CATHOLIC DIOCESE OF KAKAMEGA EVALUATION TEST

JULY/AUGUST EXAM 2025 FORM FOUR 441/3 MARKING SCHEME
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Recipes
- Availability
- Correct quantities
- Correct choice (for a two course meal)
Order of work
-Availability
- Proper sequencing
- Dovetailing
List of foodstuff and equipment
- Availability
- Adequacy
- Appropriateness
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Preparation and cooking
Correct procedure in preparing

- Appetizer/dessert/juice

- Protein dish

- Carbohydrate dish

- Vegetable dish
Method of cooking (atleast 2)
Quality of results

- Appetizer/dessert/juice

- Protein dish

- Carbohydrate dish

- Vegetable dish
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Presentation
- Use of clean well pressed table cloth
- Use of appropriate clean serving equipment
- Use of a centre piece
- General impression
- Table condiments (salt shaker, pepper shaker)
- Food attractively served.
Hygiene
- Food
- Kitchen
- Personal
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Economy of resources
- Water
- Food
- Fuel
- Cleaning materials
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Clean up
- During work
- After work

Sub total

TOTAL
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