequipmentyouwillrequire

*STK3*
PLANNINGSESSION–(30MINS)

Youaretakingcareofyour10yroldnephewwhoisrecoveringfrom malaria.Usingthe
ingredientslistedbelow,prepare,cookandpresent;

(a)Aonecourselunchforbothofyou.
(b)Includeofrefreshingdrink.
Ingredients

 Meat/eggs
 Rice/spaghetti/macaroni
 Cabbage/kales/spinach
 Passion/orange/pineapplefruit
 Sugar
 Salt
 Cookingfat/oil
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 Tomatoes
 Potatoes
 Onions
 Capsicum
 Carrots
 Dhania
 Royco

Planningsession(30mins)
Useseparatesheetsofpaperforeachtasklistedbelowandusecarbonpapertomake
duplicatecopiesthenproceedasfollows;

1.Identifythemenu,thenwritedowntherecipes.
2.Writedowntheorderofwork.

Makealistoftheequipmentandfoodstuffyouwillrequiretocarryoutthepractical
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ANSWERS
PAPERONE

*NRBS*
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*SBC*
1. -Toavoidblowingdustintotheair.

- Topreventcrossinfection.
- Sothatdustparticlesintheaircannotspreadgerms.

2. -Swollengumswithweakcapillariesthatbleedeasily.
- Bloodinhestoolandurineduetorupturedcapillaries.
- Unhealthyskin.
- Slowhealingofwounds.
- Generalweaknessofthebody.

3. -Thestyle.
- Thecolour.
- -Materiali.e.metal,shinyetc.

4. -Canonlybeusedwherethereissupplyofpipedwater.
- Areexpensivetoinstall.
- Maintenancemaybeexpensiveifcarelesslyusedespeciallywhenplumbershaveto

be
engagedinunblockingsinksanddrainsorreplacingbrokenfitting.

5. -Decorativepurposes.
- Addingflavour.

6. -Strengthentheteethastheycomeout.
- Exercisethejaws.
- Toeasediscomfort.

7. -Shouldhaveskinonthesurface.
- Rightinconsistency.
- Wellflavoured.
- Notoilyonthesurface.

8. -Waistband.
- Cuffs.
- Neck.
- Collar.
- Hem

9. i)Traycloth
- Bystarching.
(ii)BabyNapkin
-Byboilingordisinfecting. (2x1=2mks)

10. Mentiontwoadvantagesofblendingcottonandnylonfibres.
*SBC*

Fabricmadeis:-
- Lightinweight.
- Creaseresistant.
- Becomesabsorbent.
- Notattackedbymoth.
- Doesnotattractstaticelectricity. (2x1=

2mks)
11. Givetwomethodsofcreditbuying.
*SBC*

- Hire-purchase.
- Useofcreditcards.
- -Simplenon-installmentcredit. (2x1=

2mks)
12. -Height

- Smoothness
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- Sourceoflight
13. -Kneadingdivided\stheglutenstrandsandspreadsthem evenlythroughthemixture,
holdingcarbondioxideproducedduringthefermentationprocess.
14. --Exercisetheteeth.

- Getallthenutrientsitcontainsbecausecookingdestroyssome. (2x1=2mks)
15. -Shouldbemadeofstainlesssteel/Rustless.

- Shouldbesharp.
- Firmlyfixedorhinged.
- Onebladeshouldbepointed.
- Oneendshouldbecurved.
- Comfortablehandleswithoneholelargeenoughfortwoormorefingers. (2x1=

2mks)
16. -Throughbreastfeeding.

- Whengivingbirth.
17. -Tosmoothentheedge.

- Forshapingthecurve.
18. -BCG.–Givenatbirth.

DPT–Givenat6,1014weeksrespectively.
YellowFeverandMeasles–Givenat9months.
VitaminAcapsule–Givenfrom age6–9months.

19. Givetworeasonsfordisposingofwasteproperly.
*SBC*

- Topreventtheeenvironmentdegradation.
- Topreventbreedingofdiseasecausingorganisms.
- Topreventthespreadofcommunicablediseases.
- Topreventenvironmentalpollution.
(c)Statethemethodofdrycleaningapolyestertie

*SBC*
20. (a)-Collectnecessaryequipmentandmaterial.(1)

- Moveallthemoveablefurnituretooneside.(1)
- Closeallthewindowsanddoors(1)
- Sweepfrom thefurthestandtothedoor.(1)
- Keepheadofbroom downandstandbehindthebroom.(1)
- Sweepmethodically.(½)
- Gatherallthedusttogetherandcollectanddispose.(1)
- Rearrangethefurnitureandopenthewindowanddoor.(½)
- Dustallthesurfaces.(½)
- Cleanusedequipment(½)
(b)Procedureofcleaninganenamelplate.
- Usewarm soapywater.(1)
- Cleanusingspongeorsoftcloth/sisalfibre.(1)
- Rinsethoroughly(½)inwarm water(½)
- Toremovedirtandsoaptraces.(1)
- Drycompletely(½)beforestoragetoavoidrusting.(½) (5mks)
(c)Methodsofdrycleaningapolyestertie.
- Workinawellventilatedplaceawayfrom flames.(1)
- Shakethearticletobedrycleaned.Thoroughlytoremoveloosedirt.(1)
- Pouranadequateamountofdry–cleaningliquidinasmallbasin.(1)
- Immersethetie,kneadandsqueezeuntilclean.(1)
- Squeezeoutasmuchoftheliquidaspossible.(1)
- Hangthetietodryinanairyplace.(1)
- Whenthesedimentshavesettledoutthebottom ofthebasinholdingthesediment,
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pourbackin thestoragecan.(½)
- Pressthetie.(½)

21. (a)Describinganythreetypesofmealservice.
*SBC*

Blueplateservice.
- Foodservedonanindividualplateandthefamilymembercaneatanywhere.
SelfService

- Differentdishesarecookedandplacedonthetableandthedinersserves
themselvesandeatwhileeitherseatedatthetableorstanding.

FamilyService
- Cookeddishesplacedonthetableandpeopleservethemselveswhattheywantto

eatwhileseated.
BuffetService
- Foodservedonalargetableandplatesandcutleryareneatlyarrangedatoneend.
(b)Supportingyouranswerwithyourreasons,giveamostsuitablefabricforan

institutionsbed
linen.
COTTONFABRIC
- Itsabsorbent,coolandcomfortable,lightanddurable.
- Withstandshightemperatures,cheap,attractive. (2x2=4mks)
(c)Giveyourwaysinwhichscarcityoftimewouldaffectaconsumer.

- Deprivesconsumerfrom comparativeshopping.
- Preventconsumerfrom settingtherightgoalsorcommodity.
- -
- Preventstheconsumerfrom purchasingitems.

(4mks)
(d)Withtwospecificexamplesgivethreeusesofpermanentstitches.
-Tojointwoormorepiecesoffabrictogethere.g.RunningstitchesBackstitches,

oversewing andothers.
- Toneatenrawedgestopreventthem from frayingandmakeedgeslooksmarte.g.

items,overcasting,loopstitches.
- Decorativestitchesmeanttoaddbeautytodesigne.gloopstitch,chainstitchetc.

22. (a)Givethesystematicorderofplacingbeddingitemswhenpreparingababy’scot.
*SBC*

- PlacetheunderblanketR.S.up&widehem towardsheadside.
- Placemarkintoshinthemiddle.
- PlaceunderbedsheetR.Suptocovermarkintosh&tuck.
- PlacetopblanketR.Sdown.
- Placedownthesheetovertheblanket&tuckbothsides.
- Putthebedspread(bedcover).
(b)Fivedesirablequalitiesofironingboard.
- Heightcanbeadjusted.
- Boardispadded,makingironingeasyandcomfortable.
- Ironingboardhasaheatproofmatattachedforplacingiron.
- Mostofthem aresoldwithsleeveboardforironingsleevesandchildren’sgarment.
- Standsteadilyontheirown.
- Canbefoldedeaseningstorage.
(c)Fivecharacteristicsofawellmadedart.
- Shouldtapergraduallytoapoint.
- Shouldbeofcorrectlengthandwidth.
- Thestitchinglineshouldbestraight.
- Shouldbefirmlysecuredatthepoint.
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- -Shouldbepressedtowardstherightdirection.
(5mks)

(d)Cleaningahurricanelamp.
- Protecttheworkingsurface.
- Removeglassandwipegentlywithasoftcloth/tissue.
- Weeptheinsideofthemetalchimneytoremovesoot.
- Trim thewickifnecessary.
- Wipetheburnerandothermetalparts.
- Refillthereservoirwithenoughoil.
- Wipeoffanysplitparaffin.
- Replacetheglassandkeepthelampreadyforuse.

23. (a)Waysinwhichalactatingmotherwouldimprovesupplyofbreastmilktoherbaby.
*SBC*

- Mothertakinginnutritiousandadequatefluidsformilkproduction.
- Eatingawellbalanceddietbutrichincalcium,energyandprotein.
- Adoptapositiveattitudetowardsbreastfeedingthebabyinarelaxedandfree

atmosphere.
- Massageandcleanbreastswithwarm watertostimulatemilkproduction.
- -Avoidstressandstressfulsituationswhenfeedingthebaby.

(5mks)
(b)Fivepointstoconsiderwhengivinggeneralcaretoalltheclothes.
- Makefasteningsecurebeforetheybecomeloose.
- Strengthenopeningsatthebasesothattheydonottearreadily.
- Neatenrawedgesifaseam islikelytofray.
- Sewhangingloopsontojackets,coatsandskirts.
- Keepclothingcleanandfreefrom duste.g.regularwashinganddusting.
- Brushoutergarmentsbeforeputtingthem awayandmendifnecessary.
- Pressclothesregularly.
- Usehangerswheneverpossible.
- Removebroochesandotherornamentsbeforeputtingawayclothes.
- Donotallowperfumesanddeodorantsharmfultoclothestocomeintoconduct.

(5mks)
(c)Fiverulestoobservewhenfixingfastenings.
- Mustbesewnondoublefabricforsupportandstrength.
- Theymustbesufficientlydistributed.
- Shouldbeevenlyspacedtoavoidgaping.
- Manyaresewnonaftertheopeninghasbeenmadeandpressed.
- Mustbewellalignedsothattheopeningcanlieflatwhenclosed.
- Buttonsshouldnotprotrudebeyondedgeoftheopening.

(d)Fivefactorsthatinfluenceconsumerbuying.
Incomelimitation
- Ifincomeislow,itisaseriousstruggletomeetbasicnecessitieswithoutproper

planning.
Prices
- Whenpriceschange,thevariousallocationsinabudgetareaffected.
Substitutegoods
- e.g.useofbutterandmargarineinterchangeablyinordertocutdownoncost.
Complementaryproducts.
- Whereoneneedstobeusedwithanothere.g.ashoepolishandshoe,sugarand

breadetc.
- Limitationoftimeandenergy.
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- Availabilityofaproductwithinagiventime.
- Availabilityofproductwithurbanandruralandviceversa.
- Ageofthefamily.
- Changeincustomsandtraditions.
- Socialstatus.
- Advertisement.

*MHS*

1. Foodservice. (3mks)
-Plate
-Buffet
-Familytableservice.
-Tray/trolleyservice.

2. Interfacingcollars. (3mks)
-Stiffen.
-Preventstretchingorsagging.
-Givebodyorshape,
-Increasecreaseresistance.
-Obtainagoodknife–edge.

3. Asbestossuitable. (2mks)
-Non-inflammable
-Resistanttochemicals,insectsandmicrobes.

4. Choiceofcontrollingfullness.
-Effectdesired.
-Typeoffabric.
-Bodyfigure–figuretypeofperson.

5. CharacteristicsofagoodFrenchSeam. (3mks)
-Allrawedgesclosed.
-Straightstitches.
-Seam allowancewidthuniform.

6. Neateninganopenseam. (4x½=2
mks)

-Overcasttingstitches.
-Usingoverlock.
-Usingpinkinghearszigzagcuts.
-Usingloopstitches.

7. EffectsofAdvertisingtoacustomer. (3mks)
-Entertaining
-Createsemploymentofadvertising.
-Createscompetitionamongproducers.
-Information–createsawarenessofgoodsandservicestocustomers.

8. Darning (2mks)
-Usedarningneedleforthefabricbeingdarned.
-Darnonthewrongside.
-Avoidstretchingorpullingfabricwhileworking.
-Loopsofthreadsshouldbeleft.

9. Choiceofcolourinasittingroom.
-Sizeofroom.
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-Effectdesired.
-Personaltaste.
-Orientationoftheroom.

10. Rulestoobserveduringstainremoval.
-Removedwhenstillfresh.
-Identifythekindofstainandtypeoffabrictogetsuitablestainremover.
-Forunknownstainstartwithmilderstainremovals.
-Rinsethearticlewelltoremovetracesofreagent.
-Workoutsidetowardsinside–preventspreading

11. Packingmeals.
-Eachtypeoffoodpackedseparately.
-Eachsoupsandhotdrinksinflasks.
-Packfruitjuicesinplasticbottles.
-Saladsbepackedinpolythenebagsandplasticcontainers.
-Putallfoodsforthepackedmealsinalargecontainersuchasabagorplasticbasket.

12. Principlesofwisebuying.
-Setgoalsandpriorities.
-Preparebudget.
-Suitabilityofitem.
-Durabilityofitem.
-Versabilityofitem
-Attractiveincolouranddesign.
-Shoppinglistpreparation.
-Shoppinglistpreparation.
-Interpretadvertisement.

13. Dangersoflateweaning.
-Childbecomesmalnourished.
-Childrefusetoacceptnewfoods.
-Deficienciesduetolackofextranutrients.
-Babygrowthslowanddevelopment.

14. Saltiodized.
-Avoiddeficiencies
-Supplyiodinenotfoodinotherfoods.

15. Disadvantagesofusingcharcoal.
-Dirty
-Notproperlyburnedproducesmoke.
-Notreadilyavailableinsomeareas.

16. (a) Cottonbloodstainedsheet.
-Soakthesheetincoldwater(1)toremovethebloodstain.
-Washitthoroughlyusingfrictionmethodincoldwater.(1)
Procedureforwashing
- Soakincoldwater(½)forlessthan12hours.
- Washinhotwater.(½)

Usingfrictionmethod.(½)
- Rinseinhotwater.(½)
- Finalrinseincoldwater.(½)
- Addjiktothefinalrinseorlaundrybluetobrightenthegarmentorboilit.(1)
- Ironwhilestilldampwithahotiron.
- Air (½)
- Foldandstore. (½) (8mks)

(b) Useofcurtains.
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-Tofilterlight. 1mkforeach
-Forprivacy
-Decorativepurposes.
-Forcomfort
-Forscreeningwidowsatnightorduringtheday.

(c) Givethecorrectprocedure–Aluminium.
-Soakinjiktoremovestains.(1mk)
-Washthem usingascoringpadinwarm water.(½)
-Rinseinwarm (½)wateroneatatime(½)
-Finalrinseincoldwater.(1)
-Dripthem.(1).
-Drywithapieceofclothe.(1).
-Storeitwell(½) (5mks)

(d) SPOTTING-WO
-Usewarm water.(1)
-Useapieceofclothaspad.(1)
-Dipincleansoapywaterandrubonthestainedarehem toremovedirtand

other
areas.(1)

-Workonallareaswithstain(1)
-Air (4mks)

17. (a) Runandfellseam
-Placethefabrictogetherwrongsidesfacingandfittingmatching.Pinandtack

along
fittingline. (1mk)
- Removepinsandmachinealongthefittingline.(½)
- Removetackingandpress.(½)
- Trim backturningto6mm andfrontto12mm.(½)
- Foldoverthefrontovertothebacktoform thefell.(1).
- Pressthefalltolieonthebackofthegarment.(½)
- Tackandmachineclosetothefoldthroughthethreelayers.(1)
- Removetackingandpressthecompletedseam.(½)
-
(b) Functionsoftucks.
- Decorative.
- Serveasstylesfeature.
- Usedonblouses,nightdressesandmotherswear.
- Children’sgarmenttogiveroom andtakeextralengthsonchildrengarment.
- Reducefullness. (4mks)
(c) MakingofGathers
-WorkingbyHandRunningstitches.(1)
-BeginwithHandknottosecurethethreadthenworkfirstrowrunningstitches.

(1)
-Worksecondrowrunningstitches,6mm from thefittingline.1mk
-Leavethethreadhangingsattheendoftherowofrunningstitches.(1)
-Worksecondrowofrunningstitchesandleavethethreadhangingsattheend.

1mk.
-Pullboththethreadendstogethertodrawupthefabricuntiltherequiredsize

is achieved.1mk.
-WindtheHangingthreadsroundapin,formingafigure8andsecurethe

gathers.1
18. a)Choosingflowers.
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Choosefreshflowers. (1)
Makesurethefoliageisclean.(1)
Avoidchoosingflowersinbloom.(1)
Avoidchoosingscentedplants(1)becausepeoplemaybeallergic(1).
Chooseamixtureoffeatandpointed.(1) (5mks)
b)
Woodenpolishedtablesurface. (7mks)
Dustsurfacetablethoroughly.

Cleanwithclothwrungout(1)warm soapywaterwithclothwrungoutofcleanwater.
(1)

Applypolishsparinglyonthesurfaceandoldpieceofcloth.(½)
Rubincircularmovementthatoverlap.(1).Ensurethatitisevenlydistributedonthe
surfaceandnopolishisfedintoopencracks.(1mk)
Shakethespraypolishcontainerholdit6inchesawayfrom thesurfaceandspray

sparingly. Leaveitfortenminutestoenablethepolishtosetforeasyshiningbuying
immediately.

Usesoftpadtobuffinacircularmotion. (4mks)
(c)Personalappearance (4mks)
Careofbody.
Wearingcleanandappropriateclothes.
Keepthehairneatandwellgroomed.
Usecosmetics,bodycreamsanddeodorantsproperly.
Usejewelryandaccessoriesproperly.
(d)Childplay. (4mks)
Provideplentyofroom.
Allowforindependencebyencouragingachildtodothings.
Encouragesresponsibilityitisgoodforeverychildtohavepossessions.
Providechildwithplaythingsortags.
Parentsandolderchildrentakesometimeandplaywithsmallchildren.
Childshouldbedressedinclothingwhichdoesnotrestrictplaying.

19. (a) Sixpointstoconsiderwhenchoosingandpreparingweaningfoods;-
-Balancedwithfirstclassprotein,milkbeingthemainfood.
-Foodshouldbeeasytochewanddigesti.esoftfood.
-Foodsshouldnotbestronglyseasonedhenceavoidspicesinfoods.
-Fatsandoilsshouldbeusedminimallyintheirfoods.
-Scarefoodsinsmallquantities.
-Foodsshouldbecookedandservedinahygienic(clean)environment.
-Milkshouldbeanimportantpartofthediet.

(b) Threedesirablequalitiesofdeepfryingfat.
-Shouldhaveapleasantflavor.
-Shouldhaveahighsmokingpoint.
-Shouldnotsolidifyoncooling.

(c) Preservingfood:
-Stopmultiplicationofmicro-organismswhichproducetoxinsharmfultohuman

health.
-Neutralizetheactionofenzymeswhichcancausefooddeterioration.
-Makefoodavailableforusewhenoutofseason.
-Stopwastageinbumperharvestwhentheyieldsaremorethancanbe

consumed.
-Maintainfreshnessandretainnutrients.
-Protectitfrom contaminationbybacteriaandotherdiseasecausingmicro-

organism.
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-Retainasmanyqualitiesoffreshfoodaspossiblee.g.flavour,colour,texture
and

nutritionalvalue.
(d) Dietaryneedsofanelderlyperson.

-Balanceddietwithnormalamounts.
-Richinbodybuildingfoodslikevitaminstoboostthegeneratingimmunityas

changes.
-Lessenergygivingfoods.
-Non-fattyandnon-greasyfoodsastheyhaveweakdigestivesystemswhen

maynotbe
able todigestfattyfoods.

- Thefoodshouldbesoft,palatableandeasytochew.
- Providefoodsrichinmineralsaltslikecalcium,phosphorus,iron,iodineand

vitaminsA,B,CandDtostrengthentheirsofteningbones.
- Serveinsmallamountsandatregularintervals.

*AGHS*
1. Listfourfatsolublevitamins
*AGHS*

-Fatsolublevitamins
2. Statetwopossiblecausesofanaemia
*AGHS*

- Lossofblood(extreme)
- Chronicmalaria
- Hookworm infestation
- Lackofiron

3. Givetwopointstolookforwhenbuyingspinach
*AGHS*

- shouldbeform areputablegrocer
- shouldbeleafy

4. Statetwoeffectsofstrongheatonproteins
*AGHS*

- Denaturesthen
- Hardnessthem makingthem indigestible

6. Statetwoformsinwhichlaundrysoapisfoundinthemarket
*AGHS*

- Iffoodstoredcancausefoodpoisoningwhencontaminated
- Flavouralteredsoneedsstrongflavouring
- Thatcanbeahealthhazard
- Somefoodsbecomesindigestiblee.gprotein
- Colourmaybelostwaysofimprovingcolourmustbeused.

7. Givethestepsofremovingchewinggum stainfrom agarment
*AGHS*

- Useicecubes/putinfreezingcoupantment
- Scrapleoffthegum
- Ribbitten/land
- Usecarbontetrachloride/othergreasesolvents
- Washnormally

8. Mentionthethreeareas(centresofworkthatmakeuptheworktriangleinakitchen
- Cookingarea
- Storagearea
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- Washingarea
9. Suggesttwomeasurestotakeimmediatelynosebleedingoccurs

- Meltingpersonsitdown–headslightlyraisedtopreventbloodfrom flowingdown
throat.

- Coolingpersonwithcoldwettowel
10. Listtwoimprovisedabrasivesinthehome

- Sievedsand
- Ash
- Crushedeggshells
- Couchedcharcoal
- Sisalfiber

11. Identifythreetacksthatarecarriedoutonlyduringspecialcleaningofabedroom
- Dinignbedding
- Cleaningthebed;wardrobeschestofdrawersandcupboards
- Changingpillowandsheets

12. Mentiontwodangersofheavysmokingduringpregnancy
- Causesunderweightbabies
- Causeslongdiseasetomother

13. Givefourmethodsofadvertising
- Brochures
- Pamphlets
- Decorationbypromoters
- Billboards
- Massmedia
- Throughradio,t.v,newspapers,magazines,journalsandbooks
- Dealers/agentsthroughdisplayingproductsandpersonnelavailabletoexplainto

consumersaboutgoods
- Otherconsumersandconsumerorganizations;oneconsumertoanother/two

consumerorganizationsthateachpeopleonmattersconcerninggoodsand
services.

- K.B.Sandgovernmentdepartment–canbefrom differentdepartmentsthatdeal
somegoods.

14. Statetworeasonswhycottonfabricsarepopularforthetablelinen
- Itsstrongandstrongerwhenwet
- Itswaterproof
- Canbemixedwithotherfiberstolowercost
- Standshightemperaturecanbeboiledofwhitetowhiter

15. Givetworeasonswhysilkisexpensive
- Itssoftanddraperwell
- Ithaslovelysheenandpleasantbehandle
- Itswarm cozit’sagoodinoculationinwinterandcoolinsummer.
- Itselasticsowearswell
- Shredscreateseasilysogoodfortravel

16. Statethreequalitiesofagoodtapemeasure
- Shouldbeplasticcoatedtoavoidfrayingandstretchandfirmlywoven.
- Shouldhavemetalendstokeepflatwhenmeasuringandpreventfraying.
- Shouldclearlymarkedonbothsidesof150cm.

17. Givethreereasonsforaneedlefreakingduringmachining
- Beatneedle
- Machiningclosetozipteeth
- Needletoofineforwork
- Pressfootlooseandneedlehitsitsstraightstitchfootisusedforzigzag



isabokemicah@gmail.com

Novels,UpdatedICT,CPA,KASNEB,HighSchool&PrimarySchoolNotes0714497530 55

- Needlenotfirmlyfixedinplace
- Fabrictoothickforneedle

18. Givetworeasonswhypressstudsarenotsuitableforuseinchildren’sgarments
- aredangerouschildrenmaypluckofflooseandswallowthem
- aredifficulttofasten

19.(a)Waysofimprovingmaizemealporridge
- enrichingwithmilk
- sweeteningwithsugar
- addingalemon
- addinganegg

(b).Precautionstotakewhenusinganoventobake
- Theovenmustbepreheatedbeforeputtinginfoodtobake.
- Ovenandbecleanedandshelvesarranged.
- Overdoorshouldnotbeopenedonceitmakeshotaim toescapeandovenalltakelong

toretreat
- Tempshouldbeloweredwhentheoventurnsslightlybrowntoenableinsidetocook
- Bakingtimeshouldbenotedtoavoidoverbaking/underbaking.

(c)Factorstolookforwhenselectingafryingpan
- Shouldbalancewellonthecookerandbethickforevendistributionofheat
- Shouldhaveafittinglid
- Shouldhaveasmoothfinish

d)Tobewellmouldedandnocracks
- Usesofcarrotincookery
- Forgarnishing
- Forflavouring
- Enlargefoodse.gwhenaddedinmeat
- Toimproveflavour

20. (a)Mentionfourwaysofimprovingmaizemealporridge
- enrichingwithmilk
- sweeteningwithsugar
- addingalemon
- addinganegg
(b).ExplainthreePrecautionstotakewhenusinganoventobake
- Theovenmustbepreheatedbeforeputtinginfoodtobake.
- Ovenandbecleanedandshelvesarranged.
- Overdoorshouldnotbeopenedonceitmakeshotaim toescapeandovenalltake

longtoretreat
- Tempshouldbeloweredwhentheoventurnsslightlybrowntoenableinsideto

cook
- Bakingtimeshouldbenotedtoavoidoverbaking/underbaking.
(c)ExplainsixFactorstolookforwhenselectingafryingpan
- Shouldbalancewellonthecookerandbethickforevendistributionofheat
- Shouldhaveafittinglid
- Shouldhaveasmoothfinish
(d)ExplainfourTobewellmouldedandnocracks
- Usesofcarrotincookery
- Forgarnishing
- Forflavouring
- Enlargefoodse.gwhenaddedinmeat
- Toimproveflavour

21. (b)procedureoftakingthefollowingmeasurements
(i)Hips–Tapeisplacearoundfullestpartbetween18cm and23cm waistline
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dependingon
height ofone.

(ii)Insidewarm length
- From armholeunderarm towaistwitharm outstretchedatanangleof45o
(iii)couch
(c)Usingdiagram toexplainpreparationofthecollarwithoutinterfacing
- Cutcolourandundercollardependingonpatternmaybewithstandorwithout

Transferpatternmarkings
- Placecollaronundercollar2.sfacinghatchrawedges,flandnotches
- Pintuckalongflleavingloweredgewhereitsattachedtoneckline
- Removethismachinesidesandtoedgeleavingloweredgeunsitched

- Trim andlayerseam allowance
- Laycoveredsectionsofcollarandclippointededges
- Neckcollar
- Topstitchroundedgeforaneatfinishandflatness

22. (a)DiscussfourDesirablequalitiesofagoodclothesline:
- Shouldbefirmlyheld/strong
- Shouldnotbeofamaterialthatstretches
- Shouldbestrongnotward
- Smoothnottodamageclothes
- Easytoexcelcleanandmoistallweatherconditions
(b)Explainfivewaysofdisposingrefuseinthehome
- Useofdustbins
- Useoflocalauthority
- Compostpits
- Feedingtoanimals(organic)
- Usingformulchinge.g.organic
- Burying
- Burning
(c)ExplainfiveFactorstoconsiderwhenselectinganelectriciron
- Shouldhaveathermostatforcontrollingtemperature
- Shouldhaveainsulatedlongenoughflex
- Shouldhaveaplotindicatorthatshowswhencurrenttemperatureisriched
- Partsmustbefirmlyfixedwithtemperaturecontrollabeledaccordingtofabric
(d)Givingareasonineachcase,statethreefactorstoconsiderwhenwearingababy

collar

stand

R.s

W.s Loweredgeleftfree

Undercollar

Collarw.s

Collarmachinedonthesidesupperpartfrom w.s
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- Nutritivevalueofcereals
- Carbohydratesinendosperm
- Proteiningerm beanandendosperm
- Fat
- Mineralsaltscalcium ironandphosphorous
- Vitamins

23. (a)Explainthreepreparationstomakeonasewingmachineinreadinesstostitching
*AGHS*

- Threadingcorrectly
- Oilinghemachine
- Puttingitatcorrecttension
- Regulatingthestitchcorrectly

*MUM*
1. Mentionanythreeclassesofstainremoversusedinlaundrywork

- Bleaches
- Greasesolvements
- Absorbents.

2. Statetwousesoffacingsingarmentconstruction
- Decoratingofedgesofgarmentsfabricsections.
- Strengtheningofportionsoffabricenablingfitureoffasteninge.t.c
- Neateningrawedgesoffabric.

3. Statethreeusesofeggsinflourmixtures
- Aeration:Expandwithmixtureonheating.
- Liquidisation;Arepartiallyliquidandaddthistothemixtures
- Improvethenutrivevalueofmixtureasareofhighbiologicalvalue.
- Imbueownuniqueinherentflavortomixtures.

4. Giveanytwoprecautionsmeasurestotakewhenusingdrycleaningfluid
- Workinwellventilatedroomstoavoidsuffocationorpoisoning.
- Keepawayfrom nakedflamesbecauseitisusuallyinflammable.
- Airalldrycleanedarticleswelltoremovetracesoffluidandorfumes.
- Keepawayfrom childrenasishazardousinthemost.

5. Whatisthecauseofswellingofbodytissuesthatissymptomaticof
kwashiorkor*MUM*

-TheAccumulationofinterstitialfluidduetopoorcellularmetabolism andthelackof
proteincontent.

6. Nameanyfourcommongroupsofpeoplethatareusuallyaffectedbyanaemia*MUM*
- Pregnantmothers
- Womenandgirlswhoexperienceheavymenstrualflows.
- Poorlynourishedchildrenorindividualswhodon’tgetenoughsuppliesofirontheir

diets.
- Peoplesufferingfrom hookworm whipworm andothersimilarparasiticinfection

7. Listthreefunctionsofwaterinthebodiesofhumanbeings
- formsthematrixinwhichalmostallmetabolicreactionstakeplace.
- Waterisrequiredforallbodilyfluidse.gdigestivejuice,blood,lymph,sweatand

urine.
- Keepstheliningsofallmucousmembranesnecessaryforabsorptionand

exchangesofelementsmoist
- Dissolvesnutrientsandthuscarriesandtransportsthem.

8. Definetheterm essentialAminoacidscorrectly
- Aminoacidsthatcannotthatbemanufacturedinthebodyfrom itspoolofnutrient

elementsandmustbeobtainedthroughconsumptioninfood.
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9. WhyaretheremorethanusualnumbersofTuberculosisvictimsintoday’s
societiesthaninthepast(i.e.afterthe80’sthanbefore)

-theincidenceandprevalenceoftheHIV/AIDSpandemicinthecontemporary
diasporaanditssingulareffectofdestroyingordegradingthehumanimmunesystem
hasrenderedmanyavictim highlysusceptibletoinfectionanddisease
opportunistically,hencetheaggravatedonslaughtofmanyofthesaidinfectionslike
Malaria,cancersandthusnotablythisparticularone.

10. Whatistheworkofathermostatinanelectricironbox
- Itisabimetallicstripmadeupoftwometalsorconductivematerialswithdifferent

ratesofexpansively,suchthatwhenthestripissubjectedtoanincreasein
temperature,itbendsduetothedifferentialexpansionofthepartsfusedtogether

11. Whatarethefollowingpartsofanencloseddrainagesystem ?
(a)WATERCLOSET:Atoiletorablutionsystem thatconsistsofmanuallyautomated

flushing
processwithwaterkeptinareservoirthatemployspotentialenergytoefficiently
andeffectively disposessewagefrom thetoiletpanorbowlbelow.

(b)MANHOLE:Anexternallyplacedliddedpit–junctionbetweentwoormoredrainsor
sewersthatdoublesupasanemergencyaccesspointthroughwhichexamination,
repairandregulationoftheworkingoftheencloseddrainagesystem ispossible.
(c)SEPTICTANKS:1.Asewagedisposalsystem usuallymadeuptwotanks;ofwhich

2.ThefirstistheReceptacleofallthewastesfrom thehousehold,andin
whichit

3.separatesoutintothesludge;thatsinkstoitsbottom compactingthere
and

4.theeffluent;theliquidpartthatoverflowsintothesecondandis
5.Eitherpassedoffintothesurroundingsoils(forsoak-pits)orpumpedout

and
carriedawayforfurtherdisposalbytankerstothesewageworks.

12. Statethreegeneralcausesofpoorsanitation *MUM*
- Carelessnessandthelackofobjectiveendevourinenvironmentalhygieneand

relatedpracticesinthewidercommunity.
- Poorplanningofhumansettlementsandotherhousinginfrastructuresin

communities.
- Overpopulation,overcrowding,povertyandgeneralinefficacyandinebriationof

personal,social,communalandotherentitiesthatexistinthisscenario.
13. Givetwoadvantagesoffryingasamethodofcooking *MUM*

- Producesusuallyverytastyfoodandfoodstuffs.
- Isusuallyquickandtheresavestimeinexecution.
- Isconsequentiallycosteffectiveonfuel.
- Isrelativelysimpletoexecuteincomparisonwithothermethodsofcookinge.g

baking.
14. Stateanytwocommonproblemsthatmayafflictapregnancybeforeitsfullterm
*MUM*

- Malnutritionandlackpfproperfoodforthepregnantmotherduetounfavourable
circumstancesthatmaybeprevalentasis.

- Illnessordiseasethatmaybeopportunistic,infectiveorevenhereditary.
- Psychologicaloremotionalinebriation.
- Physiologicalindispositione.ginthecaseofunderagepregnanciesand

underdevelopedbodilystructures.
- Traumafrom environmental,climaticorsociologicaldisasters.

15.
- Itisdecorativeandattractive
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- Itisstrong
16.

- Breastfeeding
- Immunizationathospital

17. Givetwoadvantagesofusingcarpetsinthehome *MUM*
- Decorativeinteriors
- Protectingfloorsfrom damage
- Keepingroomscool
- Keepingroomsclean

18. Statetworeasonswhywoodensurfacesinthehomeneedfinishing *MUM*
- Fordecorationandenhancementofappearance
- Forprotectivecoveringfrom adverseeffectsoftheweather

19. Listfourpointstolookforwhenbuyingcabbages *MUM*
- Buyfrom areliableseller
- Buyinseason
- Avoidshriveledwrinkledones
- Preferheaviersamples
- Avoidthosewhoseleavesarefaded

20. Statetwomeasurestotakeinordertocontroltheincidenceofbedsoresinbed
riddeninvalids *MUM*
- Turnthepatientoverregularlyinthebed
- Turnoverthemattressonceinawhile
- Providecushionsandrests

*TNW*
1.Whyfiguretypeisanimportantfactorinchoiceofclothes

- Soastochooseclothesthatcanenhanceyourpersonalappearance
2.Needtolearnfirstaid

- Tosavelife
- Topreventinjuryfrom becomingworse
- Topromoterecovery
- Topresenttheinjuredtoamedicalpractitioner 2x1=2

mks
3.Laundryprocessescarriedoutbeforewashingafast–coloredcottonshirt

- Mending
- Removalofstains
- Soaking/steeping
- Emptingthepockets 2x1=2marks

4.Differencebetweentearandwear
-Wear-thinningorweakeningofasectionofagarment
-Tear-Aholefoundonanypartofagarment Each1mark=total2

marks
5.Reasonswhysteelwoolisnotsuitableforcleaningplastics

- Itremovescoloroftheoutside
- Itisdifficulttorinseoutsteelwoolparticles
- Steelwoolwillscratchandroughenthesurface

6.TwomainmethodsofpurchasinggoodsandservicesinKenya
- Cashbuying
- Creditbuying 1x2=2marks

7.Advantagesofdrycleaning
- Thesolventusedarevolatile,theythereforedonotwetthegarmentandmakeit
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heavyaswaterdoes
- Itisafastmethodofcleaningclothes,thesolventsevaporateveryfastleavingthe

garmentdry
- Themethodmaintainstheshape,size,colorandlusterofthegarmentandthe

fibresinit
- Themethoddoesnotdemandalotofenergysinceislittlemechanicalrubbing

8.Waysofminimizingwastageofdetergentswhenwashing
- Usingjustenough
- Avoidleavingbarsoapinwater
- Donotusetoomuchwater
- Washmanyarticlesusingthesamewaterstartingwithlessdirtyones
- Useofsoftwater
- Useofwarm water 2x1=2marks

9.Usesofrunningstitches
- Itisusedasadecorativestitchwhenacontrastingcolorisused
- Itisajoiningstitch 1x2=2marks

10.Howtoidentifywarpthreadsintheabsenceoftheselvedge
- Itisathickerthread
- Willnotstretchwhenpulled
- Whenthefabricistaggedorjerked,thewarpthreadsproducesharpersound,higher

pitchthantheweftthreads
- Itisastrongerthread 1x2=2marks

11.Factorsthatmakedrymeatdryandtoughafterroasting
- Meatcuttoothinforroasting
- Heattoofierceortoohot
- Meatexposedtoheatfortoolongortoolowheat
- Wrongcutofmeatusedforroasting(toughcuts)
- Meatnotbastedorturnedduringroasting 1x2=2marks

12.Pointstobearinmindwhenmakingseamsonunderwear
- Theseam shouldbeflatandcomfortable
- Shouldbefirmlystitchedthereforedurable
- Seamsshouldmatchwheretheycross
- Haveeverwidth
- Accuratelymade,observingseam allowanceandfittinglinesothatthedrapeand

shapeofthegarmentismaintained
1x3=3marks

13.Definitionofthefollowingterms
i)Acourse:Isadish/disheseatenaspartofameal
ii)Adessert:Athirdcourseinathreecoursemeal

2marks
iii)Acover:Atablematwithfooditemsservedforoneperson

2marks



isabokemicah@gmail.com

Novels,UpdatedICT,CPA,KASNEB,HighSchool&PrimarySchoolNotes0714497530 61

14.Aflavoringthatissuitableforsalads
- Garlic
- Onions
- Parsley
- Lemon 1x1=1

mark
15.Twopointstoconsiderwhenselectingthebaby’slayette

- Theyshouldbelooseandfullsothatthebabycanbemoveitsarmsandlegsfreely
- Ofsoft,lightweightmaterialthatiseasytowash
- Coolandwarm towearasneeded
- Easytoputonsmallbabiese.g.skirtsandgownswithopenings 1x2=2

marks
16.Differencebetweencomplementaryandsupplementaryfeeding
17.Whymanagementoffullnessisimportant

- Itgivesagoodfit
- Itshapesthegarment
- Itprovidesfashionfeatures 1x3=3marks

18.Usesofvinegarincookery
- Asapreservation
- Asaflavoring ½x2=1mk

19. a)Drycleaningatie
- Workinawellventilatedroom awayfrom thefire(½)
- Putsufficientdrycleaningsolventinabowl(½)shakethetietoremove

dust(½)
- Immerse(½)inthesolventandcleanbykneadingandsqueezing(½)

quicklytosavethesolventfrom lossthroughevaporation(½)
- Squeezeoutasmuchaspossible(½)
- Hangouttodryinanopenplace(½)
- Leavethesolventinacoveredbowlfordirttosettlethendecantintoabottle

forotheruse.Discardthedirt(½)
- Press(½)withawarm iron(½) 5

marks
b)Finishacottonshirt

- Sprinklewaterandroll
- Ironwhiledamp
- Irondoublepartsfirstonthew.s
- TurntotheR.Sandirontheskirtawayfrom theworker
- Air
- Foldandstore 5

marks
c)CLEANTHELEATHERBAG

- Covertheworkingsurface
- Drydusttoremoveloosedirt
- Cleanusingwarm soapywaterandapieceofclothbothinsideandoutside
- Wipewithadampclothwrungoutofcleanwater
- Drywithadryclothbothinsideandoutside
- Airitundertheshade 1x5=5marks

d)CLEANAPAIROFSLIPPERS
- Removeanyloosedirt
- Usewarm soapywaterwithadisinfectant
- Scrubtoremovefixeddirtusingasoftbrush
- Rinseinwarm water
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- Wipedryusingacleanclothandputaway
- Clearup 1x5=5marks

20. a)Changesthattakeplaceinadoughduringfryingmandazi
- Colorchangesfrom originalcolortobrownwhenexposedtohotoil
- Themixturebecomesporousduetoexpansionofair
- Theoutsidebecomesporousduetoexpansionofair
- Theoutsidebecomescrispbecauseoflackofstarchgranules(dextrin)
- Thesize/volumeincreasesduetoexpansionofair
- Themandazibecomeseasilydigestiblebecausethestarchgranulesarecooked

1x6=6marks

b)Fourfaultsincookingofmandazi
- Burningontheoutsidebeforetheinside
- Excessivehollowness
- Heavytextureduetolackofenoughraisingagent
- Sogginessduetolowtemperatures 1x4=4marks

c)Fournutritionalneedsofanadolescent
- Theyneedabalanceddietwithplentyofproteins,mineralse.g.iron,calcium,

phosphorousandvitaminC
- Girlsrequireadditionalsupplyofirontocompensatefortheamountlost

duringmenstruation
- Includefattyfoodstoreducethebulkofthefoodconsumede.g.breadand

butter
- Giveadequateamountoffoodasteenagershavehealthyappetite
- Mealsshouldberegularandbeservedattractively
- Provideplentyoffreshvegetablesandfreshfruitsforroughage
- Fluidsshouldbeincludedforcompensationlostwaterduringactivities
- Energygivingfoodsshouldbeincludedbecausetheyareveryactive ½x4=

8marks
d)Fourqualitiesofawellmadevegetablesalad

- Thevegetablesshouldbefresh
- Theyshouldbeattractive
- Theyshouldhavedifferentnutrients
- Theyshouldbegreasedtostopoxidation
- Itshouldbemadeofdifferenttypesfvegetables
- Varyintexture ½x4=2

marks

21. a)Threepointstoconsiderwhenusingasewingmachine
- Ensurethatthereisgoodlighttoavoidstrainingtheeyesandensureadequate

visibility
- Ensurethatmachineiscorrectlythreadedforefficiencyinstitchformation’
- Useappropriateneedleforthefabric,theneedleshouldbesharptoachievegood

stitchery
- Ensurethatthecorrectstitchesaresetfortherightstitchlengthandtensionto

workoutgoodstitches
- Testthemachinebeforeactualstitchingtoavoidhandlingthework
- Ensuretheworkisguidedthroughmachine 1x6=6

marks

b)Sixstitchesusedduringtheblouse/skirtconstruction
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- Tailorstacking/threadmarking
- Eventacking/longtacking
- Machinestitches
- Hemmingstitches
- Runningstitches
- Bastingstitches ½x6=3marks

c)Fivepointstoobservewhenlayingpatternpiecesontothefabricandcuttingout
- Ensurethepatternpiecesaresmoothandflatforaccuracy
- Ensureallthepatternpiecesrequiredforthegarmentareavailable
- Planaroughlayoutusingtheprovidedlayoutforthewidthatthefabric

beforepinningtoensurethatthefabricisenough
- Pinsshouldnotbestickingouttoavoiddamagingthescissors
- Thefabricshouldbegrainedforstraightedges 1x5=5

marks

d)Theprocedureinpreparationofaroundpatchpocketreadyforattaching
- Neatenthetopedge(½)ofthepocketfoldthehem (½)alongthehemline

(½)totheR.S(½)ofthepocket
- Stitch(½)thepocketalongthestitchingline(½)tofixhem inposition
- Trim thecorners(½)ofthehem toreducebulkiness(½)
- Turnthehem toW.S(½)alongstitchingline
- Snip/notch(½)theturningsofthecurves(½)
- Foldtheedges(½)ofthepocketalongthestitchingline

22. a)Twopositiveandtwonegativeeffectsofadvertisements
i)Positiveeffects
-Makesconsumersawareofgoodsandservices,whichimproveoraddtotheir

lifestyle
byprovidinggreaterefficiencyorpleasure

-Consumersareabletochoosewhattheywant
2marks

ii)Negativeeffects
- Consumersmaybemisledtopreferaproductoflowqualitytooneofhigh

qualitywhichisadvertisedless
- Consumersbearthecostofadvertisingbecausethefinalpriceofthe

commodityisincreasedtocoverthecost
- Advertssometimesappealstotheemotionsandthusinfluencesconsumer

psychologically

b)Precautionsonewouldtakewhenusingkerosene
- Reservoirshouldneverbeemptytopreventrusting
- Donotoverfilltoavoidspills
- Ensurelampsarereplacedonflatandstablesurfacesduringuseand

storagetopreventspills
- Donotlightthem nearflammablesubstancese.g.textilematerials,

flammableliquids
- Keepthem outofreachofchildrentoavoidaccidents
- Ensureflameisnottoohightopreventproductionofsmokeandsoot
- Handlethem carefullytopreventfalls-glassmightbreak 1x4=4marks
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c)Fiveadvantagesofbreastfeeding
- Breastmilkisattherighttemperature
- Itcontainsallthenutrientsneededintherightproportion
- Itiscleanandfreefrom contaminator
- Itdoesnotneedanypreparation
- Itisavailableallthetime
- Improvesthebondbetweenmotherandchild
- Assiststhemothersuterustoturntonormalsizeandposition 1x5=5

marks

d)Fiveproblemsrelatedtoweaning
- Thebaby’sdigestivesystem isnotabletoprocessthenewfoodsleadingto

stomachupsets
- Lateweaningmayleadtomalnutritionduetoshortagesofnutrientswithage
- Theweaningdietadoptedmayhavetoomuchfatandcarbohydrateleading

toobesity
- Unhygienichandlingoffoodandfeedingequipmentmayleadtodiseases

suchasdiarrheaandcholera
- Theweanedbabyisexposedtoallergiesfrom differentfoods 1x5=5marks

e)Reasonsforlabelingproducts
- Provideaproductsname
- Providesthenameofthemanufacture
- Givesinformationontheproducte.g.ingredients,instructionsforuse,

manufacturingandexpirydates
- Enablestheconsumerstorecognizetheproduct 1x2=2marks

*NDW*
1. Statetheimportanceofsebaceousglandsinrelationtoahealthyskin
(1mk)

 Secreteanoilysubstancecalledsebum thatkeepstheskinoilypreventingitfrom
becomingdry,
Scalyandfrom cracking

 Sebum makestheskinwaterproofanddestroysmicro-organism
2. Statetwoqualitiesthatmakealuminium popularforhouseholdutensils
(2mks)

 Shinninginappearance
 Lightinweight
 Doesnotrust
 Goodconductorofheat
 Cheap
 Doesnotreactwithfoodtoform poisonoussubstances
 Easytoclean
 Easytocarefor

3.Giveareasonwhynylonisunsuitableforsportswears
(1mk)

 Non-absorbent
 Producestaticelectricitythereforeitclingstothebody
 Doesnotconductheatthereforeitisnotwarm
 Damagedbyheatthereforecannotbefoiledtoremovestainsandbrightencolour
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4.Mentiontwousesofdhania(coriander)leavesincookery
(2mks)

 Toimproveflavour
 Asagarnish

5.Mentiontwoadvantagesofblendingcottonandnylonfibers
(2mks)

 Whencottonisblendedwithnylonfibersitbecomesmorecreaseresistant
 Whennylonisblendedwithcottonfibersitincreaseresistancetoabrasion

6.Stateanytworeasonswhyachild’sgrowthmonitoringisimportant
(2mks)

 Monitoringachild’sgrowthbyweightforageisanimmediateindicatorofnormalor
abnormalgrowth

 Monitoringachild’sgrowthbymeansofheightforagehelpstodetermineifthechild
isstandardorisgettingtootall

 Ifthegrowthistoofastortooslow fortheagethehealthclinicofficersshould
suggestmeasurestocorrectittoavoidanobeseorunderdevelopedchild

7.Fourlaundryprocessesthatareharmfultowoolenfibresandtheharmstheycauseare;
(2mks)

 Soaking-causeswooltoshrinkandweaken
 Rubbing/fictionwashingstretchingofwool
 Starching-causeshardeningandbreakingofwoolfibres
 Ironing-causesstretchingandproducesshinningpatchesonthegarment
 Airingbyhangingcauses
 Dryingwoolinthesun-causeshardeningandbreakingofwool
 Washinginhotwater-causeswooltoshrinkharden,andcrease
 Rinsingincoldwater-causeswooltofeltandmatt

8.threewaysofprovidingvarietyinmealplanningandmanagement
(3mks)

 Varietyincolour-chooseinterestingcolourcombination
 Texture-varietyintexturee.g.crispy,crunchingandtender
 Flavours-varietyofflavourse.g.salty,sweet,plainflataromatic

9.twofactorstoconsiderwhenchoosingwheretobuyvegetables (2mks)
 Availabilityofvegetables
 Varietyofvegetablesrequired
 Availabilityoftransport
 Money available
 Hygienicconditionsoftheplace
 Freshvegetable
 Thepriceofvegetableshouldbeaffordable

10.Givetwoqualitiesofagoodadvertisement
(2mks)

 Messageshouldbeclear
 Itshouldattractconsumers
 Itshouldbebrief

11.threewaysofeconomizingfuelwhenusingelectricityforcooking (3mks)
 Soakingfoodthattakeslongtocook
 Useenergydevicese.g.pressurecooker
 Useofenergyonlywhenrequiredi.e.Electricpowershouldbeswitchedoffwhennotin
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use
 Useutensilsthatfittheentirecookingunitforelectricityetc
 Planyouractivitiessuchascookingandironinginsuchawaythatconservationof

energyismaximized
 Coveringcookingpotswithwellfittinglids
 Electricalappliancesshouldbewelltakencareofsothattheyworkefficiently

12.tworeasonsforusinginterfacingduringgarmentconstruction (2mks)
 Givebodyorshapetothegarment
 Stiffeningtoaddfirmness
 Preventstretchingorsagging
 Obtainagoodknifeedge
 Givea crisptailoredlooktotheareaapplied
 Increasecreaseresistance

13threemethodsoffinishingtheedgesofsleevesotherthanusingacuff (3mks)
 Facing
 Binding
 Lace
 Frills
 Piping
 Hemming/shellhemming

14.Statethreereasonsforlabelingproductsinafactory
(3mks)

 Provideaproductname
 Providethenameofthemanufacturerandcontact
 Provideinformationontheproducts;itsingredients,quality,instructionsforuse,

manufacturingandexpirydate.
 Forrecognitionbyconsumer.

15.Twoprecautionstobetakentopreventbedsoreswhentakingcareofasickpersonsat
home

-Turnthepatientmoreoftentochangepositions
 Massagehipandbackmuscles
 Ensurebeddingsaredryallthetime
 Checkthem forbedsoresoften

16.Listtwousesoflampshades
(2mks)

 Addtointeriordecoration
 Helpstoavoidglare

17.Statetwofactorstoconsiderwhenplanninglightingforvariousroomsinthehome
(2mks)

 Purposeoftheroom
 Sizeoftheroom
 Existingcolourscheme

18.Differentiatebetweenadvancingandreceedingcolours
(2mks)

 Advancingcolours-coloursthatmakearoom orafigureappearlarger
 Receeding-coloursthatmakearoom orafigureappearsmaller

19.Givetworeasonswhymostwomenintheruralareasarelessgroomed
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(2mks)
 Theylackexposure
 Environmentinwhichtheyliveinmaynotpromotetheartofgoodgrooming
 Theyhavelowincomeandlackofpropereducationtoutilizethelittleresourcesthey

have
 Thekindofjobstheyareinvolvedinmaynotpermittheexactartofgrooming
 Lackofcleanwaterandcleaningmaterials

20a)Describethecorrectprocedureoflaunderinganylondress
(8mks)

 Soak(½)incoldwater(½)forashorttime
 Washinwarm soapywater(½)usingkneadingandsqueezingmethods(1mk)
 Rinseseverallyinwarm water(½)
 Rinseincoldwater(½)
 Addfabricconditionerinthefinalcoldrinse(½)
 Dripdry(½)intheshade(½)
 Iron(½)usingwarm iron(½)
 Airtodrycompletely(½)
 Fold(½)andstoreinacleandryplace(½)

b)Describethecorrectprocedureofcleaningwhitecanvasshoeswithoutshoelaces
(7mks)

 Dustthem toremoveloosedirtorremovemudifany(1mk)
 Dashinwarm soapywater(½)andscrubwithascrubbingbrush(½)cleanthe

inside(½)aswellastheoutside(½)
 Rinseinwarm water(½)
 Finalrinseincoldwater(½)
 Shaketoremoveexcesswater(½)
 Dry(½)bytiltingthem againstthewall/stoneunderthesun(½)
 Applywhitepolish(½)whilestilldamp(½)andleavetodry.useacleandryduster

toremove/wipeoffexcesspolish(½)
 Storeinacooldryplace(½)
c)Givethecorrectprocedureofcleaningtwoaluminium cups
(5mks)
 Rinseincleanwater
 Washoneatatimeinwarm soapywaterusingamildabrasive
 Rinseinwarm water
 Rinseincoldwater
 Wipetodryordriponarackthendrylater

21a)Mentiontwousesofbutterinthehome
(2mks)

 Givesadeliciousflavourincakesandsauces
 Softencakesandbakeditems
 Enrichesfoode.g.babiesfood
 Greasingbakingvessels

b)Identifyfourmajornutrientsfoundinbutter
 Energy
 VitaminA
 VitaminD
 Fats

c)i)Describefourchangesthattakeplacewhenheatingbutter
 Melts
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 Changesfrom solidtoliquid
 Burnsandproducessmoke
 Turnsbrown
 Finallyturnsblack

ii)Namefourmaingroupsoffatsgivinganexampleforeach
 Animalfatse.g.cowfats,butter
 Vegetablefatse.g.saladoil,margarine,palm
 Solidfats-solidroom temperaturee.g.margarine
 Oilsliquidatroom temperaturee.g.Elianto

d)Explainthreeconsiderationstomakewhenselectingastoragefacilityforbutter
(6mks)

22.a)Fourtestsundertakenattheclinictoanexpectantmotherinthefirstmonthof
pregnancy Establishbloodgroup

 Weight
 Pregnancytest
 Establishlevelofironinbloodtodeterminewhetherthereisneedtoadministerpillsor

not.
 Checkingsugarandproteinsinurinetoensuretheuterusgetsthenormalflowofblood.

b)Describetwosupplementaryfoodsforababy
(2mks)

 ThosewhichprovidevitaminCe.g.Orangejuice
 ThosewhichprovidevitaminDe.g.Codliveroil

c)Explaintwobenefitsofsupplementaryfood
(4mks)
 Ithelpsmeetthenutritionalneedsofthegrowingbaby,becausetheirnutritional

requirementhasincreased
 Tosubstitutebreastmilkwhichmaynotmeetallthenutritionalneedsofthebaby.
d)i)Explainfourreasonswhyamothermaybeunabletobreastfeed
 Beingawayfrom thebabybecauseofwork.Thisreducesfeedingtime.
 Sickness,wherethemotheristooweaktobreastfeedorisadmittedtohospitaloris

takingmedicinethatcanharm thebaby.
 Multiplebirths;amotherwhogivesbirthtotwinsortripletsmaynotbeableto

adequatelybreastfeedallthebabies
 Successivebirths-Ababybornbeforetheolderonehasfinishedbreastfeedingmay

causethemothertostopbreastfeedingtheolderoneinordertocarterfortheyounger
one.

ii)Explainfourpointsoncareofplayitems (2mks)
 Keepcleanaccordingtotype.
 Storeincleanplacesafterplay.
 Washthewashableonestoensurethatthebabyhandlesthem whenclean.
 Assemblethedismantledonesandrepairthebrokenonesintime.

23a)Explainfourpropertiesofviscoserayonwhichareundesirable
(8mks)

 Creasesbadly,soneedsalotofironing.
 Flammableandcangetburnteasily.
 Developsmildewwhenleftwet.
 Yellowsandrotswhenexposedtosunlightforlongperiods.
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 Itsweakerwhenwetthandrysocangettorneasily.
b)Suggestfourfeaturesthatcanbeusedtofinishanighdressdecoratively

(4mks)
 Useoflace
 Biasbinding
 Embroiderystitches
 Frill

c)Givethreereasonsforironinganightdressduringconstruction
(3mks)

 Ensureseamsareflatonattaching
 Ensurepartsareattachedflat
 Produceaneatarticle.

d)Explainfivedesirablequalitiesofanironbox (5mks)
 Madeofnonrustingmaterial
 Medium weight.
 Smoothsoul.
 Pointedtoetoreachfullness.
 Ifelectric,shouldbethermostatici.e.controlheatautomatically.

*RCH*
1.A,D,EandK (any4x½=2mks)
2.Listfourcausesofanaemia

 Irondeficiency
 Worm infestation
 Chronicmalaria
 Excessivebleedingduetoaccidentsetc
 Hookworm infestation(any4x½=2mks)

3.Statetwopointstolookforwhenbuyingspinach
 Shouldbefresh
 Examinewellforgrubsandinsects(any2x1=2mks)

4.Givetwoformsinwhichlaundrysoapisavailableinthemarket
 Barsoap/hadsoap
 Soapflakes
 Soappower
 Disinfectantorantisepticsoap
 Liquidsoap
 Toiletsoap
 Toiletsoap(any2x1=2mks)

5.Statetwoadvantagesofusingfirewoodasafuelforcooking
 Itischeap
 Itislocallyavailable
 Canbeusedbothforcooking,warmingandlightingespeciallycampfires(any

2x1=2mks)
6.Identifytwowaysofstoringdressmakerspins

 Usingaincushion
 Usingametalplasticset
 Usingpinwheel(any2x1=2mks)
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7.Givefourspecialpointstonotewhenwashingbabiesclothes
 Usemilddetergent
 Usefabricconditionerinfinalrinsingwatertosoftengarment
 Rinseseverallytoensurecompleteremovalofdetergentsandlaundryagents

whichmaycauseharm tothebaby’sdelicateskin
 Disinfectantoccasionallytokillgerms
 Drywhitesindirectsunlightforfurtherwhitening(any4x1=4mks)

8.Statetwomeasurestakenimmediatelynosebleedingoccurs
 Letthepersonssitdownwithheslightlyraisedtopreventthebloodfrom floming

downthethroat
 Plugnostrilforabout15seconds,makingthepersontobreaththroughthemouth
 Coolthefacewithacoldwettowel
 Repeatthetreatmentforanother15minutesifbleechingdoesnotstop
 Encouragethepersontospitoutanybloodthatflowsintothemonth
 Ifbleedingpersistseekmechanicalassistant(any2x1=2mks)

9.Nametwoimprovisedabrasivesinthehome
 Charcoal
 Ash
 Sand
 Roughleaves
 Sisal
 Eggshells
 Maizecobs(2x1=2mks)

10.Statetwopointstoconsiderwhenchoosingarefrigerator
 Needsofthefamily
 Easeofuse
 Typeoffuel
 Size
 Costoraffordability
 Efficiency
 Spaceavailableforstorage(any2x1=2mks)

11.Namefourmethodsofadvertising
 Massmedia
 Pamphlets/brochures/magazines/newspapers/promotions/sales
 Packing
 Posters
 Billboards(any4x½=2mks)

12.Givetworeasonswhycottonispopularfortablelinens
 Theyareeasytolaunder
 Arestrong
 Canwithstandextremesoftemperatures/canbeboiled
 Canwithstandfrequentwashing(any2x1=2mks)

13.GivetwowaysbywhichHIV/AIDSistransmitted
 ThroughtransfusionwithHIV infectedblood
 Co-genitalinfectionbyaninfectedmother
 Useofunsterilizedinfectedequipment
 Havingintercoursewithaninfectedperson(any2x1=2mks)
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14.Mentionfourconditionsnecessaryforgrowthofmicroorganism
 Warmth
 Moisture
 Darkness
 Dirt(any4x½=2mks)

15.Givefourfactorstoconsiderwhenrentingahouse
 Thefamilyincome
 Sizeofthefamily
 Compositionofthefamily
 Placeofworkandschool
 Socialamenities(any4x½=2mks)

16.Givefourexamplesofairpollutants
 Smokefrom anyburning
 Dustblownby thewind
 Bacteriareleasedintotheairbyinfectedpeople
 Exhaustfumesfrom vehiclesandaircraftswhichproducesCO4

 Cleansingagents
 Naturalpollutantssuchaspollenfrom floweringplants
 Insecticidesandpesticidesusedtocontrolinsectsandpests
 Hairandbodysprays(any4x½=2mks)

17.Statetwosymptomsoffoodpoisoning
 Vomiting
 Severestomachache
 Burningsensationinthestomach
 Dizziness
 Diarrhea
 Fever
 Generalbodyweakness(any2x1=2mks)

18.Givetwowaystoensurevarietyinmealpresentation
 Colourvariation
 Texturevariation
 Flavourvariation(any2x1=2mks)

19.Givetwowaysofavoidingimpulsebuying
 Budgeting
 Havingashoppinglistanytimeyougoshoppingandensuringyousticktoit
 Carryjustenoughmoneytoshop-avoidhavingalotofextra-money(any2x1=2mks)

20.Suggesttwoimportantwaysofusingmineralfibresinclothing
 Usedasoverallsbyfirefighters
 Fortheatrecurtains(any2x1=2mks)

21.yourmotherissickandhasaskedyoutoassistherwithhousework
a)SuggesthowyouwouldlaunderherloosecolouredKhangalleso

(10mks)
 donotsoak½
 washveryfast½ inwarm ½ soapywater½.washusingkneading½ andsqueezing

method
 donotring½
 rinseincleanwarm water½
 finalrinseincold½ watertowhichsalt(1)hasbeenaddedtofixcolourandsome

vinegar(1)tobrighten
 flatdryundertheshade½
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 ironwhilestillslightlydampusingawarm iron½
 airtoremoveexcessmoisture½
 storeappropriately½

b)Suggesthowyouwouldcleananaluminium sufuriausedtoprepareherbreakfast

 washinhot½ soapy½ water
 rubanystrainswith nylonscouringpadorsteelwool½
 workthoroughlyincleanhotwatertoremoveallsoapanddirt½
 drywell½
 storeappropriately½ (3x1=3mks)

c)Sayhowyouwouldcleanacementedkitchenfloor
 removelightfurniture½
 sweepflooranddisposeofthedirt.dusttheskirtingboard½
 usewarm soapywaterahardscrubbingbrushtoscrubthefloorstarting

from thefurthestendinsmallsectionsincludingtheskirtingboard.Ensure
youarecircularmotions½

 wipewithacleanclothoramopwrungoutofwarm water½
 repeatuntiltheroom iscomplete½
 drythoroughlywithafloorclothoradrymop
 rearrangefurniture
 cleanequipmentusedandstoreappropriately½ (7mks)

22.a)outlinethepointstoconsiderwhenplanningmealsforavegetarian
 Shouldbebalanced
 Usevegetablefatsandoilinthepreparation
 Varyfoodscookedtoavoidmonotony
 Seasonmeatswelltomakeittasty
 Includeagoodamountofvegetablestoprovidethe wouldbeomittednutrients
 Eggdishesmilkandcheeseinadditiontopulsesshouldbeprovided(forlacto-

vegetarian)(any5x1=5mks)
b)Roughpuffpastryhasawelldefinedlayersdividedbyairspaceadshouldbeverylight.

State
thefourfactorsthatitssuccessdependson
 siftflourandsalttogether
 rubinfatverylightlyintotheflourandsaltmixture
 keepitascoolaspossibleduringpreparationsothatoncooking,gasesexpandas

muchaspossiblegivinglightresults
 useamixtureoflandandmargarineforbetterresults
 rolllightlyinahighlyflouredsurfacewithlightshortandforwardstrokes
 bakeinafairlyhotover(any4x1=4mks)

c)Outlinethequalitiesofagoodclothstoragefacility
 shouldbelockable
 shouldhaveadequatedeepdrawerswhichshouldshidewithease
 rodforhangersinthewardrobeshouldbestrongenoughbebeartheweightof

clothes
 shouldbecleananddryandhavesmoothsurface whichareeasytoclean
 shouldbestronganddurablewithenoughstoragespace
 hangersshouldbesmoothanddurable(any6x1=6mks)

d)Explainhowkitchenwastecontributestoenvironmentalpollution
(5mks)
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 badsmell
 garbageespeciallyiscarelesslydamped
 canbehealthhazardifcarelesslydampedintowaterbodies

23.a)Explainfive pointstoconsiderwhenweaningababy
(10mks)

 Introducenew foodsgradually.onefoodatatimetogivethebabytimetobecome
familiarwiththefoodbeforegivinganother

 Startbygivingsmallportionsandincreaseasyouabsencethebaby’sreaction
 Don’tforcethebaby’stoeatfoodtheyarenotinterestedinstopandtryagain

later.
 Feedfrom acupusingaspoon
 Sterilizeallfeedingequipmentbyboiling
 Firstfoodshouldbeverysoftandbecomealesssoftasthebabygrows
 Oncethebabyacceptsanewfood,giveitfairlyfrequentlysothatitbecomes

familiarthengraduallyincreaseamountoffered
 Givefoodafterbreastfeeding
 Ensurethatmilkcontinuetobeamajorpartofthediet
 Preparefoodshygienically
 Allowthechildtohandlefoodandfeedingequipment(any5x1=5mks)

b)Listfivepointstolookforwhenchoosingatoyforachild
 shouldbeattractive
 mustbedurabletolastlong
 mustbeappropriateforageandsex
 shouldn’tbeeasytodismantlebecausethechildcouldputitinthemount
 safetousei.e.doesn’tcontainpoisonoussubstance
 shouldbebigenoughsothechildcannotswallow
 shouldn’tbesharpwhichcaninjurethechild
 shouldbeeasytoclean(any5x1=5mks)

c)Discussfiveproblemsrelatedtoweaningababy (5mks)
 tooearlyweaning
 toolateweaning
 thedietmaybetoofattyandrichincarbohydratesleadingtoobesitypoormuscle

developmentandlow resistancetoinfections
 unhygienichandlingoffeedingequipmentleadstoodiseasee.g.diarrhea
 bondingbetweenmotherandbabyisinterferedwithsinceababywhoisweanedcan

befedbyanyotherperson
 thebabyisexpectedtoallergiesfrom differentfoods
 learningtousethefeedingequipmentmaycausedistresstothebaby.

24.a)Statetwomainnutrientsfoundineachofthefollowingfoods
i)Beans-carbohydratesandprotein
ii)Kales-mineralssaltandvitamins
iii)Wheat-carbohydrateandproteins

b)Discusstheimportanceofrepairinggarments
 toretainsmartness/enhancinggoodgrooming
 topreventfurthertearespeciallyduringlaundry
 inordernottoexposethepartsofthebodytheycover
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 tomakeclotheslastlong(any5x1=5mks)

c)Withtheaidateastonewelllabelleddiagram explainhowtoworkasinglepointeddart
(6mks)

 foldthedartalongthefoldlinesothatthefittinglinesarematching
 pinandtackfrom thewiderandtaperingtothepointtoholdthetwolayersof

fabricfirmly
 removepinsandmachinesalongthetackinglinefrom thewiderendtothetapering

endatapoint
 securestitchingatthepointby

-stitchingbackwards-0.5cm
-threadingbothstitchingthreadinaneedleandconcealingthem inthefoldor

wearing
afewstitches

 Presswaistandshoulderdartstoeither(CF)or(CB)andunderarm dartsdownwards.

d)Statethreeimportanceofmealplanning (3mks)
 itensuresthatmealsare

i)adequateforthefamilymembersandmeettheirindividualpreferences
ii)balancedtomeetdietaryrequirementsofallthefamilymemberssuchas

children,
theelders,adolescentsandthesick

 presentedandservedattractivelytostimulateappetiteandenjoyment(any3x1=3mks)

*KKE*
1.

 Itwillpreventanindividualfrom gettingirritationanddamageoftheskin
 Topreventanartificiallook

2
 Toensuregoodhealthbykeepingawayharmful;micro-organisms
 Toensureoriginalappearanceofsurfaceisretained/surfacefreefrom stainsremain

attractiveandingoodcondition
 Toensuremaintenancecostisretained

3.Drainage–System ofgettingidofwastewater,runoffandsewagefrom houseorbuilding
Refusedisposal–Itisgettingridofrubbishorwastematterfrom ahouse

Give1mkforeachwelldefined

4.
 Tohelpretaincolour
 Reducebulk
 Retainnutrients
 Retainflavour

5.
6.

 Maintainhighstandardsofcleanlinesstocontaininfectionbyinsectsandotherpests
 Ensurethehouseiswelllit
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 Beddingsshouldbechangedregularlyandbeproperlyaired
 Useofinsecticides
 Sleepingundernets
 Drainingstagnantwater
 Clearthebushesaroundthehome

7.
 Toneatenrawedges
 Todecoratethegarment
 Toshapeandgivebodywhereapplied
 Toprovideenoughthicknessforattachingfasteners
 Togivestrengthtowithstandstrain

8.
 Drought
 Scarcity
 Transportationcost
 Tastes/fashion
 Alotofmoneyincirculation

9.
 Storeincooldryconditions
 Awayfrom chemicals
 Coveritproperlyduringstorage
 Storeincleanconditions

10.
 Knife
 Potatoepeelers
 Spalular
 Forks
 Spoons
 Graters

1x2=2mks
11.

 Excretionofwastesmaterialsfrom thekidneyandinsweat
 Maintainingbodytemperaturebyperspiration
 Aidingthedigestionandabsorptionoffood
 Theformationofallbodyfluids

12.
 Usethecorrectmethodofcookingaspercutofbeeftopreservenutrients
 Takecorrectprecautionstoensurefoodhygiene
 Usecorrecttemperatureduringitscookingtopreventdenaturingofproteinsandloss

ofothernutrients
 Usecorrecttimeforcookingasrequiredforthemethodchosen

13.
 Balancedfoodprovidedplentyofproteins,minerals,saltssuchasiron,calcium,

phosphorousandvitaminC
 Includeplentyofenergyrichfoodstoreducethebulkoffoodconsumede.g.breadwith

butter,ricestarchandvegetables
 Serveadequateamountoffoodasteenagershavehealthyappetite
 Serveregularlyandattractively

14.
 Thestrongflavourisdisguising
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 Itsyellowingeffectisundesirable
15.

 Makingintojam
 Canning/bottling
 Storeinacoolandwellventilatedarea
 Drying
 Salting/sugar
 Smoking

16.
 Readytoservee.g.bread,cakes,icecream
 Partiallyprepared–requireminimalpreparationandcokinge.g.dehydratedsoups
 Foodsthatarepreparedandreadytocooke.g.cakemix

17.
 Skippingstitches
 Unevenstitchlength
 Nomovementoffabric

18.
 Itcanwithstandhightemperatures
 Canbeboiledtodisinfectandremovestain
 Itisabsorbentandlessfluffythussuitablefordryingglassutensils
 Itisstrongthuswithstandsfrequentwashing

19.
 Shouldhavemitredcorners
 Havemouthreinforced
 Fixhem usingappropriatestitches

20.
21.

 Soak(½)incold(½)waterforatleast30mins
 Wringoutofsoaking(1)water
 Washinhot(1)soapywater(½)usingfrictionmethod(v)
 Rinseinwarm water(½)
 Finalrinseincold(½)waterinwhichadisinfectant(1)isadded
 Dripdry(1)inthesun(½)securewithpegs

FINISHING
 Dampen(½)bysprinklingwarm water(1)roll(½)andleaveforawhile
 Iron(½)doublepart(½)onWS(½)
 Thewholesurface(½)ontheWSawayfrom theworker(1)
 Air(½)andfold
 Clearup
b)

 Cleaninwarm (1)soapy(1)water(1)withsisalfibre/sponge/clothe(1)
 Disinfectwithasuitabledisinfectante.g.vim (1)
 Rinse(1)severallyincold(½)cleanwater
 Dry(½)thoroughlyusingadrycloth

22.Somefoodsarecookedwithseasonedflourormilk,eggs,wheatflour
Breadcrumbsandeggsormeltedmargarine,butter

b)
 Garnishing/decoratingfoodproperty
 Servingfoodoncleanplates/bowls
 Usevarious/variedcookingbowls
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 Usecleanorwellironedtablelinen
 Goodflowerarrangement/centerpiece
 Useofmenucards

c)
 Cutintothinstrips
 Dryonatraycoveredwithathinclothnettingnustiline/wiremesh
 Placeitawayfrom reachofanimalsandchildren
 Canbedriedinacage

d)
 ProvideawellbalanceddietwithnormalamountofVitaminandmineraltoimprovethe
immunesystem
 Providefoodrichincalcium,phosphorous,iron,iodineandvitaminA,B,CandD,
proteinforrepairofbodytissuesandlesscarbohydratesandfatsbecausetheyarenot
veryactive
 Avoidfattyandgreasyfoodsforeasydigestion
 Ensurethefoodsaresoftandeasytochew
 Considerlikesanddislikestoensuretheyeatwhatispresentedtothem’
 Ensuregoodseasoningandattractiveservingtoattractandstimulateappetite

23.
 Tailorstucks
 Useoftracingwheelandcarbonpaper
 Useoftailorschalk
 Longandshorttacking
 Threadmarking

b)
 Catersforthosewholackfundsforhospitalization
 Elderlypeopleprefertobenursedathomeinafamiliarenvironmentnotsurroundedby

strangers
 Itischeapespeciallyforillnessthatisnotlifethreateninglikeminorwounds/terminal

cases
 Itissuitableforlactatingmotherssoasnottoexposetheirbabiestoahospital

environment
 Patientsreceiveemotionalsupportfrom familymembers

c)
 Stainshouldberemovedwhentheyarestillfresh
 Reason:Theygetfixedwhenoldandbecomedifficultandexpensivetoremove
 Identifythekindofstainandtypeoffabricaffect:inordertouseasuitablestain

remover
 Ifthecompositionofthestainisunknownstartwithamilderremovalmethodfollowed

bymildiesreagentstoavoiddamagingthefabric
 AfterstainisremovedrinsethearticlewellReason:Toremovetracesofreagents
 Workfrom outsidetowardswhenremovingstainReason:Toavoidspreadingthestain

24. a)Physicaldevelopment–Achild’smusclesdevelopthroughrunning
b)socialdevelopment–Achildlearnstoco-operatewithplaymatesandobservethe

rulesof
thegameandmakefriends

c)Mentaldevelopment-Achildlearnshowtoputsimilarthingstogether,modelcolour
or

paintandconstructpatterns



isabokemicah@gmail.com

Novels,UpdatedICT,CPA,KASNEB,HighSchool&PrimarySchoolNotes0714497530 78

b)
 Bothcuffandundercuffshouldbeofthesamesize
 Thewidthshouldbeevenonboththecuffandtheundercuff
 Thecuffshouldbeflat
 Thecuffshouldbeofrightproportiontotherestofthegarment
 Thecuffshouldfittheweavewell

c)
 Placerawedgestogether(½)wrongsidesfacing
 Pintackandmachine½stitch1.5cm from edgeoralongthefittingline(½)
 Trim (½)bothseam allowancetoallow1.2cm(½)from front6mm (½)ontheback
 Fold(½)frontturningoverbackturningfrom afell
 Press/creasetheturninginposition(½)
 Pin/tackandmachinestitch(½)closetothefold(½)
 Removetackingsandpress(½)

d)
 Dust(½)withadryduster(½)toremoveloosedirt
 Clean(½)usingwarm soapywater(½)andscrubbingbrush(½)
 Scrubindirectionofthegrain(½)ensureoverlapping(½)thesurfacepreviously

cleaned
 Wipe(½)withadusterwrungoutofsoapywater(½)
 Clean(½)underpants(½)andlegs(½)
 Rinse(½0withaclothwrungoutofcleanwater
 Dry(½)withaclothwellrinsedandwrungout


*STK*
1.Theterm huereferstonameofcoloure.g.red,blue,yellowe.t.c.
(1mk)
2.Benefitsofstudyinghomesciencetoanindividualare:-

o Equipsanindividualwithknowledge,skillsandattitudesonerequiresforqualitylife
o Helpsanindividualtoadopttothechanginglivingconditionsinthehome,community

andnation
o Prepares an individualto take care oftheirpersonalhygiene,feeding,clothing,

resourcesandhealth
o Laysfoundationforcareerdevelopmentinindustriessuchascatering,accommodation,

hotelmanagementandinteriordecorationse.t.c. (Any
pts2mks)

3.Twousesofacollanderare:-
(i)Usedasaseparatingtool-forseparatingliquidsfrom otherfoodstuffs– e.g.for

cleaningriceover
atapofrunningwater

(ii)Usedforsteamingfoods (2mks)
4.Basicinstructionsontheuseofmedicine

(i) Dosage
(ii) Instruction
(iii) Frequency
(iv) Storage
(v) Caution
(vi) Duration (1ny4pts–½mkeachTotal(2mks)

5.Accidentsthatmaycausefractures
o Roadaccidents
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o Heavyblow
o Fallscausedbyslipperyfloor,potholesandcracksonthefloor,splitwateror

fruitpeelings,loosetiles,litteredclothese.t.c.(any2pts–2mks)
6.Pointstoconsiderwhenchoosingatoiletbrushare:-

o Thebristlesshouldbefirmlyfixed
o Thehandleshouldbesmooth
o Thehandleshouldbeofreasonablelength (Any2pts–2mks)

7.Reasonsfordampeningclothesbeforeironing are;- (1mk)
o Foreasyremovalofcreases
o Smootheningoffibres (Any1pt1mk)

8.Precautionstotakewhilecleaningwoodensurfaces
o Scrubalongthegrainstoavoiddamagingthegrains
o Avoidroughabrasivesastheyroughenthesurface
o Avoiduseofhotwater–itdiscoloursthewood
o Donotexposetodirectsunlightasitwillwarp
o Avoidsharpobjectsasitscratchesthewoodhencemakingitrough (Any

3pts3mks)
9.Pointstolookforwhenbuyingasaucepanare:-

o Thebaseshouldbeflattohelpthepanbalanceandforevendistributionofheat
o Thelidshouldbewellfitting
o Fairlythick-walledforeventhermaldistributionandfordurabilitypurposes
o Thehandleshouldbestrongandfirmlyfixedtosupporttheweightofthepan
o Thehandleshouldbeheatresisting
o Itshouldbesmoothandwellroundedforeasycleaning (Any 3pts

3mks)
10.Usesofeggsinflourmixturesare:-

o Foraeration–e.g.incakemixtures
o Forenrichingthemixtures
o Toimproveoncolourofmixtures–e.g.cakes (Any3pts3mks)

11.Linenfibresareidentifiedasfollows:-
o Burnsrapidlyinandoutofflame
o Smellslikeburningpaperswhenburnt
o Resemblesglassrodwhenviewedunderthemicroscope (Any2differentpts

(2mks)
12.Decorativemethodsofdisposingofffullnessare:-

o Useofpleats
o Useofwills
o Useofsmoking
o Shirring (Any4pts–4mks)

13.Causesofneedlebreakingwhenmachinestitchingare:-
o Machiningoverpins/zipteeth
o Pullingthefabricfrom thefrontwhenmachiningorwhileremovingitfrom themachine
o Needlecrosslyfixed
o Bentneedle (Any2pts-2mks)

14.SuitabilityofFrenchseamsonfrayingfabricsare:-
o It’sexceptionallystrong
o It’sself-neatening

15.Importanceofconsumereducation
o Helps people to understand theirroles as consumers and theirimportance to

manufacturersandserviceproviders
o Informspeopleontheirrightsasconsumerssoasnottobeexploited
o Enablesonetointerpretanduseadvertisementswiselyandtotheirownadvantage
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o Informsoneontheimportanceoffamilyfinanceandtheneedtobudgetandspend
familyresourceswiselyandeconomically (2mks)

16.Factorsthatwillaffecttheefficiencyofalaundrysoapare;-
o Temperatureofwaterused–whetherwarm orcold
o Stateofwater–whetherhardorsoft
o Degreeofsoiling
o Washingtime
o Mechanicalagitationapplied
o Qualityofsoapbeingused (Any3pts–3mks)

17.(a)Reasonsforusingtucksonchildren’sclothingare:-
o Fordecoration
o Forlettingout-toincreasesize
o Formanagementoffullness
o Toprovidefashionfeatures (Any2pts–2mks)

17.(b)Factorsthatmayaffectnormalfoetaldevelopmentare:-
o Nutrients
o Drugs
o Sexuallytransmittedinfections
o HIV/AIDS
o Alcohol
o Smoking
o Germanmeasles,malaria,e.t.c. (Any4pts–2mks)

18.Advantagesofhome-basedcareofthesickare:-
o Catersforthosewholackfundsforhospitalization
o Elderlypeopleprefertobenursedathomeinafamiliarenvironmentnotsurroundedby

strangers
o Itscheapespeciallyforillnessthatarenotlifethreateninge.g.minorwounds,colds

andflu,e.t.c
o Itssuitablefornursing/lactatingmotherssoasnottoexposetheirbabiestoahospital

environment
o Patientsreceiveemotionalcarefrom relativesandfriends (Any 2pts

2mks)
19.(a)Stepsinlaunderingwool

o Takemeasurementsandrecordtolaterconfirm whethertherewasanychangeinsize
o Preparewarm water–woolislaunderedinwarm waterthroughout
o Immerseabasinofheavilybuiltwarm soapywaterandwashunderwaterbykneading

andsqueezingkeepingunderwaterthroughoutthewashingtime
o Warm watersincewoolshrinkswhencoldwaterisused
o Waterheavilybuilttoensurearticleiswellimmersedinwater/soapysolution
o Kneelingandsqueezingusedsincewoolfeltsandstretchesifexposedtofriction

methodofwashing
o Washquicklyanddonotsoak–soakingleadstoshrinkage
o Rinseseverallyinwarm water
o Finalrinseinwarm watertowhichadisinfectanthasbeenadded,Woolshouldnever

comeincontactwithcoldwater,Disinfecttokillgerms
o Dryundershadeonwellprotectedground/surfacewoolisaffectedbysunlight–it

makesthefibresharshandfeltprotectedsurfacebecausewooliseatenbymoths
o Takemeasurementsandcomparewithprevioustoconfirm whethertherewasany

changeinsize–incaseofanypatandpullgentlywhereapplicable.
o Finish with a cooliron whilestdamp – high temperature affects wool/woolair

stretchesandfeltsifironed
o Airandstoreappropriately (wellexplainedpts(10mks)
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19.(b)Stepsincleaningwhitecanvasshoeswithlaces
o Protecttheworksurface
o Removeshoelaces
o Dustorremovemudasisappropriate
o Cleaninwarm soapywaterwithalaundrybrush’–scrubtoremovealldirt
o Rinseseverallyinwarm water
o Finalrinseincoldwatertofreshen
o Flicktoremoveexcesswater
o Applywhitepolishsparinglyusinganoldpieceofclothorpolishbrush
o Dryinthehotsuntiltedonit’sheels
o Removewhendryandrubwithadryclothtoremoveexcesspolish.Cleanshoe

lacesappropriately
o Drynthesun
o Laceuptheshoesandleavereadyforuse (Wellexplainedpoints6mks)

19.(c)Astainedcupiscleanedbythefollowingprocess:-
o Soakinahotsolutionofhouseholdbleach.Pourthesolutionwhencold
o Cleaninwarm soapywaterandsponge
o Rinseinwarm waterseverally
o Dripdryordrywithasoftcloth
o Storeappropriately (4mks)

20.(a)Dangersignsofpregnancyare;-
o Vaginalbleeding–mayleadtomiscarriage
o Oedema–signsofpoorbloodcirculatingorpoisoningthefoetus
o Varicoseveins–swollenandtwistedpainfulveinsonthelegsmayburstandcause

anaemia
o Excessivevomiting–preventspropernourishmenttobothmotherandfoetus
o Dizziness-maybecausedbyinadequateironintheblood(Toxaemia)
o Haemorrhoids/piles–varicoseveinsintheanus.Thesearepainfulandmayencourage

constipationandlossofblood
o Severeabdominalpain/backachesignsofthreatenedmiscarriage(Any5pts well

explained10mks
20.(b)Factorstoconsiderwhenbuyinghandsewingneedlesare;-

o Weightandthicknessoffabric–theneedlesshouldbefineforthefabric
o Eyeshouldbebigenoughtotakeinthread
o Rustproofforeasyslipping
o Farm,,straightandsharp-i.e.shouldnotbedeformed
o Buyavarietyofneedlestocarterforthesewingneeds (5pts stated & explained

5mks)

20.(c)Causesofeachofthefollowingcommonfaults.
(i)Acoursetextureinrubbedincakes

o Toohightemperature
o Toomuchraisingagent
o Insufficientmixing (Any2pts–2mks)

(ii)Heavyandclosetextureincreamedcakes:-
o Tooslowanoven
o Toomuchliquid
o Insufficientcreaming
o Inadequateraisingagent
o Insufficientcooking
o Toohotanoven,resultinginmixtureforminginhardcrustbeforeairexpands
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(Any2pt–2mks)
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21.(a)Threelabelleddiagramstoexplaintheworkingofalappedseam
o Foldtheoverlayalongtheseam orfittinglinetotheW.sandpress.Theunderlay

remainsunfolded
o PlacetheoverlayontheR.Softheunderlay,matchingtheF.Lpinandtack
o WorkingontheR.Smachinestitchclosetothefoldthroughallthethreelayersoffabric
o Removetackingsandpress
o OntheW.Strim therawedgestoabout1cm
o Neatenthetworawedgestogetherbyovercastting,ormachinezigzag
o Presstheseam ontheR.SandW.S

21.(b)Functionsofthefollowingmachineparts
(i)Balancewheel

- Controlsthemovementofthemachine/needle-it’susedforstartingandstopping
stitching

(ii)Bobbincase–Securesthebobbininplaceandforeffectivestitching (1mk)
(iii)Pressurefootlifter–Holdsthefabricinplaceontothefeeddogduringsewing

(1mk)
21.(c)Qualitiesofagoodcuttingoutshears

o Mustberustproof
o Sharpandfirmlyhinged
o Longbladesofatleast15cm foreffectivecutting
o Onebladeshouldbenarrowertoslipunderthefabricandanotherheaviertoweigh

downthefabric
o Handlesshouldhaveasmallerroundholeforthethumpandalargerheavyholefor

thefirstthreefingers
21.(d)(i)Importanceofcarelabels

o Givesthecorrectlaundrytreatmentsothatthearticleisnotdamaged
o Assistintheselectionofthegarmentsothatonedoesnotbuyagarmentwhich

he/sheisunabletocareforappropriately
o Assistsprofessionaldrycleanerstoknowwhichdrycleaningsolventstousefor

aparticulargarment

Overlayfoldedtothe
W.Sandpressed

F.LUnderlayremains
unfolded

R.SOverlay

Machine
stitches

R.Sunderlay

W.SOverlay

Rawedges
being
neatened

W.Sunderlay

R.Soverlay R.Sunderlay
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21.(d)(ii)Undesirablepropertiesofnylonare;-
o Itsabsorbent
o Generatesstaticelectricity
o Destroyedbylongexposuretosunlight
o Poorconductorofheat
o Formspiles
o Yellowswithage
o Slipperyandfrayseasily (Any2pts–2mks)

22.(a)Changesthatoccurwhencookingugaliare;-
o Boilingwatersoftensthestarchinthemaize
o Starchgrainsswellandburstreleasingstarchgranules.Thisistermedasgelatinization
o Stirringvigorouslycausesevendistributionofwaterandstarchgranulesandprevents

formationoflumps
o Furtherheatingcauseswaterthat’snotcombinedwithstarchgrainstoevaporatethus

settingtheugali
o Continuousstirringoftheugaliasitsetsensuresevendistributionofheatforthorough

cooking
o Coveringtheheatforawhileensuresthoroughcooking (Any5ptswellexplained–

10mks)
22. (b)(i)Foodfortificationreferstotheadditionofafoodnutrientintoagivenfoode.g.

additionofvitaminsABDEintoblueband,iodineinsalt,e.t.c
(ii)Foodvehicle-Foodtowhichfortificationiscarriedout–e.g.wheniodineis

addedtosalt,saltbecomesthefoodvehicle
(iii)Foodsupplements–Theserefertoalternativesourcesoffoodnutrients.Usuallyin

form of
pills,tabletsorcapsules.Theyaretakeninadditiontothenormalmeals.E.g.iron

tablets,vitaminAorCtabletse.t.c
22.(c)Factorsinfluencingconsumerbuyingare;-

o Pricefluctuation
o Complementaryproducts
o Substituteproducts
o Incomeavailable
o Timeandenergy
o Familyset-up
o Inflation
o Customsandtraditions
o Needtokeepacertainselfimage/class
o Rural/urbanset-up (Any4ptswellexplained 4mks)

*STK2*
1.Economicalwaysofdisposingrefuse

 Recycling
 Makingacompostpit
 Mulching
 Feedinganimals Any2pts=2mks

2.Todescale/defur
Meansremovingdepositscausedbyhardwateronthewallsofbodies

1mk
3.Typesofdrainage

 Freedrainage–Thisiswherewastewaterispouredanywherearoundthehouse.
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Mainlycommonintherural
2mks

 Opendrainagesystem –Thisconsistsofopendrainswhichdirectswastewateraway
from thehouseandcompound
2mks

 Concededdrainagesystem –Inthisdrainagesystem wastewaterfrom thekitchen
bathroomsandwaterclosetisdirectedawayfrom thehousethroughwastepipes
whichleadittothesewageworks

4.Usesofmangles
 Itrinsesoutwaterfrom wetclothes
 Itpressesflatarticles

5.Categoriesunderwhichclothesaresortedout
 Amountofdirt
 Useofthegarment
 Fibrecontent
 Colour
 Natureofgarment/articlei.e.whetherlooseorfastcoloured

3mks
6.Twocommonspongingsolution

 Warm water
 Warm waterandsoap

7.Naturalimmunizationsdef:
Thisreferstotheimmunizationachildreceivesfrom themotherwhileinthewomband

while
breastfeeding

8.FunctionsofVitaminK
 Essentialforbloodclotting
 Necessaryfornormalfunctioningoftheliver 2mks

9.EffectsofheatonVitaminC
 VitaminCiswatersolubleandisdestroyed(lost)duringpreparationandcooking
 FoodsrichinvitaminCshouldbecookedquicklyandservedimmediatelytoavoid

reheating
 Thevitaminisalsoreadilyoxidizedhencevegetablesshouldbecookedwiththelidon

tominimizeoxidation
 Vegetablesandfruitsshouldbepreferablyservedraw

2mks
10.Differencesbetweenweaningandsupplementaryfeeding

 Ababyisintroducedtosupplementaryfeedsatearlystagesinlife–e.g.maybeginat
onemonth–weaningisintroducedat3monthsandabove-thoughthereisno
specifiedsetage

 Inweaning,thechildusintroducedtosolidfoods,supplementaryfeedsaremainlyin
liquidform

 Supplementaryfeedingcomesbeforeweaning–itistheintroductiontoweaning
 Supplementaryfeedsaregiveninverysmallquantities–inweaningtheproportionare

larger
11 Medicinearechemicalpreparationthatareusedtoprevent/curevariousdiseasesas
prescribed

byaqualifiedmedicalpersonnel 2mks
12.Precautiontotakewhenusinggreasesolvents

 Workinanopenairyplaceastheyarehighlytoxic
 Workawayfrom flameastheyarehighlyinflammable
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 Washhandthoroughlyimmediatelyafteruseastheyarepoisonous
13.Whatisvaletinginhomescience?Explainitsimportance

Valetinginvolvessimpletasksthatarecarriedouttoclothesandaccessoriesto
maintainor

enhancetheirappearance
14.Majorprocessesthroughwhichsodium islostinthebody

 Perspiration
 Urination
 Tears

15.Methodsofneateninganoverlaidseam
 Loopstitching
 Blanketstitch
 Machinezigzag
 Overcastting
 Binding 3mks

16.Givetworeasonswhyconsumereducationistaughtinschools
 Makespeopletoplanforthefamilyresourcesandbudgetsoastospendfamily

resourceswisely
 Informspeopleabouttheirrightstoavoidbeingexploitedbymanufacturersandsellers
 Helpstointerpretanduseadvertisementswisely
 Helpspeopleunderstandtheirroleasconsumersandtheirimportanceto

manufacturesandserviceproviders
3mks

17.Themostimportantmealforthedayis- Breakfast
Why

 Becauseitistakenaftermostofthefoodeatenthepreviousdayhavebeenabsorbed
leaving
thestomachempty

 Itisthemealthatstartstheday 1mk
18. a)Methodsofspongingwoolencoat

 Shakeandbrushthegarmentthoroughlytoremovesurfacedirt
 Spreadthegarmentoncleansurface
 Removeanystainsusingappropriatestainremovers
 Preparetwobasinsofwarm water,adddetergenttooneandtheotherfreeofdetergent
 Dipafoldedclothinthewarm soapywaterandsqueezeoutexcesssolution
 Spongeasmallsectionatatime,overlappingparts
 Rinseincleanwarm waterusingacleanfoldedcloth
 Finalrinseinwarm cleanwater
 Cleansystematically,startingfrom theW.SandmoveinwardlytotheR.S.payattention

todoublepartsonW.S
 Rinseeachportionappropriately
 Dryinanairyplace
 Presswithawarm iron
 Airfoldandstoreappropriately 10mks

b)Launderingawhitecottonblousewithchewinggum stain
 Removethestainappropriatelybypouringverycoldwaterorrubanicecubeoverthe

stain.Thishardensthechewinggum andthenyoucanscrapitoffusingabluntobject
e.g.knife

 Treatthestainedareawithasolvente.g.benzeneorpetrolthenwashnormally
 Washinhotsoapywaterusingfrictionmethod
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 Rinseseverallyinhotwaterandfinallyincoldwatertofreshen
 Youcanboiltofurtherbleachoruselaundryblue
 Rinseincoldwater
 Dryontheclotheslineinthehotsun
 Ironwithahotiron
 Airfoldandstoreappropriately 6mks
c)Pointstoconsiderwhenbuyingawashingmachine
 Considerthepriceandcostofmaintenanceshouldbereasonable
 Selectawelldesignedmachinethatispleasanttoworkwith
 Bugfrom areliabledealerwhocanserviceandrepairwhenneedarises
 Checktoensurethatallelectricalareingoodworkingorderareofappropriatelength

andthattheplugisofthepropercottage
 Buyamachinemadefrom rustproofmaterial
 Thesizeandcleansingactionmustbesuitablefortheworkitisexpectedtoperform
 Considerthecontrolofthemachine
 Itshouldbesuppliedwithaninstructionmanualandaguaranteeitissighedanddate
 Considertheamountofspaceavailable.Thereshouldbeadequatespaceforstorage

andoperationofthemachine
4mks

19. a)Principlesofnutrientconservationinpreparingvegetables
 Foodse.g.legumesandpulsesshouldbecleanedbeforesoaking
 Foodsshouldbethinlyplacedbeforecouching.Usingasharpknife.Cuttingand

exposingthem forlongperiodscausesoxidationofvitaminsuchasA,CandEleading
totheirwastage

 Washvegetablesandfruitsbeforecuttingthem.Washingaftercuttingdissolvesaway
vitaminsandmineralsthatarelostsincethewashingwaterdisorded

 Cleanvegetablesandfruitsusingcoldwater.Hotwaterdestroysheatsensitive
vitaminse.g.vitaminCandB

 Donotsoakvegetablesinthewashingwaterbecausethisdissolvesvitaminsnd
minerals
b)Functionsofadvertisements

 Informstheconsumerontheavailabilityofcertaingoodsorservicesandgoodsto
accessthem

 Itisaquickandeffectivewayofpassinginformationaboutanewproduct
 Advertisinggivesinformationonthevarietiesavailableofaspecificproduct
 Goodadvertisinggivesadditionalinformationabouttheproducte.g.thenutritivevalue

offoodsorcharacteristicsoftextilefibre
 Advertisementsalsoentertain 5mks

c)Explainfivefactorstoconsiderwhenrentingafamilyhouse
 Familysize
 Location
 Tenancyconditions
 Transport
 Security
 Amountofrent
 Location 5mks

d)Usesofsaltinthehouse
 Forflavouringfoods
 Forremovalofbloodstains
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 Tofixcolourinloosecolouredgarmentsandarticles
 Fordissolvingmucusinhandkerchiefs 2mks

20. a)Procedureofworkingmachinefellseam,atshoulder
 PlacetwopiecesoffabrictogetherW.Sfacing–workingontherightside
 Pintackandmachinestitchalongthetackedline
 Removetackingsandpresstheseam flat
 Trim thebackturningtowithin3-4mm.(Thefrontturningremainsuncut)
 Foldthefrontturningoverthecutbackturning
 Pinandtackclosetothefold.(Theseam shouldbeflat)
 Machinestitchclosetothefold
 Removetackingsandpresstheseam flat

b)Waysofneateninganopenseam
 Loopstitching
 Overcasting
 Binding
 Machinezigzag
 Edgestitching
 Pinking

c)Typesofberiberi
 Wetberiberi
 Dry
 Infertileberiberi
 Infertileberiberi

Wetberiberi Dryberiberi
1.Fluidsareretainedinthebody
2.Pronouncedandrapidheartbeat
3.Chestpains
4.Reductionintheamountofurine

passedduetowaterretentioninthe
body

Fluidsnotretained
Numbnessandfeelingofpinpricks
Weaknessandwastingofmuscles
Difficultyinwalkingorrisingfrom asquarting
position

d)Pointstoconsiderwhenpackingfoods
 Packhotfoodsanddrinksinflaskstobeservedhot
 Packeachtypeoffoodseparately
 Remembertopackseasonings
 Considerthenumberofpeople–packadequatefoodaccordingtonumberofpeople
 Includecutleryinthepacking
 Themealshouldbeeasytopackandeat
 Includearefreshingdrink 4mks

21. a)Fivesocialneedsofanexpectantmother
 Friendsandfamilymembersshouldbeconsiderateandtoensurethattheydonot

sidelineherintheiractivitiesanddecisions
 Itisimportantthattheexpectedmotherisassuredthatwhileshewillbeaway

someonewilltakecareofherchildrenwhileaway
 Sheshouldnotbeexposedtopressureorfrustrationbothathomeandatplaceof
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work
 Nastyremarksaboutthepregnantmothershouldbeavoided
 Youngchildreninthefamilyshouldbeinformedaboutthecomingbabyand

encouragedtowelcomeandacceptthesituation
10mks

b)Pointstoconsiderwhenchoosingpersonalclothes
 Weather
 Occasion
 Fashion
 Personaltastesandpreferences
 Figuretype
 Colour 10mks

PAPERTWO
Answers441/2

*NYR*
PRESENTATION

1. PRESENTATION
- Labelonsinglefabric
- Wellpressedwork
- neatandnopins
- Firm attachmentofthelabel
- Lefthalfofthedress

2 CUTTINGOUT
- Smoothcutting

(1)Dressfront
(2)Dressback
(3)Sleeve

-Cuttingonstraightgrainforthe
1.Front
2.Back
3.Sleeve
4.Backneckfacing
5.Frontneckfacing
Cuttingdiagonallyforthesleevebindingandtiles

3. OPENSEAM
- Attheshoulderlineawardzeroiforopenseam used
- Straightstitcheryline
- Wellneatenedseam allowance
- Evenwidthoftheneatenedseam allowance
- Seam pressedtolieflat
- Matchingwellwiththeseam ofthefacings

4

FACINGS
- Joiningofthefrontandbackneckfacings
- Withanopenseam
- wellneatenedandneatwork
- Straightstitchery
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5 FRENCHSEAM
- Workedatthesides
- AwardzeroifnotFrenchseam
- Workedfrom R.stoW.s
- FinishingontheW.s
- Straightstitchery
- Goodtensionofstitches
- Knifeedging
- Neat
- Within0.4-0.8finalfull
- Fellfacingtheback

6 SLEEVE
FACEDSLITOPENING
- Preparationofthefacing
- AttachingontheR.S
- Slashingtheopening
- Turningtothewrongsideevenly
- Pressedtolieflat
- FinishingontheW.s

7 UNDERARM SEAM
- Frenchseam
- Fell0.4-0.8mm
- From R.S–W.s
- Eveninwidth

8 THEBINDIGNS
- Attachedontothesleeve
- Neatstitchery
- Evennessofthebinding

9 ATTACHMENTOFSLEEVE
- Straightstitcheryalongthearmhole
- Goodhangofsleeve
- Gathersatthecrown
- Welldistributedgathers
- Armholenotneatened
- Notchesmatchingi.e.singletosingleanddoubletodouble
- Underarm seam matchingthesideseam
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*SBC*

PRESENTATION *SBC*
1. PRESENTATION

- Workwellpressed(½ )andfolded(½)
- Labelfirmly(1)fixedonasingle(1)layeroffabric.
- Pinsandunnecessarytackingsremoved.(1)
- MadeupLEFTHALF(1)

2 CUTTINGOUT *SBC*
- CB/CFsmoothlycut.(1)
- Fabriccutonstraightgrain.(2)
- BF(½)BB((½))Bindering(½)Facing(½)
- Loweredgeofblousewellcut.(1)

3 WORKINGONDOUBLEPOINTEDDART *SBC*
- Correctlypositioneddart(1)
- Straightstitching(1)
- Taperingtonothingonbothends(1)
- Correctlengthofdart(½ )(with2mm)
- Firmlysecuredpoints(½ )
- DartspressedtowardsC.F.(1)
- Middleofdoubledartsnipped(1)tolieflatonbothsides.(1)

4 SHOULDERSEAM (FRENCHSEAM)
(AWARDZEROIFNOTFRENCHSEAM) *SBC*
- Goodstraightstitching.(1)
- Correctwidthofseam (1)(0.5–06cm)
- Evennessinwidth(1)
- Selfneatenedrawedgesallenclosed..(1)
- Goodknifeedgeproduced..(1)
- Seam pressedflat.(1)

5 SIDESEAM (NEATENEDOPENSEAM) *SBC*
(AWARDZEROIFOTOPENSEAM)
- Goodstraightstitchery.(1)
- Evennessofbothsides.(1)
- Flatnessatthearmholejoint.(1)
- Correctsizeofseam (1)(0.8–1.2cm eachside)correctlyneatened

withedgestitching.(1)
- Pressesopen.(1)

6 NECKLINEFACING *SBC*
- Facingcorrectlyjoined(1)tobackfacingusingplainseam.(1)
- Freeedgeoffacingcorrectly.(1)
- Andneatlyneatened(1)
ATTACHMENTTOFACING
(FrontFacingandBackFacing) *SBC*
- Correct(½)placingoffacingtoneckline.
- Goodstitchery(1)(BackFrontflatnessoffacing.(½)
- Smoothnessofneckline.(½)
- Facingfirmlyfixed.(1)
- Facingunderstitched(½)from Topofnecklinecorrectlyproduced.

7 CUTTINGANDREPAIROFHEDGETEARUSINGDARNING*SBC*
- Correctly(1)cuttriangularhedgetearrepairusinghanddarning.(½)
- Markedtheventofthetear.(½)
- Usedfishboned(1)
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- stitchestobringedgestogether.
- Darnextendingbeyondvent.(½)
- Threadsfirmlysecured.(½)
- Rawedgescompletelyenclosed.(1)

8 BINDINGARMHOLE
- Joiningthebindingpiece.(1)
- Correctlyjoinedtoarmhole.(1)
- Evennessofbindingonbothsides.(1)
- Correctfinalstitching.(1)

*NRBS*
Maximu
m
score

Actu
al
scor
e

remark
s

1PRESENTATION
-clean
-Wellpressed
-Neatlypressed
-Tacksandpinsremoved
-Labelfirmlyfixedandonsinglesfabric

½
½
½
1
1
3½

2.CUTTINGOUT
-Straightgraintowithin2mm
-C.Fstraighttowithin2mm
-C.Bstraighttowithin2mm

½
½
½

1½
PREPARATION
A)WAISTDART
-correctlength
-straightwidth
-straightstitchery
-darttaperingtonothing
-dartfastenedonandoff
-pressedflat
-dartfacingC.F

½
½
½
½
½
½
½
3½

B)CALICOPATCH
-patchcorrectlyaligned
-straightgrainrunningcontinuously
-goodstitchery
-straightstitchery
-stitchingclosetofold
-regularshapeofpatch
-regularshapeofpatch
-pressedflat

½
½
½
½
½
½
½
1/2
4

C)FRENCHSEAM
-Straightstitchery
-Goodknifeedging

½
1



isabokemicah@gmail.com

Novels,UpdatedICT,CPA,KASNEB,HighSchool&PrimarySchoolNotes0714497530 93

-Rawedgesenclosed
-Seam allowancetrimmed
-Seam ¼wide
-pressed

½
½
1
½
4

D)OPENSEAM
-straightstitching
-openseam 1widewhenfinished
-pressedopen
-neatenedbyedgestitching

½
½
½
½

E)CONTINUOUSWRAPOPENING
-Straightstitchery
-Rawedgesenclosed
-seam allowancetrimmed½wide
-turninghemmedonW.S
-turningeventhroughout

½
1
½
1
1

6
F)CUFFPREPARATION AND ATTACHMENT
-Straightstitchery
-Rawedgestrimmed
-Goodknifeedging
-Cuffinterfaced
-Undercuffinterfaced
-Correctalignmentofcuffonsleeve
-Straightstitchery

½
½
½
½
½
½
½
3½

g)-seam allowancetrimmedpressed
-cuffhemmeddowntoposition
-cuffeven

½
1
1/2
2

H)PREPARATIONANDFIXINGOFNECKLINEFACING
-frontandbackfacingjoined
-pressed
-edgestitchingonfreeedgeoffacing
-correctalignmentatneckline
-understitchingdone
-seam allowancetrimmed
-facingpressedandcatchStitchedinposition

½
½
½
1
1
½
1
5

I)ATTACHINGOFSLEEVE
-Sleevecorrectlyaligned
-Smoothlyattached
-Gathersevenlydistributedatcrown
-Goodhang
-Goodstitchery

-Armholeseam neatenedwithloopstitches
-Armholeseam andsideseam crossing
towithin2mm

½
½
½
½
½
½

1
4

J)SLIPHEMMINGBACKBODICELOWERHEM
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-correctsectionhemmed
-hem edgestitched
-sliphemmed
-hem even
pressedflat

½
½
½
½
½

2½
K)WORKINGOFBUTTONHOLEAND
ATTACHINGSHIRTBUTTON
-Buttonholecutalongthethread
-CorrectButtonholestitchused
-Buttonholestitcheven
-Roundendoversewn
-Barendwithabarofstitches
-buttoncorrectlypositioned
-Shankcreated
-ButtonholestitchworkedtofastenWS
-Buttonfirmlyfixed

½
½
½
½
½
½
½
½
½
4½

total 45

*MHS*
AREASMARKED MAXIMUM

SCORE
ACTUAL
SCORE REMARKS

1. PRESENTATION
(a)Pinsandthreadsremoved.
(b)Workwellpressed.
(c)Workwellfolded.
(d)Labeled.
(e)Labelfirmlyfixed.
(f)Labelfixedonsinglelayerof

fabric.

½
½
½
½
½
½

3½
2. CUTTINGOUT

(a)Piecescutoutonstraightgrainof
fabricasshowninthepattern
pieces.

(b)C.F.andC.B.wellcutongrain
line.

5
2

07
3. DART

(a)Straightstitchery.
(b)Taperingtothepoint.
(c)Threadwellfastenedatthepoint.
(d)FlatnessofthedartonW.S.and

R.S.
(e)PressedtoC.B.
(f)Correctlengthofdart.
(g)Correctwidth.

1
1
1
1
1
1
1

07
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4. FRENCHSEAM
(a)Frenchseam made(ifnotFrench

seam give0).
(b)Straightstitchery.
(c)Eveninsize.
(d)Wellknifeedged.
(e)Rawedgesnotshowingthrough

theseam.
(f)Pressedflattofacetheback.
(g)AppearingontheW.S.ofdress.

1

1
1
1

1
1
½
6½

5. PLAINSEAM
(a)Plainseam made(Ifnotgive0).
(b)MadeonW.S.ofdress.
(c)Straightstitchery.
(d)Bothseam allowanceheld

togetherandneated.
(e)Evennessinwidth.
(f)PressedflattofacetheC.B.

1
1
1

1
1
1
06

6. PATCHPOCKET
(a)AppearingontheR.Sofdress.
(b)Evenlymadehem atthepocket

mouth.
(c)Edgeofpocketwelltackedunder.
(d)Bulkyseam allowancescutoff

renderingpocketflat.
(e)Wellstitchedallround.
AREASMARKED

(f)Pocketmouthreinforced
appropriately.

(g)Bacewellcurved(notgathered).

½

1
1
1

1
1
1

½
06

7. FACINGS
(a)Bothbackandfrontfacingsused.
(b)Backandfrontfacingappearing

onW.S.FrontonFront.Backon
Backdress.

(c)Bothjoinedwellonstitchingline.
(d)Seam trimmedandpressedopen.
(e)Bothwellneatenedattheedge.
(f)Wellattachedatthenecklinewith

theneatstitches.
(g)Stitchinglinefollowed,rendering

thenecklinesmoothandwell
curved.Seamsmatching.

(h)PressedflatW.S.tofaceW.S.
(i)Seamswelltrimmedtoavoid

bulk.
(j)Wellunderstitched.

½

½

1
1
1

1

2

1
1
1

10
8. HEM SLIPHEM 1
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(a)Straightstitchery.
(b)Evennessinwidth.
(c)Nobulk.

1
1
1
4

*RCH*
PROCESSES

1
.

PRESENTATION
 wellpressedwork(1)andwellfolded(1)
 label(1)wellfixedonsingle(1)fabric
 unnecessarytemporarystitches
 tacking,threadsandpinsremoved(1)
 madeupofthelefthalf(1)

2
.

CUTTINGOUTAND GRAINING
 Alleightpatternpiecescuton
 straightgrain(½x8)max4
 SmoothcuttingoutofedgesatCB
 ofyoke(1)andskirt(1)
 SmoothcuttingoutofedgesofCF
 ofyoke(1)andskirt(1)

3
.

OVERLAIDSEAM AT YOKE
Ifnotoverlaidseam givezero
 qualityofstitchery(1)
 stitchedclosetotheedgeoffront(½)ofback(1/2)yoke
 evennessofseam allowanceonW.Sof
 front(½)onback(1/2)yoke

4
.

OPENSEAM ATSHOULDER
Ifnotopenseam givezero
 Straightstitchery(1)
 Rightsize(1cm whenfinished)(1)
 Seam pressedflat/open(1)
(ifseam isneateneddeduct1)

5
.

INTERFACED COLLAR
 Interfaced(1)firmlyfixed(1)
 Wellknifeedged(1)
 Correctlypositioned(1)
 Flatnessoftheattachedcollar(1)
 Correctshape(1)andsize(1)oftheattachedcollar
 Necklineseam evenlytrimmed(½)andsnipped(1)
 Collarwelltrimmed(1)andsnipped(1)evenly

6
.

FREEEDGEOFFACING
Ifnotneatenedgivezero
 Edgeneatenedbymachine(1)
 Straightstitchery(½)
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 Trimmedtolessthan3mm (1)

7
.

FRENCHSEAM ATSIDEOFDRESS
IfnotFrenchseam givezero
 Correctwidthofseam
 Evenness(1)
 Allrawedgeenclosed(1)
 Straightstitchery(1)
 PressedflattowardsCB(1)
 Underarm seam andsideseam meetingthepointtowithin

2mm(1)
 Knifeedged(1)

8
.

PREPARATIONANDATTACHMENTOFFRILL
 Invertedpleatswellpositioned(1)
 Straightstitcheryofopenseam(1)
 Frillattachedtofrontskirtonly(1)
 Neatenedbyuseofloopstitches(1)
 Loopstitches0.2cm from theedges(1)

*MUM*

1.PRESENTATION *MUM*
-Cleanworkandneatlyfolded,wellpressed
-Tackingsandpinsremoved
-labelfirmingsewnandonsinglefabric
-RIGHThaymade

2.CUTTING
-Ifsmoothlycutandstraighttowithin2mm
-CBsmoothlycutandstraighttowithin2mm
-Pocketfacingcutoncrossgrain
-Bothwaistbandscutonfold

3.WAIST
-Correctlength
-Correctwidth
-Straightstitchery
-Taperingtonotching
-correctlyreinforced
-WellpressedonRS
-FoldfacingCB

4.PATCHPOCKET
-PocketandfacingcorrectlymatchedandstitchedRStogether
-Facingunderstitched
-Agoodknifeedgebetweenpocketandfacing
-Facingedgestitched
-Facingneatlyhemmedontothepocket
-Pocketseam allowancetrimmed
-Pocketlowercornersmitred
-Pocketstitchedclosetotheedge
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-Straightstitchery
-Pocketmouthcorrectlyreignforced
-Pocketsflatandonstraightgrain
-Correctpositiononskirt

5.GATHERS
-Gathersmadenotpleats
-Evenlydistributedonfrontskirt
-Gatheringstitchesremoved
-Wellpressed

6.OPENSEAM
-Straightstitchery
-Straightwidewhenfinished
-Neatenedbyedgestitching
-Pressedopen
-Even
-Correcttensionofstitches

7.ZIP-Correctposition
-Backturningstitchedwiththefoldclosetothezipteeth
-Frontturningmachined1cm from thefold
-MachinedonRSandacrosstotheseam
-Upperzipendenclosedinwaistband
-Lowerzipandenclosedintheseam
-Zipcompletelyhidden

8.UN-INTERFACEDWAISTBAND
-Correctsizeofwaistband
-WaistattachedonRS
-Correctlyfoldedalongfoldline
-HemmedonW.Sbypickingonthestitches
-Waistbandflat
-Sharpcornersattieends
-Agoodknifeedgeattheends
-TieendsstitchedRStogetherandturnedover
-Tieendseveninsizeandlength

9.HEM
-Edgestitchedandfoldedonhem hire
-Openseam flat
-Hem evenandflat
-Runningstitchesevenandsmallinsize,andreinforced

KKE*
1.PRESENTATION Marks
(a)Wellpressed(a)wellfolded(1) 1
(b)Clearlywrittenandfirmlysewnlabel(1)onsinglefabric(1) 2
(c)Removalofunnecessarystitches(½)threads(½)pins(½) 1½
(d)Madeupofrighthalf(1) 1
(e)Cleanwork,notdust,notstained(1) 1

9mks
2.CUTTINGOUTANDGRAINING
(a)CBofdresssmoothingcut(1)andongraintowithin2mm (1) 2
(b)CFofdresssmoothlycut(1)andongraintowithin2mm (1) 2
(c)Frontandbackneckfacingssmoothlycut(1)andongrainto 2
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within2mm (1)
(d)Collarsmoothlycut(1)andongraintowithin2mm (1) 2
(e)Sleevesmoothlycut(1)andongraintowithin2mm (1) 2
(f)Tiessmoothlycut(1)towithin2mm (1) 2

12mks
3.Frenchseam attheshoulder (ifnotFrenchseam give0)
(aJoinedwithstraightstitchery(1) 1
(b)Evennessofseam (1)widthabout6mm (1) 1
(c)Flatnessofseam (1) 2
(d)Facingrightdirectionback(1) 1

5mks
4.SLEEVE
(a)Goodhang(1) 1
(b)Welldistributedgathersatthecrown(onR.S)(2)butthe
notches(2).

4

(c)Underarm seam joiningwithstraightstitchingline(1) 1
(d)Underarm seam meetingsideseam towithin2mm (1) 1
(e)Arm holeseam joinedwithinstraightstitcheryline(1) 1
(f)Underarm seam flatatarm hole(1) 1
(g)Facingusedonsleeveopening(1) 1
(h)Loweredgeofsleevebound(1) 1
(i)Tieswellfinishedbytopstitching(1) 1
(j)Notchescorrectlymatched(1) 1

13mks

5.COLLAR
(a)Interfaced(1)welldone (1) 1
(b)Straightstichery (1) 1

(c)Seam allowancetrimmed(1)simp(1) 2
(d)Flatnessofcoillar (2) 2
(e)Collarwellpositionedandfitting(2) 2

11mks
6.FACINGS
(a)StraightstitcherywhenjoiningFandBfacings(1) 1
(b)Facingswellfixed(1)tofinishcollarrawedges(1)lyingflat
(1),trimmed(½ )

3½

5mks
7.SIDESEAM(ifnotopenseam donotcrowd)
(a)Goodstitchery(2)straight
(b)Correctwidth(1m)(2) 2
(c)Appropriatelyedgestitched(2) 2
(d)Flatness(2)pressedopen(2) 4
(e)Seam allowanceeveninwidth(2) 4

12mks
8.SLEEVEOPENING
(a)Slitopening(1)
(b)Correctlength(5cm)towithin2mm (2)
(c)correctlyfaced(1)flat(1)andlyingonthewrongsideof
garment(2)
(d)Straightstichery(1)

1
2
2
2
1

8mks
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PRESENTATION
1.PRESENTATION

 Worklabelledfirmlyonsinglefabric
 Whenpressedandcarefullyfolded
 Pinunnecessarytackingremove
 Madeupfortheleftleg

2.CUTTING OUTSTRAIGHTGRAINING
 Shortfrontcutonstraightgrain(½)
 Shortbanksmoothlycut(½)on

straightgrain(½)
 Waistandcutonstraightgrain(½)
 Fig(½)openingfacingcutonstraightgrain(½)
 Flybindingcutonbias(1)

3.WORKINGOFBACK DART
 Straightstitchery(½)tapering

tonothing(½)
 Threadwellreinforced(1)
 Correctlength(½)andwidth(½)
 DartpressedtowardsC.B(½)andlieflat(½)

4.FACINGOFTHESHORTOPENING
 Correctposition(½)
 Avoidstitching-size(½)tension(½)

andstraight(½)
 Wellpressed(½)andflat(½)

5.PREPARATIONANDATTACHMENTOFFLY
 Flyappropriatelyprepared(½)
 Flylined(½)withtheattachedfacing(½)
 Rawedgeneatedtogether(½)usingthebiasbinding(1)
 Qualityofstitching-tension(½)size(½)andstraight(1)
 Flyfixedinpositionbytopstitching(1)

6.WORKINGOFPLAINSEAM ATTHESIDE
 Correctseam plain(1)(ifopenawardzero)
 Straightstitchery(1)
 Correcttension(½)andsizeofstitches(½)
 Seam appropriatelyneatened(1)
 Onlyhalfofseam neatened(1)

7.NEATENED OPENSEAM(INNERLEG)
 Correctseam(1)ifnotopenawardzero
 Qualityofstitchery-tension(½)
 Size(1/2)andstraight(½)
 Evennessofseam(½)
 Seam appropriatelyfinished(1)
 Pressedhem(½)lieflat(½)

*NDW*
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*STK*

(1)PRESENTATION
MAX SCORE

REMARKS
Workwellpressed(½ )andfolded(½)
Labelfirmly(1)fixedonasingle(1)layeroffabric.
Pinsandunnecessarytackingsremoved.(1)
MadeupLEFTHALF(1) 5

(2)CUTTINGOUT
CB/CFsmoothlycut.(1)
Fabriccutonstraightgrain.(2)
BF(½)BB((½))Bindering(½)Facing(½)
Loweredgeofblousewellcut.(1)

4

WORKINGONDOUBLEPOINTEDDART
Correctlypositioneddart(1)
Straightstitching(1)
Taperingtonothingonbothends(1)
Correctlengthofdart(½ )(with2mm)
Firmlysecuredpoints(½ )
DartspressedtowardsC.F.(1)
Middleofdoubledartsnipped(1)tolieflatonboth

sides.(1)

7

SHOULDERSEAM (FRENCHSEAM)
(AWARDZEROIFNOTFRENCHSEAM)
Goodstraightstitching.(1)
Correctwidthofseam (1)(0.5–06cm)
Evennessinwidth(1)

Selfneatenedrawedgesallenclosed..(1)
Goodknifeedgeproduced..(1)

6

8.PREPARATIONANDATTACHMENT OF
WAISTBAND

 Waistbandinterfaced(½)
 Interfacingcorrectlyheld(1)
 Turningtrimmedonbothsides(1)
 Correctwidth(½)size(½)andeven
 (½)accordingtothepattern
 Correctstitchery-tension(½)size(½)andstraight(½)
 Waistbandknifeedged(1)
 Waistbandappropriatelyfinished(½)

9.PREPARATIONOFHEM
 Correctwidthofhem(½)
 Evennessofwidth(1)
 Correctedgestitchedbeforeturningunder(1)
 Sliphemmingused(1)firmlydone(1)
 NotshowingonR.S(½)
 Onlyhalfneatened(½)(from sideseam toinnerleg)(1)
 Hem pressedflat(1)
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Seam pressedflat.(1)

SIDESEAM (NEATENEDOPENSEAM)
(AWARDZEROIFTOOPENSEAM)
Goodstraightstitchery.(1)
Evennessofbothsides.(1)
Flatnessatthearmholejoint.(1)
Correctsizeofseam (1)(0.8–1.2cm eachside)
correctlyneatenedwithedgestitching.(1)
Pressesopen.(1)

6

NECKLINEFACING
Facingcorrectlyjoined(1)tobackfacingusing
plainseam.(1)
Freeedgeoffacingcorrectly.(1)
Andneatlyneatened(1)

4

ATTACHMENTTOFACING
(FrontFacingandBackFacing)
Correct(½)placingoffacingtoneckline.
Goodstitchery(1)(BackFrontflatnessoffacing.
(½)
Smoothnessofneckline.(½)
Facingfirmlyfixed.(1)
Facingunderstitched(½)from Topofneckline
correctlyproduced.

4

CUTTINGANDREPAIROFHEDGETEARUSING
DARNING
Correctly(1)cuttriangularhedgetearrepairusing
handdarning.(½)
Markedtheventofthetear.(½)
Usedfishboned(1)
stitchestobringedgestogether.
Darnextendingbeyondvent.(½)
Threadsfirmlysecured.(½)
Rawedgescompletelyenclosed.(1)

5

BINDINGARMHOLE
Joiningthebindingpiece.(1)
Correctlyjoinedtoarmhole.(1)
Evennessofbindingonbothsides.(1)
Correctfinalstitching.(1)

4

GRANDTOTAL 50MKS

*TNW*
MAX.
SCORE

SCORE REMARKS

A.PRESENTATION

a)Wellpressed1,wellfolded1.

b)Firmlylabelled1,onsinglefabric1.

c)Pins1/2 andunnecessary½threadsremoved.

2
2
1
1
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d)Madeupofthelefthalf1.
Sub-Total 06

B.CUTTING
a)Allninepiecescut9x½.

b)Backbodicewellcut2,onstraightgrainto

within3mm (0.3cm)smooth1onC/F.

c)Frontbodicewell2,cutonstraightgrainto

within3mm (0.3cm)1smoothonC/F1.

d)CollarsmoothlyonC/B1,cutonstraightof

graintowithin2mm (0.2cm)1.
e)Frontandbackfacingwellandsmoothlycut(1x2)

onstraightofgraintowithin2mm (0.2cm)
(½x2).

f)Sleevewellcut1straightofgrain1.

g)Cuffwellcuton1straightofgrain1.
h)Skirtwell(2x2)cutsmoothattheloweredge. (1x
2)

4½

3

4

2

3
2
2
6

Sub-Total 26½
C.MARKINGUP
1.Workingofshoulderandnecklinedarts.

a)Machinefrom widerparttaperingtonothing1.

b)Straightstitcherymade1.
c)Firmlysecured(eitherbyknot,weavingorby

slippingintothefold.
d)Correctlengthmade7cm within2mm (0.2cm)

(1x2).
e)Correctwidth1cm madetowithin1mm (0.1cm)(1

x2).
f)PressedtotherightdirectionneckdarttoC/Fand

shoulderdarttoC/B(1x2)

1
1

2

2

2

2

Sub–Total 10
2.Workingofshoulderseam.

FrenchSeam 2orzero(0)
a)Straightstitcheryofthefirstrow.
b)Seam trimmedevenlyto6cm towithin4mm (0.4

cm).
c)Freeedgewellenclosed.(NothreadsscanorR.S)

d)Straightstitcheryofthe2ndalongtheseam

allowance2.

-Seam knifeedged1andpressedtowardstheback1.
e)Correctwidthmadeof0.6cm (6mm)towithin

1mm.
f) Seam flatonbothR.S.&W.S.freefrom pucker.

1

1
1

4

1
1

Sub-Total 09
3.BACKANDFRONTFACINGJOINING

a)Usingopenseam tojoin.
b)Madewithstraightstitchery.
c)Trimmedto1cm towithin1mm.
d)Pressedopen.
e)Neatenedthefreeedgeclosetotheedge.

1
1
1
1
1



isabokemicah@gmail.com

Novels,UpdatedICT,CPA,KASNEB,HighSchool&PrimarySchoolNotes0714497530 104

f)Neatenedwithevenstraightstitchery. 1
Sub-Total 06

4.PREPARATIONOFINTERFACEDCOLLAR
a)Collarwellinterfaced.

b)Goodsmoothstitchery2alongtheseam allawance1.
c)Trimmedto4cm towithin2mm (0.2cm).

d)Collarknifeedged2sharppointedtipinfront1and

backleftopen1.

1
3
1

4

Sub-Total 09

5.ATTACHINGOFCOLLARUSINGINTERFACING
a)Frontinterfacingattachedtothefrontbodice(Donot

trim theturnings).

b)Collarcorrectpositionedatthecentrefront1½ and
free

edgeatthecentreback1½.

c)Neateningthenecklinewiththefront&backfacing1

withsmoothstitchery1,trimmedto1cm1,snipped1,
stay

stitchedthefacingattheshoulderline1.
d)Collarlayflatonbothsides.(R.S.&W.S).
e)Correctlength29cm towithin2mm (0.2cm).

Measure
from theshipT.P.atthefronttofreeedgeatthe

back.
f)Correctwidth(depth)ofcollarof8cm towithin2

mm
(0.2cm).
-Finishthebaseofthewrapbymachinestitch.

1

3

5
2

2

2

Sub-Total 18
6.WORKINGOFSIDESEAM

UsingOpenSeam orzero(0)
a)Machinestitchstraightstitcheryalongseam line.
b)Neatenedtheturningclosetotheedgewith

straightstitchery.
c)Seam pressedopen,correctseam widthof2cm to

within2mm (0.2cm).
d)Seam flatbothR.S.&W.S.

1

2

2
1

Sub-Total 06
7.WORKINGOFSKIRT

Joiningtheskirtwithdoublestitchery.

a)1strowmadewithstraightstitchery.
b)Backturningevenlytrimmedto1cm.

c)Frontturningwellenclosed2thefelllayingtowards

theback1/2(nothreadseenonR.S.)

d)2ndrowstitchedclosetotheedge.
e)Correctwidthof1cm towithin2mm (0.8–1.2

cm)
f) Seam flatonbothR.S.andW.S.
g)Invertedpleacreatedatthesideseam ½cm each

sideofseam.

1
2

2½
1
1
1

1
2
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h)KnifepleatsmadefacingtheC/FandC/B
respectively.

Sub-Total 11½
8.BODICEATTACHMENTONSKIRT

UseOverlaidorzero(0)
a)Smoothstitcheryofboththefrontandtheback

dress.
b)Seam laidoverthefittingline(seam allowance)

seam notneatenedortrimmed.
c)Frontskirtalignedwithfrontblouseandbackwith

backskirt.

2

2
1½

Sub-Total 6½
9.WORKINGOFSLEEVE

UseOpenSeam orzero(0)
a)Underarm seam madewithstraightstitchery.
b)Seam turningwellneatenedwithevenstitcheryand

closetotheedge.
c)Seam pressopen.
d)Gathersmadeatthesleeveheadandloweredge

alongfittingline.
-Gatherswelldistributedto18cm attheheadto

within2mm.
-Theloweredgeofthesleevewithgatherswell

distributedevenlyallround.

1
4
1
2

1
2

Sub-Total 11
10.ATTACHMENTOFTHECUFF

-Joiningthetwoendswithanopenseam.
-Seam trimmedto1cm.
-Attachingtheseam tothelowedgeofthesleeve

witha
smoothstitcheryusingplainseam.

-Seam trimmedto6mm (0.6cm)towithin2mm
(0.2cm).

-Neateningwithsliphemmingstitchesevenlyspaced.

1
1

4

1
4

Sub-Total 11
11.SETTINGINSLEEVE

-Goodhangofsleeve.
-Gatherswelldistributedaroundthecrownbetween

the
notches.

-Notchesmatching1seam ofboththeunderarm hole
and

sideseam matching(2x2)&meetingatthepointto

within2mm2.

-Goodsmoothstitchery2aroundthearmhole
maintaining

seam allowance2.
-Leftuntrimmedandunneatened.

1

1½

7

4
1

Sub-Total 14½
HORIZONTALBUTTONHOLE
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-Cutonstraightofgrain
-Usingbuttonholestitch.
-Workofoneside&overcasttingtheroundedge(thread
notcut)N/B:Threadshouldbesingle.

TOTAL
150/2
75MKS

PAPERTHREE
*MHS*

1. CHOICEOFITEMS
- Recipeavailability.
- Correctquantities.
- Suitabilityofmeals.

2. ORDEROFWORK
- Availability
- Correctsequence
LISTOFEQUIPMENTANDMATERIALS
- Availability.
- Adequacy.
- Appropriateness.

3. PREPARATION
- Correctprocedure.
- Appetizer.
- Protein.
- Carbohydrate.
- Cereal
- Beverage.
Methodsofcooking.
- Appetizer(juice)
- Protein
- CHO.
- Cereal
- Beverage

4.
Hygiene&Presentation.
- Personal
- Handlingfood.
- Centrepiece.
- Tablewellset.
- Cleanutensils.

5.
ECONOMY:
 Onfuel
 Onwater
 Onresources
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6. CLEANINGUP:
 Duringwork1
 Afterwork1

*NYR*
DETAILS *NYR*
ACTUALPLANOFWORK
-Choiceofdishessuitablechoice
-Listofequipment
-Listoffoodstuffs
-Availabilityofrecipe
-Propersequencingofactivities
-Quantitiesoffoodstuffsandequipment

PREPARATION,COOKINGANDSERVING
- choicemeal
- variedthemethodsofcookings(atleasttwo)
- Correctpreparationandcookingmethods
(i)Proteindish
(ii)Carbohydratesdish
(iii)Vegetabledish
(iv)Bakeditem

QUALITYOFDISHES
1.Proteindish
2.Carbohydrates
3.Vegetabledish
4.Bakeddish

GENERALEFFICIENCY
- Personalhygiene
- Foodhygiene
- KitchenhygieneEconomyoffood,waterandotherresources

SERVINGANDPRESENTATION
- Useofcleanandsuitableteatowelandclothes
- Cleanandwellpused
- Appropriateservingdishes
- Attractivecentpiese
- Foodnotpieled
- Appropriategravity
- Generalappearance

CLEANINGUP
- Duringwork
- Afterwork

*NRBS*



isabokemicah@gmail.com

Novels,UpdatedICT,CPA,KASNEB,HighSchool&PrimarySchoolNotes0714497530 108

Areaofassessment Maxscore Actualscore remarks
1.PLAN
a)Recipe

 Availability
 Correctqualities
 Suitabilityofmenu

b)orderofwork
 availability
 correctsequencing

c)listoffoodstuffandequipment
 availability
 adequacy(quantities)
 appropriateness

1
1
1

1
1

1
1
½
Total7½

2.PREPARATION
a)correctprocedure

 item 1
 item 2
 drink
 varietyofcookingmethods

atleast2
b)qualityofresults

 item 1
 item2
 drink

2
2
2

1

1
1
1

Total10
3.SERVING/PRESENTATION

 cleaningandwellpressedtable
cloth

 centrepiece
 appropriateandcleanserving

equipment
 logicalarrangementofitemsonthe

table
 correctamountoffoodprepared

andserved

½
½
1
½
½

Total3
4.HYGIENEANDORGANIZATION
a)Duringwork

 personal(½)
 food(½)workingarea(½)

b)Economyofresources
 water(½)food(½)fuel(½)
 cleaningmaterials(½)

c)cleaningandtidyingup
 duringwork
 afterwork

1½

2

1

Total4½
Grandtotal 25
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*SBC*

PLANAREASOFASSESSMENT
1. Recipes *SBC*

- Availability.
- Correctquantities.
- Correctchoice.
Orderofwork
- Availability
- Propersequencing.
Listoffoodstuds&Equip.
- Availability.
- Adequacy.
- Appropriateness.

2. PREPARATION *SBC*
CorrectProcedure

- 1stcourse.

- 2ndcourse.
Methodsofcooking(2)
Qualityofresults.

- 1stcourse.

- 2ndcourse.
3. PRESENTATION *SBC*

Utensils
- Appropriate
- Cleanliness
- Centrepiece
- Generalimpression
- Personal(½)foodhygiene(½)

4. Economyofresources *SBC*
- Water
- Food
- Fuel
- Material

5. ClearingUp *SBC*
- Duringwork
- Afterwork.
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*NDW*
AREASOFASSESSMENT MAXIMUM

SCORE
ACTUAL
SCORE

REMARKS

1.PLAN
Recipes

 Availability
 Correctquantities
 Correctchoice

Orderofwork
 Availability
 Propersequencing

Listoffoodstuffsand
Equipment

 Availability
 Adequacy
 Appropriateness

½
1
1

½
½

1
½
1

6
2.PREPARATION
Correctprocedure

 Carbohydrates
 Proteins
 Vitamin
 Drink

-cereal
-tea

Methodsofcooking(atleast
two)
Qualityofresults

 Carbohydrates
 Protein
 Vitamin
 Cereal
 Tea

1
1
1
½
½
2

1
1

1
1
½
½

10
3.PRESENTATION
Foodpresentedona
tray(1)useclean(½)
wellironed(½)traycloth
correctplacementofallitems(1)

Utensils
 Appropriate
 Cleanliness

Centrepiece
Generalimpression
Personal(½)and
Foodhygiene(½)

2

1

½

½
½
½
½
½

4.ECONOMYOFRESOURCES
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 Water
 Food
 Fuel
 Cleaningmaterials

½
½
½
½

5.CLEARINGUP
 Duringwork
 Afterwork

½
½

TOTAL 25

*AGHS*
PLANAREAOFASSESSMENT *AGHS*

1 Availability
 Correctquantities
 Correctchoice

2 Orderofwork
 Availability
 Propersequencing

3 Listoffoodstuffs
 Equipment
 Availability
 Adequacy
 Appropriateness

4 Preparation
 Correctprocedure
 CourseI–protein
 CourseII–Vegetale
 Carbohydrates
 Salad

5 Methodsofcooking
 Protein
 Vegetable
 Carbohydrate
 Saladpreparation

6 Presentation
 Utensils
 Appropriate
 Cleanliness
 Centrepiece
 Generalimpression

7 Economyofresources
 Water
 Food
 Fuel
 material

8 Clearingup
 Duringwork
 Afterwork
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*UGU*
AREASOFASSESSMENTPLAN *UG*
1.Plan

- Recipe
- Availability
- Correctquantities
- sustainability

Orderofwork
- Availability
- Propersequencing

ListofFoodstuff,MaterialsandEquipment
- Availability
- Adequacy
- Appropriateness

2.PREPARATION
- CorrectProcedure
- Proteins
- Carbohydrates
- Vitamins/mineral|Salts
- Drink
Qualityofresults
- Proteins
- Carbohydrates
- Vitamins/MineralSalts
- Drink

3.Presentation
Utensils

-appropriate
-cleanliness
Garnishing
Generalimpression
Personal(1)andFood(1)Hygiene

4.EconomyofResources
- Water(½)
- Food(½)
- Fuel(½)
- Materials(½)

5.Clearingup
-Duringwork(1)
-Afterwork(1)
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*RACH*
PLANAREASOFASSESSMENT

1
.

PLAN
RECIPES
Availability
Correctquantities
Correctchoiceofmenu
ORDEROFWORK
Availability
Propersequencing
Correcttimebudgeting
LISTOFFOODSTUFF&EQUIPMENT
Availability
Adequacy
appropriateness

2
.

PREPARATION
CORRECTPROCEDURE
Proteindish
Carbohydratedish
vitamindish
Nutritiousdrink
METHOD OFCOOKING(atleasttwo)
QUALITY OFRESULTS
Proteindish
Carbohydratesdish
Vitamindish
Nutritiousdrink

3
.

PRESENTATION
UTENSILS
Appropriate
Cleanliness
CENTREPIECE
GENERALIMPRESSION
HYGIENE-personalhygiene

-foodhygiene
4
.

ECONOMYOFRESOURCES
water
food
fuel
materials

5
.

CLEARINGUP
duringwork
afterwork

*KKE*

AREASOFASSESSMENT Maxscore Actualscore Remarks
1 RECIPE

(a)Availability
(b)Correctqualities
(c)Suitabilityofmenu

1
2
1
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Orderofwork
(a)Availability
(b)Correctsequences
Listoffoodstuffsand
equipment
(a)Availability
(b)Adequacy
(c)Appropriateness

1
1
1
1
1

9
2
.

PREPARATION
Correctprocedure
Mainmeal
Drink
Methodofcooking(atleast
2)
Qualityofresults
(a)Mainmeal
(b)Drink

2
2
1

1
1

7
3
.

PRESENTATION
Utensils

(a)Appropriate
(b)Clean
(c)Centrepiece

1
½
½
2

Grandtotal 18

*MUM*
AREASOFASSESSMENT MAX

SCORE
ACTUAL
SCORE

REMARKS

1.PLAN
-Recipe
-Correctquantities
-Suitabilityofitems

Orderofwork
-Availability
-Propersequence

Listoffoodstuffsmaterialsand
equipments
-Availability
-Adequacy
-Appropriateness

1
1
1

1
½

1
½
1
7

2.PREPARATION
Correctprocedure
-Protein
-Carbohydrates
-Vitamin
-Drink
Methodsofcooking(atleast2)

1
2
1
1
1
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Qualityofresults
-Protein
-carbohydrate
-Vitamin
-Drink

1
1
1
1
10

3.PRESENTATION
 Utensils

-Appropriate
-Clean
-Allplacedinonecontainer

Hygiene
- Personal(½)Food(½)

Economyofresources
-Water(½)
-Fuel(½)
-Materials(½)
-Food(½)
Cleaningup
Duringwork(1)
Afterwork(1)

TOTAL

1
1
1
3

1

2

2
5
25

*STK*
AREASOFASSESSMENT MAXIMUM

SCORE
ACTUAL
SCORE

REMARKS

1
.

PLAN

(a)RECIPES
- availability
- correctquantities(fortwopeople)
-correctchoice(mealsforadolescents)
i.ewellbalancedmeal

½
½

1
(b)–orderofwork

-availability
-propersequencing

½
1

(c)Listoffoodstuffs,equipmentandother
materials
-Availability
-Adequacy
-Appropriateness

½
½
½
5

2
PREPARATION

a)Correctprocedureof
–proteindish
–Carbohydratedish
-Vegetable

2
2
2
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-Fruitjuice 2
8

b)Methodsofcooking
(atleasttwo)
Qualityofresults
–proteindish
-Carbohydratesdish
-Vegetable
-Fruitjuice

1

1
1
1
1
5

3
.

PRESENTATION

a)Utensils
- appropriateness
- cleanliness
- presenceofacentrepiece
- generalimpression
- personalhygiene
- foodhygiene

½
½
½
½
½
½
3

4
.

ECONOMYOFRESOURCES
-Water
-food
-fuel
-materials

½
½
½
½
2

5
.

Clearingup
-Duringwork
-Afterwork

1
1
2

GRANDTOTAL 25MARKS

*TNW*

PLAN ANDAREASOFASSESSMENT Remark
s

A.Plan
i)Recipes–Availability.

-Correctquantitiesfortwo.
-Correctchoiceforavisitor.

ii)Orderofworkavailability.
- Propersequencing.
- Dovetailing/overlappingofactivities.

iii)Listoffoodstuff&equipment.
-Availability.
- Adequacy.
- Appropriate

1
1
1

2
2

1
1
1

Subtotal 10

B.TheTest
2
2
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i)Preparation-Correctprocedure -Protein
-Starch

-Vegetables
-Nutrients

N/B:½Markforfruitjuice.
ii)Methodsofcooking(atleast2)
iii)Quantityoftheitemsenoughfortwo.-Protein

-Starch
-Vegetables

-Nutritiousdrink
iv)Qualityofitems(results). -Proteins

-Starch
-Vegetables
-Nutritiousdrink

2
2

2
2
2
2

2
2
2
2

Subtotal 26

C.Presentation
i)Utensils-Appropriate.

-Cleanliness.
ii)Tablesetting–cleanliness.

-Centrepiece.
-Correctcoverforthecourse.

N/B:Checkthelayingofcartulary.
iii)Personal&foodhygiene-Personalappearance.

-Cleanlinessduringfoodpreparation.

1
1
1
1
1

1
1

Subtotal 8

D.Economyofresources.-Water
-Food
-Fuel
-Material

1
1
1
1

Subtotal 4

E.GeneralCleanliness
(i)Duringwork.
(ii)Afterwork.

1
1

Subtotal 2

*STK2*
AREASOFASSESSMENTPLAN MAXSCORE SCORE REMARKS
Recipe

- Availability
- Correctquantities
- Suitabilityofmenu

Orderofwork
- Availability
- Correctsequencing
- Listoffoodstuffandequipment
- Availability
- Adequacy
- Appropriateness

1
1

½
1

½
1
1
7
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PREPARATION
- Correctprocedure/manipulative

skills
- Proteins
- Carbohydrates
- Vitamins
- Beverage
- Methodsofcooking-atleasttwo
Qualityofresults
- Proteins
- Carbohydrates
- Vitamins
- Beverage

1
1
1
1
1

1
1
1
1

Presentation
Utensils
-clean
-appropriate
Useofgarnishes/decorations

- Availabilityofacentrepiece
- -Generalimpression

1
1
1
½
1

GeneralHygiene
- Personal
- Food
- Economyofresources
- Water(½)food(½)
- Fuel(½)materials½
Clearingup
- -duringwork
- -afterwork

½
½

2
½
1

Subtotal 9

Total 25

*STK3*

PLAN
1. RECIPES

- Availability
- Adequacy
- Correctchoice
Orderofwork
- availability
- Logicalsequencing
- Appropriatetimingoftasks
- Divertaiting
Listoffoodstuffandequipment
-Availability
-Adequacy

½
½
½

½
½

1
½

½
½
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-Appropriateness

PREPARATIONOFCOOKINGMEAL
Correctchoiceofonecoursemeal
Correctprocedure

- Carbohydrate
- Protein
- Vegetable
- Drink

Varietyofcookingmethodsatleasttwo

QUALITYOFRESULTS
- Proteins
- Carbohydrate
- Vegetable
- Drink

PRESENTATION
Utensils
Appropriateness
Freefrom smudges
Garnishes
Presenceofacentrepiece
Generalimpression

GENERALIMPRESSION
Hygiene

- Personalandfood
- Economyofresources
- Water
- Food
- Fuel
- materials

CLEANINGUP
Daringwork
Afterwork
TOTAL

½
06

1
1
1
1
1
1
06

1
1
1
1
04

½
½
½
½

1
04

1
½
½
½
½

03

1
1
02
25
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