HOMESCIENCE 441/1 MARKING SCHEME

1. Uses of onions in cookery
Improve flavour

Add minerals in the meal

Contains some carbohydrates, vit B, B2, and Vit C

2. Meaning of the words complemantary products and complemantary feeding

Complementary products are products one needs to use together with other products e.g. shoe brush and shoe polish 

Complementary feeding is giving additional nutrients to the baby through other foods to cater for increased nutritional requirement as the baby grows

3. Difference between a menu and a meal

A menu is a list of dishes to be eaten in a meal

A meal is a dish or a group of dishes taken at a particular time of the day

4. Why it is important to fold in the flour in creamed cake mixtures using a metal spoon

A metal spoon cuts thinly through the flour mixture hence does not drive out the already trapped air

5. Braising

Cooking meat, fish or poultry on a bed of fried vegetables called mire pox and with water or stack barely enough to cover the mire pox
6. Uses of dressmaker’s pins

Hold pieces of fabric together before stitches are worked out

Hold paper patterns onto fabric before cutting out

7. Two meanings of the word BASTING

Basting stitches – these are diagonal tacking; temporary stitches and are used on two or more layers of fabric to hold them in position

Basting in cookery –this is to moisten meat and other foods with fat or dripping juice during roasting to keep it moistened and add flavour

8. Functions of a stitch length regulator

Adjust the length of the stitches

Enables one to backstitch at the beginning and at the end of stitching

9. Functions of fat in the body

Provide energy

Body insulator 

Protection

Energy stock

10. Reasons why sodium bicarbonate is combined with tartaric acid

To give off all the carbon dioxide
When baking mildly flavoured or not so dark coloured flour mixtures
11. Difference between a tuck and a tack

Tuck – a method of disposing fullness or managing excess fabric
Tack – temporary stitch used to hold work temporarily

12. Precautions to take when using a fabric with a nap

Match the designs

Design should face the right direction

Ensure you have enough fabric

13. Reasons for including whole grain cereals in the diet

Provide roughage

Prevent occurrence of Vitamin B deficiency diseases

14. Reasons for using floor coverings in a house

Decoration

Provide warmth

Makes floor less slippery protect the floor

Reduce noise

15. The use of lemon juice in pastry making

It improves the elasticity of gluten

16. Meaning of the term bake blind

Baking pastry without a filling

17. Factors that affect the choice of edge finishes

Type of fabric

Effect desired

Use of the garment

18. Uses of crossway strips

For binding raw edges

Making rouleau loops

Making pipings

For decoration

19. Difference between shaped facing and extended facing

Shaped facing is cut as a separate piece and is joined at the edge with a plain seam

Extended facing is cut as one piece with the garment section which turns back or under to form a finished edge

20. Ways of neatening the lower edges of a sleeve

Binding

Facing

Cuff

Use of frills

Use of lace

Use of pipings

Shell hemminig

21. Types of sleeves

Puffed sleeve

Dolman sleeve

Raglan

Bell sleeve

Leg of mutton

22. A) How to launder a silk scarf

Collect equipment and material required
Mend if necessary to avoid further tear

Wash by kneading and squeezing in warm detergent water using mild detergent as strong ones cause discoloration of the white silk and fading of coloured ones.
Rinse thoroughly in warm water to remove traces of detergent

Finally rinse in cold water to freshen

Add methylated spirit to final rinse for crispy and lustrous finish

Squeeze excess water , fold in clean towel 

Finish using a moderately hot iron,work fast,air completely fold and store appropriately

Clear up

B) wash in hot  soapy water using a soft cloth or sponge

Use mild bleach or citric acid to soak to remove stubborn stains

Rinse touroughly in hot water

Dry completely and buff

C) Procedure of thorough cleaning a wall with oil paint

Collect equipment and material

Low dust and high dust

Clean using warm soapy water and soft cloth from low levels upwards
Rinse using a cloth wrung out of water and wipe from up downwards 

Dry using a clean absorbent cloth

Buff to shine

Clean equipment  and materials and store appropriately

SECTION C

23. A) methods of conserving energy
Switch of energy

Put off fire and charcoal when cooking is over

Only use the required amount of heat

Tenderise or soak food

Make max use of oven

B) Cook freeze catering

System whereby food is cooked in large amounts then frozen

C) Methods of preserving fruits other than making jam

Making juice

Marmalade

Canning

Drying

Use of sugar

Freezing

D)

Store in small clean containers

Cool before storage

Dispose food with signs of spoilage

Store food when covered

Wrap cakes and bread in foil paper

24. A) factors that influence the choice of a color scheme for a room

Effect of light on the surfaces

Effect desired

Use of the room

Orientation of the room

Existing décor

Personal taste

B) Safety measures
Avoid overcrowding

Avoid traffic areas

Face sharp edges away

Do not place behind doors

C) Should be clean to use 

Should be pollutant free

Should be easy to control

Should not have glare

