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1. Human resources include:  
   A. Money and land  B. Skills, knowledge, and energy  C. Tools and equipment  D. Water and air
2. The step where you choose the best alternative after considering options is:  
   A. Identification of problem  B. Decision making  C. Evaluation  D. Planning
3. Time, energy, and skills are examples of:  
   A. Material resources  B. Community resources  C. Human resources  D. Financial resources
4. Nutrient that builds and repairs body tissues is:  
   A. Carbohydrate  B. Protein  C. Vitamin  D. Fat
5. Lack of vitamin C in the diet causes:  
   A. Rickets  B. Scurvy  C. Kwashiorkor  D. Goitre
6. The main function of carbohydrates is to:  
   A. Build blood  B. Provide energy  C. Protect the body  D. Regulate body processes

7. Which is a personal hygiene practice before cooking?  
   A. Tasting food with fingers  B. Washing hands with soap  C. Cooking while sick  D. Wearing dirty apron
8. Keeping food covered prevents:  
   A. Loss of nutrients  B. Contamination by flies and dust  C. Overcooking  D. Loss of color
9. Cross-contamination can be prevented by:  
   A. Using same knife for raw meat and vegetables  B. Storing raw meat below cooked food  C. Using separate chopping boards  D. Leaving food uncovered

10. Equipment used for measuring small quantities of ingredients is:  
    A. Saucepan  B. Measuring spoon  C. Grater  D. Rolling pin
11. A kitchen tool used for cutting vegetables into thin slices is:  
    A. Whisk  B. Grater  C. Slicer  D. Ladle
12. Care of aluminum pots requires:  
    A. Using steel wool to scrub  B. Avoiding acidic foods for long storage  C. Storing with water inside  D. Heating when empty
13. Buying food in large quantities at lower price is:  
    A. Impulse buying  B. Bulk buying  C. Credit buying  D. Window shopping
14. Which method of food preservation uses low temperature?  
    A. Drying  B. Canning  C. Refrigeration  D. Salting
15. Processing food by removing water to prevent spoilage is:  
    A. Freezing  B. Smoking  C. Drying  D. Pasteurization
16. Canning preserves food by:  
    A. Adding sugar  B. Heating and sealing in airtight containers  C. Using salt only  D. Exposing to sun
17. A disadvantage of freezing food is:  
    A. Changes texture of some foods  B. It is very cheap  C. It adds flavor  D. It requires no equipment
18. Quality to check when purchasing fresh fish is:  
    A. Soft flesh and dull eyes  B. Firm flesh and bright red gills  C. Strong fishy smell  D. Broken scales
  
19. A fastener used for baby’s clothes for easy dressing is:  
    A. Zipper  B. Button  C. Velcro/Press stud  D. Buckle
20. Opening that allows garment to be put on easily over the head is:  
    A. Side opening  B. Back opening  C. Shoulder opening  D. Front opening


*Theory Questions*
1. *Resources & Decision Making*:  
   a) Define resources and list 4 types with 2 examples each.  
   b) Outline 5 steps in the decision-making process.
2. *Food Nutrients*:  
   a) State the 6 classes of food with one function and one food source for each.  
   b) Explain 3 effects of malnutrition in adolescents.
3. *Food Hygiene & Kitchen Equipment*:  
   a) List 5 rules of personal hygiene for food handlers.  
   b) Describe the care and maintenance of 3 kitchen tools: knife, grater, and saucepan.
4. *Purchasing & Preservation of Foods*:  
   a) State 5 factors to consider when purchasing food items.  
   b) Explain 4 methods of food preservation with one advantage and one disadvantage of each.
5. *Opening & Fastening*:  
   a) Define ‘opening’ and ‘fastening’ as used in garment construction.  
   b) List 5 types of fasteners and state one use for each in clothing.

