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SECTION A (40 marks)

Answer ALL the questions in this section.

Highlight five reasons for adequate ventilation in a sick room. (5 marks)
Explain three duties and responsibilities of a home nurse. (6 marks)
)] Explain the meaning of ‘infirm’. (2 marks)
(i)  Outline the procedure of cleaning a patient’s mouth. (7 marks)
Highlight three benefits of First Aid. (3 marks)
Outline the First Aid procedure to be followed when handling a casualty who

has fainted. (7 marks)
Explain five qualities of a First Aider. (10 marks)

SECTION B (60 marks)

Answer any THREE questicy-in this section.
List eight details in a cashier’s summiry sheet. (4 marks)

Explain the classification of tablew:ic and give two examples in each class.

(6 marks)
Describe five methods of billing a guest. (10 marks)
Identify ten cover items.Yor full English breakfast. (5 marks)
Outline steps to follow while handling guests’ complaints. (5 marks)
Explain five principles to follow when setting up for buffet service. (10 marks)
Highlight six reasons for wearing uniforms in the restaurant. (6 marks)
Explain the use of the following special food checks:
@  suivant; | (2 marks)
(ii) supplement; (2 marks)
(iii)  ‘retour’ and ‘en place’ (2 marks)
Explain four qualities of a wine glass. (8 marks)
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6. (a) Outline steps to follow when handling a customer whose appearance and presentation
is unsatisfactory in the restaurant. (5 marks)
) Explain three methods of communicating food orders to the kitchen. (6 marks)
(c) @@ Identify six types of glasses used to serve cider. (3 marks)
(ii) - Highlight six duties of a bar waiter. (6 marks)
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