Equipment past exam questions

1.  (a) Name three knives that are essential for a chef. (3) 
(b) Give four safety rules to follow when using knives. (4) 
2. (a) Name any three of the items use in a place setting for a 2 course meal. (3) 
    (b) Give three important items that customers would expect to see on the table (3) 
3. The Catering Manager of a Golf Club is interested in purchasing new kitchen equipment. Explain the benefits to the caterer of using the following equipment. 

     (a) A chilled display cabinet (3)    
     (b) A dish washer (3) 
     (c) A food mixer (3) 
4. The local supermarket has bought a new hot beverage machine for the café. 

    (a) Name two beverages available from this type of machine. (2) 
    (b) Give three benefits to the caterer of having this for the café. (3) 
5. Explain why a refrigerated counter or cabinet would be used for the storage of chilled desserts. (4)
Equipment exam question answers

1. (a) Cook’s knife, chef’s knife, palette knife, paring knife, vegetable knife, boning knife, meat cleaver, filleting knife, bread knife, peeler/peeling knife. (3) 

    (b) Use a sharp knife, use correct type/size of knife, keep handles grease free, carry knives point facing down, never put knives in washing up bowl, keep knives away from surface edge, pass knives by handle not blade, never catch a falling knife, store knives in knife block, cut away from you, don’t run with knife, wipe with the edge of the blade away from your hands. (4) 

2. (a) Dessert spoon, dessert fork, side plate, butter knife, large/dinner fork, large/dinner knife (3) 

    (b) Cruet (salt and pepper), other condiments (e.g. sauces), napkins, flower/table decorations, table number, drinking glasses, table cloth, place mats, menus (3) 

3. (a) Store food to keep at the correct temperature, customer can see what’s available, customer can serve themselves, food is pre-packed so reduce contamination (3)    
     (b) Saves time, saves a backlog of dishes, efficient, ensures crockery is cleaned thoroughly, sparkling tableware, sterilized from washing at high temperature (3) 

     (c) Labour saving, reduces labour cost, time saving, consistent results, variety of uses (e.g. pastry making, cake making, vegetable preparation) (3) 

4. (a) Coffee, hot chocolate, tea, soup, hot water (2) 

    (b) Offers a wide range of products, instant so saves time, hot drinks constantly available, don’t need staff to serve, consistent quality, portion control, saves space, less washing up (3) 

5.  • Glass doors so that customers and staff can see contents – this should tempt

them to have dessert/check supply/easy to serve/access

• Temperature controlled to maintain temp under 5ºC so that desserts are ‘safe’

to eat as food is out of the danger zone

• Cabinet can be placed where it will attract attention

• Desserts will ‘last longer’ as they are not ‘out’ on display – this prevents

expensive waste

• Dessert cabinet can be washed thoroughly after service

• Hygienic – customers and staff cannot cough/sneeze over food/no insects (4) 
