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Muungano KCSE Pre-Trial Exam

441/3
HOME SCIENCE
PAPER 3 (Foods and Nutrition)

July 2017

1% Hours

CONFIDENTIAL
Instruction to schools
Planning session 12 hour
Practical session 1V4 hours

The practical Home science paper'will consist of one test.
Schools will receive copiesof the question in a sealed envelope a week before the examination.
On the day of the planfhing session, the teacher will open the question paper in front of the

candidates and edch’candidate will be given a copy of the question paper.
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Candidates will then be allowed 12 hours in which to write in triplicate:
(a) Names of dishes chosen and plan of work,

(b) A list of ingredients and other requirements for the test.

-Candidates must not take away with them a copy of the test or their plans of work.

-On no account may the time plans and lists of the requirements be altered by anyone in the
school.

-One copy of the list of total ingredients and requirements should be handed to the Home
Science teacher who will use it to make orders. The remaining copies and the time plans
should be collected by the supervisor and sealed in an envelope for the head teacher to lock
them up until the examination day.

-No one else except the supervisor should be in the room during planning.

On the day of the examination, the question papers, plans of work, lists of ingredients and
requirements with the candidates' names and index numbers, should be handed to the Home Science
teacher who will examine the candidates. An external examiner will visit the school during the actual
practical examination to asses 10% of the candidates in one school.

The candidates are to be allowed the use of reference hooks, both for preliminary planning and
during the examination itself.

The time allowed for the practical will be 2V2 hours. The written plang-will be returned to the
candidates at the beginning of the examination session.

On the day of the examination the perishable ingredients ordered by the candidates must be labelled
and grouped under the candidates' names on a side table. All-general ingredients and cleaning
materials should be placed on another table so that candidates have access to all their requirements.
Wherever possible, a small excess of ingredients and>¢leaning materials should be allowed.

Candidates should not start examinations before the scheduled time. However, grinding of spices
grating of cheese, shelling of peas and beansanay be done before the examination if it is stated in the
plan of work.

Equipment should be checked before the’examination day. There should be sufficient space and
adequate equipment allowed for indiyidual work by each candidate, i.e. at least one cooker per two
candidates. A first aid box and a@gliable clock should be provided.

The necessary supply of char¢eal or other solid fuel should be available so that the candidates may
have no difficulty in keepingthe ovens hot and fires going. Any fires should be lighted before hand.

A monitor should be figar the examination room in case the examiner wishes to consult him/her.

At the practical examination, each candidate must wear a label showing in bold letters, his/her full
names and index number.

A special table and a section of the room should be prepared for the presentation of the tests. The
following should be provided on a tray for the examiner's use:

A knife, a fork, a teaspoon, tableapoon, a small jug or basin and a tea towel.

All equipment, clean and dirty should be neatly piled at candidates' working places at the end of the
test.

No one but the exaininer(s) should be present in the examination room during the practical test. The
examination room should be entirely at her/their disposal for at least 15 minutes before the
examination and for at least 30 minutes afterwards. The examiner(s) will mark the test at the end of
the 2Y2 hours.

The examination should be carried out within the Home Science rooms and surrounding areas. No
candidates will be allowed lo do their examination in the staff houses.
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