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SECTION IV MODULE 3

Question 6

6 (a) Using FIVE points for each stage. discuss EACH of the following stages in
work simplification as they relate to organizing and preparing food:

(i) Miseen-place or pre-preparation

(ii) Preparation of the meal

(iii) Holding of prepared food and cleaning up [15 marksj

(b) Explain FIVE guidelines on the use and care of walk-in refrigerators and gas
ranges. [10 marksj

Total 25 marks
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Comments on Responses to Question 6

(a) This candidate was awarded 12 out of 15 marks because most of the responses
given were specifically related to work simplification in miseen-p1ace or pre
preparation, preparation of the meal and holding of prepared food and cleaning
up. For pre-preparation, sound responses included gather ingredients that will
be used and measure the amounts required. This will clearly help to simplify
the work to be done. For preparation, a mark was not awarded for the point
‘ensure that the best cooking method has been used to reduce loss of nurrjents
because this point is not related to work simplification. However, a valid
point that was awarded was start with foods that take a longer time to cook.

(h) This candidate was awarded five out of ten marks because the candidate was
able to outline guidelines that were specifically related to the use and care of
the equipment. However, this candidate did not explain each guideline.


