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Instructions to Learners.

                 Answer all the Questions.

1. a. Grade seven learners in groups had a discussion on agroforestry. identify three benefits of agroforestry in conserving the environment they discussed. (3mks)
i. _________________________________________________________________.

ii. _________________________________________________________________.

iii. _________________________________________________________________.
b. Give three types planting materials used when establishing agroforestry trees. (3mks)

i. _________________________________________________________________.

ii. _________________________________________________________________.

iii. _________________________________________________________________.
2. Name three minimum tillage practices for water conservation carried out in farming, (3 mks)

i. _________________________________________________________________.

ii. _________________________________________________________________.

iii. _________________________________________________________________.
3. a. Identify the planting sites shown by the diagrams below. (2mks)
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b. Name two areas you can place the planting site marked B (2 mks)
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c. Describe two factors to consider when locating a planting site. (2 mks)
i. ______________________________________________________________________.

ii.______________________________________________________________________.
4. Grade seven learners from Maxwell Junior Secondary school listed planting materials. Identify three vegetative planting materials they listed. (3mks)
a. _____________________________________________________________

b. _____________________________________________________________

c. _____________________________________________________________
5. Groups of Grade seven Learners used different methods during crop establishment. 
a. State three methods the learners might have used. (3mks)
i. ________________________________________________

ii. ________________________________________________

iii. ________________________________________________
6. One group decided to establish the crop to be grown using the method shown below.
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a. Identify the method used by the group. (Imk)
___________________________________________.
b. Name two crops that can be established using the above method. (2 mks)
i. _______________________________________________-.

ii. ________________________________________________.
c. State two advantages of the above method. (2 mks)
i. ____________________________________________________________.

ii. ____________________________________________________________.
7. Joseph came across a farmer who grows crops in his large farm. State three factors that the farmer explained to him that determine the appropriate time for planting. (3mks)
a. _______________________________________________________________.

b. _______________________________________________________________.

c. _______________________________________________________________.
8. Suggest the steps undertaken in preparation of a ground seedbed. (4mks)
a. _______________________________________________________________.

b. _______________________________________________________________.

c. _______________________________________________________________.

d. _______________________________________________________________.
9. State three characteristics of high quality planting materials.  (2mks)
a. ______________________________________________________________.

b. ______________________________________________________________.

c. ______________________________________________________________.

10. What is crop management? (2mks)
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
11. During a class discussion, the learners suggested activities carried out on crop management. Name three activities the learners suggested. (3mks)
a. ______________________________________________________________.

b. ______________________________________________________________.

c. ______________________________________________________________.
12. John came across the weed drawn below. Which weed is it likely to be?



_________________________________.
13. Moseche was left to take care of his younger siblings and prepare supper for the day. He started planning for the meal in the morning. Why was it important for Moseche to plan the meal early? Give two reasons. (2mks)
a. _________________________________________________________________.

b. _________________________________________________________________.
14. Describe the term food fortification as used in Food and Nutrition.  (1 mk)
________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________________
15. Nutrients conservation in food handling involves food preparation and cooking practices. Explain how you can preserve nutrients during food preparation. (2mks)
______________________________________________________________________________________________________________________________________________________________________________________
16. Define the following terms. (2mks)

· Goods
____________________________________________________________________________________________________________________________________________________
· Services
____________________________________________________________________________________________________________________________________________________
17. List four outlets where you can get household goods. (2mks)
a. _________________________________________.

b. _________________________________________.

c. _________________________________________.

d. _________________________________________.
18. Below are some methods used in buying of goods and services. Discuss each method. (2mks)

· Mobile money
· Barter trade
19. Rehema a grade seven student from Nyamakima Junior Secondary School visited Bei poa Mall to assist her parents in buying small kitchen tools and equipment. List three factors that Rehema advised her parents to consider when making choices in buying the small kitchen tools and equipment.(3mks)
a. __________________________________________________________________.

b. __________________________________________________________________.

c. __________________________________________________________________.
20. Define the following terms as used in preservation of fruits and vegetables. (2mks)

· Canning
· Drying
21. Write down two methods of cooking vegetables. (1mk)
a. ______________________________________________________________.

b. ______________________________________________________________.
22. Discuss effects of heat when cooking vegetables. (3mks)
a. ________________________________________________________________.

b. ________________________________________________________________.

c. ________________________________________________________________.
23. Food safety refers to routines in food handling that help to prevent illness. List three precautions to observe when cooking. (3mks)

a. __________________________________________________________________.

b. __________________________________________________________________.

c. _________________________________________________________________.

7. Grade seven learners harvested green maize for grilling during their Parents Day. As a member of the class, explain how you can improvise a grilling equipment. ( 4mks)
a. __________________________________________________________________.

b. _________________________________________________________________.

c. _________________________________________________________________.

d. _________________________________________________________________.
8. Different types of food in our locality provide us with the nutrients needed by our bodies for proper functioning. List at least two foods from your locality that can provide out bodies with the following minerals.

· Calcium   _________________________, _________________________.
· Iron   _______________________________, _________________________.
Answers

1. a.
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 Reduce water runoff
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 Increase soil fertility
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 Protection from strong wind
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 Provides shelter
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 Reduces soil erosion

b.
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 Seedlings
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 Seeds
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 Wildings
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 Cuttings

2. [image: image10.png]


 Slashing weeds
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 Restricted cultivation
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 Mulching

3. a.
A- Ground site B- Container site

b.
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 Driveways
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 Vertical walls
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 Small spaces
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 Verandahs

c.
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 Size of the site.
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 Availability of water
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 Cuttings
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 Suckers
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 Vines
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 Splits
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 Broadcasting
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 Dibbling
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 Drilling

6. a. Dibbling

b.
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 Maize
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 Beans
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 peas
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 Potatoes

c.
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 There is uniformity in growth
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 Easy to practice crop management e.g. weeding
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 Rainfall pattern
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 Soil type
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 Demand of the produce in the market
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 Prevalence of pests and diseases
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 Type of crop to be grown

8. [image: image37.png]


 Identify the site

[image: image38.png]


 Clear the vegetation

[image: image39.png]


 Mark the site
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 Dig the site
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 Break the soil into appropriate tilt

9. [image: image42.png]


 Middle wood cuttings
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 Free from pests and diseases
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 Mature seeds
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 Seeds with smooth coats
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 Chemically treated seeds

10. This is a set of practices carried out in already established crops in the field to provide proper condition for healthy growth.

11. [image: image47.png]


 Earthing up
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 Thinning
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 Gapping
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 Hardening off

12. Thorn apple
13. a. it saves time.

· It saves money
14. Food fortification is the process of adding nutrients to a certain food during processing.
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 Washing foods especially fruits and vegetables before cutting them.
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 Peeling foods thinly especially fruits and vegetables.
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 Cutting foods especially vegetables before cooking them.

16. a. These are items that one can see, touch smell eat or use and are readily available for customers

· These are actions/services that one does for others without transferring ownership.
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 Supermarket
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 Retail shops
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 Malls
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 Grocery shops
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 Online outlets
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 Kiosks
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 open air market

18. a. This is the provision of financial services through a mobile device/phone.

· This is the act of trading exchanging of goods and services without the use of money.
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 Available budget
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 Type of materials used to make the tools and equipment
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 Price of the tools and equipment.
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 Use of the tools and equipment
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 Quality
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 Versatility

20. a. Canning is a method of food preservation where food is put in a jar and heated to a temperature that destroys the microorganisms that cause food spoilage.

· This is a method of food preservation by removing moisture from the food so that bacteria, yeast cannot grow in order to stop food spoilage.
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 Steaming
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 Stewing
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 Boiling
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 Blanching
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 Roasting
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 Stir-fry
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 Heat change the nutrients content of vegetables.
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 Mild heat enhances the flavour of vegetables.
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 Heat makes vegetables digestible and palatable.
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 Heat changes the texture of the vegetables.
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 Heat shrinks the size of the vegetables when cooking
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 Use kitchen gloves or pan holders to hold hot dishes to avoid burns.
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 Prepare food in well ventilated rooms
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 Always tilt the lids covering food away from you to avoid scalds.
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 Use cutting equipment carefully.

[image: image82.png]


 Dispose vegetable/kitchen waste in the kitchen waste bin.
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 Describe how to improvise a grill using four stones and a wire mesh.
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 Use of a diagram can be added.
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 Improvise a skewer using firm clean wires.

25. a.
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 Salt
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 Eggs
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 Meat
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 Yoghurt
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 Beans
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 Fish

b.
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 Broccoli
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 Okra
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 Almonds
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 Spinach
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 Cheese
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 Milk

