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Attachment 2: Contract of Employment 1 

 

Full Time Faculty Member Contract of Employment  
 
 
To:  Michalis Anastasiou  
 
G. Takkas Educational College Ltd. is  pleased to inform you that it has been decided to offer you 
employment at our college as described below:  
 
1. Position: Full time  faculty member   
 
 
2. Rank: Associate Professor  
 
3. Teaching and other responsibilities:  Teaching,   research and   other academic   responsibilities 
throughout   the academic year.  

4. Employment period/ Date of Commencement : Your appointment shall commence with effect 
from 01/10/ 17 and will be initially for a period of one year  

5. Emoluments:  Salary  (Gross):-------      per month  (12  monthly  payments)  
 

6. Appointment: Your appointment will be subject to the Terms and Conditions as described in the 
Faculty Handbook. These may be revised as necessary at the discretion of the College by college 
procedures and be made available to you.   
 
7. Duties: You shall perform your d uties to the highest possible standard.  
 
8. Probationary Period: All new faculty will be on probation during the first academic year.  
 
9. Terms and Conditions:  

9.1 The contract is   for an initial    twelve months  and is automatically renewable unless   
either side decides   otherwise.  
9.2 Your employment   may be terminated   according   to the terms and conditions   
provided for under the relative   Termination of Employment   Law of the Republic   of 
Cyprus and subject to the Terms and Conditions as desc ribed   in the Faculty   Handbook.  
9.3 A notice    period   of one   month   should    be   given    from either   side   for the   
termination    of employment.    It is expected   faculty   members   will make every effort to 
complete   their semester te aching   loads before departing.  
9.4 All entitlements   and concessions   available   to you whilst employed   will cease on 
termination   of  your employment.  
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10. General:  

10.1 You shall not, either during the continuance of your employment here under, or 
thereafter, except in the proper course of your duties, divulge to any person whomsoever, 
and shall use your best endeavors to prevent the publication or disclosure of, any 
information concerning the business or finances of the College or an y of its dealings, 
transactions or affairs which may come to your knowledge in the course of your 
employment or otherwise.  
10.2 During the continuance of your employment you shall devote the whole of your time 
during the working hours of the College to you r duties and shall use your best endeavors to 
promote the interests and welfare of the College.  
10.3 Employment is offered on the assumption and on the condition that you are in good 
health and able to carry out your duties as required.  
 

If the above term s and conditions are acceptable to you please sign and return to the office of 
the Managing Director one of the two copies of this contract.  
 
 
 

Managing Director Signature   

 
 
 
I have read and understood the above terms and conditions and I accept employm ent in 
accordance with them. All information I have provided the College both in writing and orally such 
as details enclosed in my CV, regarding qualifications and experience are truthful.  
 
 
 

Faculty Member Name  Michalis Anastasiou  

 

Faculty Signature   Date  
  

Witnesses 
 

1. Name / Signature  Nicos Anastasiou  

 

2. Name / Signature  Yiota Stavrou  
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9. General:  

9.1 You shall not, either during the continuance of your employment here under, or 
thereafter, except in the proper  course of your duties, divulge to any person whomsoever, 
and shall use your best endeavors to prevent the publication or disclosure of, any 
information concerning the business or finances of the College or any of its dealings, 
transactions or affairs whic h may come to your knowledge in the course of your 
employment or otherwise.  
9.2 During the continuance of your employment you shall devote the whole of your time 
during the working hours of the College to your duties and shall use your best endeavors to 
promote the interests and welfare of the College.  
9.3 Employment is offered on the assumption and on the condition that you are in good 
health and able to carry out your duties as required.  
 

If the above terms and conditions are acceptable to you please sig n and return to the office of 
the Managing Director one of the two copies of this contract.  
 
 
 

Managing Director Signature   

 
 
 
I have read and understood the above terms and conditions and I accept employment in 
accordance with them. All information I have provided the College both in writing and orally such 
as details enclosed in my CV, regarding qualifications and experience are  truthful.  
 
 
 

Faculty Member Name  MARIA KATSIARI 

 

Faculty Signature   Date  10/4/17  

 
Witnesses 
 

1. Name / Signature  NICOS ANASTASIOU 

 

2. Name / Signature  ADAMANTINI PERATIKOU 

 
  





 

13 
 

9. General:  
9.1 You shall not, either during the continuance of your employment here under, or 
thereafter, except in the proper course of your duties, divulge to any person whomsoever, 
and shall use your best endeavors to prevent the publication or disclosure of, any 
information concerning the business or finances of the College or any of its dealings, 
transactions or affairs which may come to your knowledge in the cou rse of your 
employment or otherwise.  
9.2 During the continuance of your employment you shall devote the whole of your time 
during the working hours of the College to your duties and shall use your best endeavors to 
promote the interests and welfare of the College.  
9.3 Employment is offered on the assumption and on the condition that you are in good 
health and able to carry out your duties as required.  
 

If the above terms and conditions are acceptable to you please sign and return to the office of 
the Manag ing Director one of the two copies of this contract.  
 
 
 

Managing Director Signature   

 
 
 
I have read and understood the above terms and conditions and I accept employment in 
accordance with them. All information I have provided the College both in writing and orally such 
as details enclosed in my CV, regarding qualifications and experience are  truthful.  
 
 
 

Faculty Member Name  DIMITRIS KASIOURIS 

 

Faculty Signature  Date  10/4/17  

 
Witnesses 
 

1. Name / Signature  NICOS ANASTASIOU 

 

2. Name / Signature  ADAMANTINI PERATIKOU 
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9. General:  
9.1 You shall not, either during the continuance of your employment here under, or 
thereafter, except in the proper course of your duties, divulge to any person whomsoever, 
and shall use your best endeavors to prevent the publication or disclosure of, any 
information concerning the business or finances of the College or any of its dealings, 
transactions or affairs which  may come to your knowledge in the course of your 
employment or otherwise.  
9.2 During the continuance of your employment you shall devote the whole of your time 
during the working hours of the College to your duties and shall use your best endeavors to 
pro mote the interests and welfare of the College.  
9.3 Employment is offered on the assumption and on the condition that you are in good 
health and able to carry out your duties as required.  
 

If the above terms and conditions are acceptable to you please sign  and return to the office of 
the Managing Director one of the two copies of this contract.  
 
 
 

Managing Director Signature   

 
 
 
I have read and understood the above terms and conditions and I accept employment in 
accordance with them. All information I have provided the College both in writing and orally such 
as details enclosed in my CV, regarding qualifications and experience are  truthful.  
 
 
 

Faculty Member Name  DIMITRIS KASIOURIS 

 

Faculty Signature  Date  31/3/17  

 
Witnesses 
 

1. Name / Signature  NICOS ANASTASIOU 

 

2. Name / Signature  ADAMANTINI PERATIKOU 
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Attachment 8: Culinary Arts Internship Guide & Student Logbook                   

 
 
 

 

Culinary Arts  Internship Guide  

&  

Student Logbook  
 

 
 
 
 
Internships are supervised experience that gives students new 
educational experiences that will benefit them after graduation.   
 
An internship course is designed as a career oriented learning experience 
that complements and enhances formal classroom training. Course credit 
is awarded upon successful completion of the program at an organization 
involved in the Hospitality & Tourism and Culinary Industries.  Only Culinary 
Arts students may complete their internships at restaurants.  
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Monthly Internship Self -Assessment  

 

June  
 

1. What new skills did you learn this  month ?  
2. How did you utilize and apply your own personal skills and knowledge  in your work 

environment? Give specific examples.  
3. What challenges and problems did you experience while on the job; how did you 

overcome and solve them?  
4. What were the most and least sati sfying aspects of your week? Give examples . 
5. Summarize your feelings, observations, and experiences during the week. Go into detail 

in describing the activities that you participated in.  

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

 
 

Student s ignature  _______________________________________  Date  ______________ 

Department/Position of Student  __________________________ 

Manager/Supervisor s ignature  ___________________________ 
 

 
 
 

July  
 
1. What new skills did you learn this month ?  
2. How did you utilize and apply your own personal skills and knowledge  in your work 

environment? Give specific examples.  
3. What challenges and problems did you experience while on the job; how did you 

overcome and solve them?  
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4. What were the most and least satisfying aspects of your week? Give examples . 
5. Summarize your feelings, o bservations, and experiences during the week. Go into detail 

in describing the activities that you participated in.  
 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

 
 
 

Student s ignature  _______________________________________  Date  ______________ 

Department/Position of Student  __________________________ 

Manager/Supervisor s ignature  ___________________________ 
 

 
 
 

August  
 
1. What new skills did you learn this month ?  
2. How did you utilize and apply your own personal skills and knowledge  in your work 

environment? Give specific examples.  
3. What challenges and problems did you experience while on the job; how did you 

overcome and solve them?  
4. What were the most and least satisfying aspects of your week? Give examples . 
5. Summarize your feelings, observations, and experiences du ring the week. Go into detail 

in describing the activities that you participated in.  
 

________________________________________________________________________ 

________________________________________________________________________ 
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________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

 
 

Student s ignature  _______________________________________  Date  ______________ 

Department/Position of Student  __________________________ 

Manager/Supervisor s ignature  ___________________________ 
 

 
 
 
 

September  
 
1. What new skills did you learn this  month ?  
2. How did you utilize and apply your own personal skills and knowledge  in your work 

environment? Give specific examples.  
3. What challenges and problems did you experience while on the job; how did you 

overcome and solve them?  
4. What were the most and least satisfying aspects of your week? Give examples . 
5. Summarize your feelings, observations, and experiences during the week. Go into detail 

in describing the activiti es that you participated in.  
 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 

________________________________________________________________________ 
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Using industry -specific terminology appropriately   
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Overall Performance Assessment (please circle)  
Overall 

performan ce of 
Intern  

Excellent  
 

5 

Above  
average  

4 

Average/  
adequate  

3 

Needs  
improvement  

2 

Not  
satisfactory  

1 
In which areas would you recommend improvement?  
__________________________________________________________________________ 
__________________________________________________________________________ 
__________________________________________________________________________ 
__________________________________________________________________________ 

  

Manag er/Supervisor s ignature & company stamp ________________  Date ____________ 





  
 

30 
 

 

Internship Evaluation  
(To be completed by Internship Coordinator)  

 

 
 
Student Intern Name ___________________________ Student Reg. No _____________________ 
 
Visitation Date(s) ______________________________   Place of Internship  ___________________ 
 
 

Summary of discussion and/or observations  

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________

______________________________________________________________________________________ 

 

 
Skills/Personal Development  

        Excellent          Above  
Average  

Average          Poor Unable 
to 

observe  

1. A   Ability to relate to others       

2. Jj   Judgement       

3. L    Learning a bility       

Attitude:  

toward work       
toward supervisors       
toward colleagues       
toward  company       

5.    Quality of w ork      

Accepts criticism       

8.    Introduces ideas/procedures       

Patience and tolerance       

Willing to overcome obstacles       

Overall Assessment  
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Attachment 10: Final Examination Papers Fall 2016 

 

Final Examination  
 Semester: Fall 2016  

 

Student Name   
 

Registration No   
 

 

Course Code   TCUA-100-1 

  
Course Title  INTRODUCTION TO GASTRONOMY & CULINARY THEORY 

  
Section   

  
Date of Exam  23/01/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  DIMITRIS KOUKLOU 

  
Grade ( % )   

 

 
Instructions to Students  

1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

 
Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their acad emic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed by 
the instructor, academic suspension or dismissal fr om college.  
 

Student Signature   Date  23/01/2017  
 

Faculty Signature   Invigilator Signature   
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5. Discuss the purpose of the kitchen organization:  
_______________________________________________________________________ 

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________ 

6. Discuss the differences between cleaning and sanitizing and the purpose of each one: 

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________ 

 

7. Discuss the uses of a stock and write a recipe for 1 ltr. of chicken stock. 

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________ 
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PART C: ANSWER ALL QUEST IONS                                    TOTAL 30 MARKS 

Each answer is worth 10 Marks 

1. Discuss the effects of heat on different main ingredients. Also, give one example, which has 

a combination of three-heat transfer.  

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________ 

 

2. Discuss the differences between primary flavor and supporting flavor. Select a favorite 

recipe and explain the function of each ingredient, indicating which are the primary flavors 

and which are the secondary flavors. 

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________
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_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________ 

 

3. Discuss the meaning of gastronomy, and analyze the four main areas in the kitchen.  

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________

_____________________________________________________________________________ 
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 Final Examination  
 Semester: Fall 2016  

 

Student Name   
 

Registration No   
 

 

Course Code   TCUA-104 

  
Course Title  INTRODUCTION TO GARDE MANGER 

  
Section   

  
Date of Exam   

  
Duration of Exam  2 HOURS 

  
Instructor  DIMITRIS KOUKLOU 

  
Grade ( % )   

 

 
Instructions to Students  

1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencil s. Do not use white -out or other correcting material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has begun.  
8. Students will only be allowed to leave the exam room after 30 minutes ha ve passed.  
9. Read exam instructions carefully.  

 
Academic Honesty  

InterNapa College  requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This ma y include being failed by 
the instructor, academic suspension or dismissal from college.  
 

Student Signature   Date   
 

Faculty Signature   Invigilator Signature   
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 Final Examination  
 Semester: Fall 2016  

 

Student Name   
 

Registration No   
 

 

Course Code   TCUA-108 

  
Course Title  PASTA, GRAIN AND VEGETABLE PREPARATIONS 

  
Section   

  
Date of Exam  26/01/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  DIMITRIS KOUKLOU 

  
Grade ( % )   

 

 
Instructions to Students  

1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room  besides a bottle of water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other  correcting material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instruction s carefully.  

 
Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities ar e subject to serious disciplinary action. This may include being failed by 
the instructor, academic suspension or dismissal from college.  
 

Student Signature   Date  26/01/2017  
 

Faculty Signature   Invigilator Signature   
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Section B: Please answer All the following question [60 MARKS] 
Each answer is worth marks 6 marks.  
 

1. Explain the method of blanching and describe why it is important to be used in the 
kitchen.  

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________ 

 
2. Discuss the main points when cooking pasta.  

a. _______________________________________________________________________ 

b. _______________________________________________________________________ 

c. _______________________________________________________________________ 

d. _______________________________________________________________________ 

e. _______________________________________________________________________ 

f. _______________________________________________________________________ 

3. Describe the 6 stages of cooking vegetables. 

a. _______________________________________________________________________

_______________________________________________________________________ 

b. _______________________________________________________________________

_______________________________________________________________________ 

c. _______________________________________________________________________

_______________________________________________________________________ 

d. _______________________________________________________________________

_______________________________________________________________________ 

e. _______________________________________________________________________

_______________________________________________________________________ 

f. _______________________________________________________________________

_______________________________________________________________________ 

 

4. Discuss the two categories of pasta. 

a. _______________________________________________________________________

_______________________________________________________________________ 

b. _______________________________________________________________________

_______________________________________________________________________ 
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5. Describe how can be a fresh pasta be colored? 

a. _____________________________ 

b. _____________________________ 

c. _____________________________ 

d. _____________________________ 

 

6. Describe how vegetables should be stored, prepared, and cooked to retain their vitamins. 

a. _______________________________________________________________________

_______________________________________________________________________ 

b. _______________________________________________________________________

_______________________________________________________________________ 

c. _______________________________________________________________________

_______________________________________________________________________ 

d. _______________________________________________________________________

_______________________________________________________________________ 

e. _______________________________________________________________________ 

f. _______________________________________________________________________ 

 

7. Discuss the stages of cooking potatoes. 

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________ 
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8. Analyze three leafy and three shoot vegetables. 

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________ 

 

9. Describe the recipe and method of preparation of vegetarian lasagna. 

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________ 

 

10. Describe the recipe and method of preparation of pasta bolognaise. 

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

__________________________________________________________________________

____________________________________________  
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PART C:  ESSAY QUESTION/ANSWER ALL QUESTIONS  

Each answer is worth marks 10 marks. (TOTAL 20 MARKS)  

You are an executive chef at a Mediterranean restaurant and you are responsible to cook for 

a group of special guests.    

1. Discuss a three course Mediterranean MENU with two choices of each course. 

Starter 

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________ 

 

Main Course. 

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________ 

 

Desserts. 

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________ 

 

2. Discuss how a pasta grain and vegetables can be included in a daily set menu. 

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________
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_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________ 

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________

_______________________________________________________________________ 
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 Final Examination  
 Semester: Fall 2016  

 
 

Student Name   
 

Registration No   
 

 

Course Code   TCUA-204-I 

  
Course Title  FOODS OF THE WORLD - ETHNIC CUISINE 
  
Section   

  
Date of Exam  23/01/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  DIMITRIS KOUKLOU 

  
Grade ( % )   

 

 
Instructions to Students  

1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

 
Academic Honesty  

InterNapa College  requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This ma y include being failed by 
the instructor, academic suspension or dismissal from college.  
 

Student Signature   Date  23/01/2017  
 

Faculty Signature   Invigilator Signature   
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Final Examination  
 Semester: FALL 2016  

 
Student Name   

 

Registration No   
 

 

Course Code   TCUA-208-I 
  
Course Title  CONTEMPORARY DESSERTS & BAKING  
  Section   
  Date of Exam   
  
Duration of Exam  2 HOURS 
  
Instructor  DIMITRIS KOUKLOU 
  
Grade ( % )   

 

 
Instructions to Students  

1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be  switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwritin g is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may  include being failed 
by the instructor, academic suspension or dismissal from college.  
 

Student Signature   Date   
 

Faculty Signature   Invigilator Signature   
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4. Briefly explain the Cyprus desserts, baklavas and kadaify.  

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

______________________ 

5. Discuss the recipe and method of preparation of bread.  

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________ 
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9. Discuss the recipe and the preparation method of a chocol ate mousse.  

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 

 

10. Describe the ingredients of a choc olate sponge cake.  

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 
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PART D:  ESSAY QUESTION_                                    TOTAL 20 MARKS 
 

1. Describe the recipes of four different sweets which can be included in a la carte menu. 
Also describe the method of preparation one of them in detail.  

 
________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________
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________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

____________________________________________________________ 
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 Final Examination  
Semester: Fall 2016  

 
Student Name   

Registration No   
 

 

Course Code   THOM-100-1 

  
Course Title  INTRODUCTION TO HOSPITALITY MANAGEMENT 
  
Section   
  
Date of Exam  26/01/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  SOTERIS KEFALAS 

  
Grade ( % )   

 

 
Instructions to Students  

1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise m entioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College  requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This ma y include being failed 
by the instructor, academic suspension or dismissal from college.  
 

Student Signature   Date  26/01/2017  
 

Faculty Signature   Invigilator Signature   
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 Final Examination  
 Semester: Fall 2016  

 

Student Name   
 
Registration No   

 

 

Course Code                                                     TACC-100-1 

  
Course Title                               INTRODUCTION TO ACCOUNTING I 
  
Section   
  
Date of Exam                                                   27/01/2017  

  
Duration of Exam                                                     2 HOURS 

  
Instructor                                                YIOTA STAVROU 
  
Grade ( % )   

 

 
Instructions to Students  

1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honest y  

InterNapa College  requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This ma y include being failed 
by the instructor, academic suspension or dismissal from college.  
 

Student Signature   Date  27/01/2017  

Faculty Signature   Invigilator Signature   
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SECTION A 
Answer ALL  questions (30 Marks) 
 
1. Multiple choice questions: (2 Marks Each) 
 
Find the correct formula: 

a) Assets = Capital - Liabilities 
b) Liabilities = Capital + Assets 
c) Assets = Capital + Liabilities 
d) Capital = liabilities + Assets  

 
Which of the following is not Current Asset? 

a) bank overdraft 
b) loan interest 
c) accounts receivable  
d) cash in hand 

 
Which of the following are included in the debit side of the trial balance? 

a) bank overdraft, debtors, buildings and rent payable 
b) purchases, debtors, rent receivable and discounts receivable 
c) capital, bad debts, salaries, and creditors  
d) drawings, discounts allowed, depreciation and stationery 

  
  Mr. George, owner of a retail company, withdrew some goods for private use.      
What is the double entry? 

a) Debit purchases accounts, credit drawings account 
b) Debit drawings account, credit purchases account 
c) Credit capital account, debit purchases account 
d) Credit cash account, debit drawings account 

 
Which of the following is not a depreciation method? 

a) Some of the years digits 
b) Reducing balance 
c) Straight-line   
d) Directly  

 
 
2.  Explain what Income Statement is and why we prepare it. (10 Marks) 
 
 
 



 

68 
 

 
3. Give one example for EACH of the following: (10 Marks) 
 
-Current Assets 
 
-Fixed Assets 
 
-Expenses 
 
-Current Liabilities 

 
-Income 
 

 
 
SECTION B 
Answer ALL  questions (70 Marks) 
 
 
Question 1 (30 Marks) 
 
From the following information draw up the trading account section of the income 
statement of J Bell for the year ending 31 December 2015, which was his first year 
in business: 
                                                                    $ 
Carriage inwards                                        980 
Returns outwards          840 
Returns inwards                                       1,290 
Sales                                                     162,918 
Purchases                                             121, 437 
Closing Inventory                                   11,320 
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Question 2 (40 Marks) 
 
The transactions of A Baker Company for May 2009 were as follows: 
 
May 1. Started in business with $1,500 in the bank and $500 cash. 
May 2. Purchased goods to the value of $1,750 from C Dunn. 
May 3. Bought fixtures and fittings for the bakery for $150 paying by cheque. 
May 6. Bought goods on credit from E Farnham for $11. 
May 10. Paid rent of $300 by cash. 
May 12. Bought stationery for $175 paying by cash. 
May 14. Sold goods on credit, value $125 to G Harlem. 
May 20. Bought a van for $2,000 on credit from I Jumpstart.  
May 30. Paid wages of $450 by cheque. 
May 31. Summarized cash sales of the month and found them to be $2,500. Took 
$500 for private use and banked $2,000. 
May 31. Closing inventory was $500. 
 
Required:  

a) Enter the transactions in the ledger of A Baker (open T-Accounts).  
b) Extract a Trial Balance as at 31 May 2009. 
c) Prepare the Income Statement for the year. 
d) Show the balance sheet as at 31 May 2009. 
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 Final Examination  
 Semester: Fall 2016  

 

Student Name   
 
Registration No   

 

 

Course Code   TFRE-100-1 

  
Course Title  FRENCH LANGUAGE AND CULTURE I 
  
Section   
  
Date of Exam  25/01/17  

  
Duration of Exam  2 HOURS 
  
Instructor  KATERINA HADJIANTONI 

  
Grade ( % )   

 

 
Instructions to Students  

1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting  is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College  requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This ma y include being failed 
by the instructor, academic suspension or dismissal from college.  
 

Student Signature   Date  25/01/2017  
 

Faculty Signature   Invigilator Signature   
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 Final Examination  
 Semester: Fall 2016  

 

Student Name   
 

Registration No   
 

 

Course Code   TFRE-102 

  
Course Title  FRENCH LANGUAGE AND CULTURE II 

  
Section   
  
Date of Exam  27/01/17  

  
Duration of Exam  2 HOURS 
  
Instructor  KATERINA HADJIANTONI 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College  requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This ma y include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  27/01/2017  
 

Faculty Signature   Invigilator Signature   
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 Final Examination  
 Semester: Fall 2016  

 

Student Name   
 

Registration No   
 

 

Course Code   TCOM-100-1 

  
Course Title  COMPUTER APPLICATIONS 
  
Section   
  
Date of Exam  23/01/2017  
  
Duration of Exam  2 HOURS 

  
Instructor  ADAMANTINI PERATIKOU 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones  must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your ha ndwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  23/01/2017  
 

Faculty Signature   Invigilator Signature   
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Computer Applications Final Exam 

 
The exam consists of FOUR sections.  
 
You will show all your answers in a single 'Exam Word Document'. Most of 
your answers will require screenshots inserted into this document. Your 
screenshots must be CLEAR and SELECTIVE, reproducing the relevant part 
of your screen display.  
 
At the end of the examination hard copy of your Exam Word Document will 
be printed out for you. You must check carefully that this is the work you 
want to submit for assessment. 
 

Section A: MULTI -CHOICE TEST (2 marks each: 20 marks) 
 
This section of the exam will test your general knowledge about computers and their impact 
on society. 
 
Insert a table into your Exam Word Document. The table should have two columns and ten rows. 
Number the rows of the first column from 1 to 10. In the second column give each of your 
answers for the twenty questions below as a capital letter A, B, C or D. 
 
1. Why are binary numbers used in computing? 
A. Programs work much faster with binary. 
B. It is an industrial standard which nobody wants to change. 
C. Different voltage levels can represent binary numbers.. 
D. Two digits, 1 and 0, are easier for programmers to understand 
 
2. What is 11111 as a decimal number? 
A. 27 
B. 31 
C. 29 
D. 25 
 
3. Source code is: 
A. Binary numbers. 
B. The first ideas written down in ordinary language. 
C. The initial code written by the programmer. 
D. Machine code instructions 
 
4. Logic circuits are principally needed to: 
A. Organise spreadsheets 
B. Perform binary arithmetic in the ALU 
C. Operate application programs 
D. Scan the keyboard 
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5.  Which of the following is not an input device? 
A. Mouse 
B. Monitor 
C. Keyboard 
D. Microphone 
 
6. What is 16 as a binary number? : 
A. 10110 
B. 10000 
C. 10011 
D. 11101 
 
7. Smaller computers were initially developed for: 
A. Manned space exploration.  
B. Hospitals 
C. Shops and offices 
D. Games 
 
8. A potential disadvantage of presentation graphics is: 
A. A lecture can be made available for further viewing on the Internet. 
B. The audience can be misled by poor design of slides. 
C. Digital projectors are expensive and can go wrong.  
D. Lecturers can use the same material again 
 
9. What is system software? 
A. A managerial information system.  
B. A set of low level essential programs a computer requires. 
C. An advanced database 
D. The organisation of software for a small business. 
 
10. Access is an example of: 
A. Application software. 
B. An operating system. 
C. The home entertainment industry. 
D. A communications device. 
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Section B: ACCESS (35 marks) 
This section of the exam will test your ability in using Access. Your answers will be based 
upon this Access table: 
 
 
 
 
 
 
 
 
 
 
 
 
 
Question B1 (10 marks)  
 
Recreate the Access table shown. Insert into your Exam Word Document a screen shot showing 
the table in design view and making evident your choice of primary key. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 
Question B2 (10 marks) 
 
Create a query on this Access table which displays only the COMIC and FORMAT of all records 
for which the PRICE is greater than 12. Insert into your Exam Word Document a screen shot 
showing this query in design view. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 
Question B3 (5 marks) 
 
Insert into your Exam Word Document a further screen shot showing this query after it has been 
run. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 
Question B4 (10 marks) 
 
Create a report showing COMIC, FORMAT and PAGES. The values for PAGES should be in 
descending order. Insert into your Exam Word Document a further screen shot showing this 
report. 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
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Section C: EXCEL (35 marks) 
 
This section of the exam will test your ability in using Excel. Your answers will be based upon 
this Excel spread sheet: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Question C1 (10 marks)  
 
Recreate this spread sheet identically in Excel. Add cell content to calculate the median of the 
marks given to George. Insert into your Exam Word Document TWO screen shots, one showing 
the result of this calculation and one showing the formula that you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
 
Question C2 (10 marks)  
 
Add cell content to calculate the mode of the marks given to Alex. Insert into your Exam Word 
Document TWO screen shots, one showing the result of this calculation and one showing the 
formula that you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
 
Question C3 (10 marks)  
 
Add cell content to calculate correlation between the marks given to Alex and the marks given to 
Maria. Insert into your Exam Word Document TWO screen shots, one showing the result of this 
calculation and one showing the formula that you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
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 Final Examination  
 Semester: Fall 2016  

 

Student Name   

Registration No   
 

 

Course Code   TCOM-100-2 

  
Course Title  COMPUTER APPLICATIONS 

  
Section   
  
Date of Exam  25/01/2017  
  
Duration of Exam  2 HOURS 

  
Instructor  ADAMANTINI PERATIKOU 

  
Grade  ( % )  

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to ent er the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College  requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This ma y include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  25/01/2017  
 

Faculty Signature   Invigilator Signature   
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Computer Applications Final Exam 

 
The exam consists of FOUR sections.  
 
You will show all your answers in a single 'Exam Word Document'. Most of 
your answers will require screenshots inserted into this document. Your 
screenshots must be CLEAR and SELECTIVE, reproducing the relevant part 
of your screen display.  
 
At the end of the examination hard copy of your Exam Word Document will 
be printed out for you. You must check carefully that this is the work you 
want to submit for assessment. 
 

Section A: MULTI -CHOICE TEST (2 marks each: 20 marks) 
 
This section of the exam will test your general knowledge about computers and their impact 
on society. 
 
Insert a table into your Exam Word Document. The table should have two columns and ten rows. 
Number the rows of the first column from 1 to 10. In the second column give each of your 
answers for the twenty questions below as a capital letter A, B, C or D. 
 
1. Which statement is true? 
A. The first computer was invented by Alan Turing. 
B. The first computer was invented by Konrad Zuse. 
C. The first computer was invented by John Atanasoff. 
D. Many different people were responsible for the invention of the computer. 
 
2. What is 10111 as a decimal number? 
A. 27 
B. 23 
C. 29 
D. 25 
 
3. Why were small computers developed? 
A. Nursing homes 
B. Project Apollo. 
C. Shops and offices 
D. Games 
 
4.  Which of the following is not an input device? 
A. Speakers 
B. Keyboard 
C. CD-Drive 
D. Microphone 
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5.  Which of the following is not an output device? 
A. Speakers 
B. Monitor 
C. Keyboard 
D. Headphones 
 
6. What is 17 as a binary number? : 
A. 10110 
B. 10001 
C. 10011 
D. 11101 
 
7. Which of the following is NOT an example of application software? 
A. A spreadsheet. 
B. A computer game. 
C. Presentation graphics. 
D. An assembler. 
 
8. Object code is. 
A. Code in a Command Button object. 
B. Instructions closely matching the physical hardware of the computer. 
C. The purpose, or object, of a program. 
D. None of the above. 
 
9. What is system software? 
A. A managerial information system.  
B. A set of low level essential programs a computer requires. 
C. An advanced database 
D. The organisation of software for a small business. 
 
10. Word is an example of: 
A. Application software. 
B. An operating system. 
C. The home entertainment industry. 
D. A communications device. 
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Section B: ACCESS (35 marks) 

This section of the exam will test your ability in using Access. Your answers will be based 
upon this Access table: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Question B1 (10 marks)  
 
Recreate the Access table shown. Insert into your Exam Word Document a screen shot showing 
the table in design view and making evident your choice of primary key. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 
Question B2 (10 marks) 
 
Create a query on this Access table which displays only the COMIC and FORMAT of all records 
for which the PRICE is greater than 12. Insert into your Exam Word Document a screen shot 
showing this query in design view. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 
Question B3 (5 marks) 
 
Insert into your Exam Word Document a further screen shot showing this query after it has been 
run. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 
Question B4 (10 marks) 
 
Create a report showing COMIC, FORMAT and PAGES. The values for PAGES should be in 
descending order. Insert into your Exam Word Document a further screen shot showing this 
report. 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
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Section C: EXCEL (35 marks) 

This section of the exam will test your ability in using Excel. Your answers will be based upon 
this Excel spread sheet: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Question C1 (10 marks)  
 
Recreate this spread sheet identically in Excel. Add cell content to calculate the median of the 
marks given to David. Insert into your Exam Word Document TWO screen shots, one showing 
the result of this calculation and one showing the formula that you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
 
Question C2 (10 marks)  
 
Add cell content to calculate the mode of the marks given to Alice. Insert into your Exam Word 
Document TWO screen shots, one showing the result of this calculation and one showing the 
formula that you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
 
Question C3 (10 marks)  
 
Add cell content to calculate correlation between the marks given to Adam and the marks given 
to Judith. Insert into your Exam Word Document TWO screen shots, one showing the result of 
this calculation and one showing the formula that you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
 
 
Question C4 (5 marks)  
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 Final Examination  
 Semester: Fall 2016  

 
 

Student Name   
 

Registration No   
 

 

Course Code   TCOM-100-3 
  
Course Title  COMPUTER APPLICATIONS 
  Section   
  
Date of Exam  26/01/2017  
  Duration of Exam  2 HOURS 
  
Instructor  ADAMANTINI PERATIKOU 
  Grade ( % )   

 

 
Instructions to Students  

1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instru ctor, academic suspension or dismissal from college.  

Student Signature   Date  26/01/2017  
 

Faculty Signature   Invigilator Signature   
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Computer Applications Final Exam 

 
The exam consists of FOUR sections.  
 
You will show all your answers in a single 'Exam Word Document'. Most of 
your answers will require screenshots inserted into this document. Your 
screenshots must be CLEAR and SELECTIVE, reproducing the relevant part 
of your screen display.  
 
At the end of the examination hard copy of your Exam Word Document will 
be printed out for you. You must check carefully that this is the work you 
want to submit for assessment. 
 

Section A: MULTI -CHOICE TEST (2 marks each: 20 marks) 
 
This section of the exam will test your general knowledge about computers and their impact 
on society. 
 
Insert a table into your Exam Word Document. The table should have two columns and ten rows. 
Number the rows of the first column from 1 to 10. In the second column give each of your 
answers for the twenty questions below as a capital letter A, B, C or D. 
 
1. Which of the following inventions helped computers become smaller in the 1950s? 
A. Lasers 
B. Electronic tubes 
C. Transistors 
D. Magnetic tape 
 
2. What is 10011 as a decimal number? 
A. 17 
B. 19 
C. 15 
D. 18 
 
3. Which of the following is not a network type: 
A. WAN 
B. LAN 
C. IAN 
D. JAN 
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4.  Which of the following is not an input device? 
A. DVD-Drive 
B. USB 
C. Monitor 
D. Microphone 
 
5.  Which of the following is not an output device? 
A. Screen 
B. Speakers 
C. Mouse 
D. Printer 
 
6. What is 20 as a binary number? : 
A. 10100 
B. 10001 
C. 10011 
D. 11101 
 
7. Computers use binary arithmetic because: 
A. The two digits 1 and 0 can be represented easily. 
B. The early computer scientists were brilliant at maths. 
C. A Senate Enquiry in the USA made the decision. 
D. Binary arithmetic is easy and fun to do. 
 
8. For which of the following would a low-level language be most appropriate? 
A. Organising a pay roll. 
B. Storing data about shop sales. 
C. Writing a device driver for a new computer. 
D. Writing a game with colour graphics 
 
8. Application software is best thought of as: 
A. Something only computer programmers understand. 
B. Something the average person can master quickly. 
C. An essential part of an operating system. 
D. None of the above answers. They are all wrong. 
 
10. Excel is an example of: 
A. Application software. 
B. An operating system. 
C. The home entertainment industry. 
D. A communications device. 
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Section B: ACCESS (35 marks) 

This section of the exam will test your ability in using Access. Your answers will be based 
upon this Access table: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Question B1 (10 marks)  
 
Recreate the Access table shown. Insert into your Exam Word Document a screen shot showing 
the table in design view and making evident your choice of primary key. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 
Question B2 (10 marks) 
 
Create a query on this Access table which displays only the COMIC and FORMAT of all records 
for which the PRICE is greater than 12. Insert into your Exam Word Document a screen shot 
showing this query in design view. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 
Question B3 (5 marks) 
 
Insert into your Exam Word Document a further screen shot showing this query after it has been 
run. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 
Question B4 (10 marks) 
 
Create a report showing COMIC, FORMAT and PAGES. The values for PAGES should be in 
descending order. Insert into your Exam Word Document a further screen shot showing this 
report. 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
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Section C: EXCEL (35 marks) 
 
This section of the exam will test your ability in using Excel. Your answers will be based upon 
this Excel spread sheet: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Question C1 (10 marks)  
 
Recreate this spread sheet identically in Excel. Add cell content to calculate the median of the 
marks given to David. Insert into your Exam Word Document TWO screen shots, one showing 
the result of this calculation and one showing the formula that you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
 
Question C2 (10 marks)  
 
Add cell content to calculate the mode of the marks given to Alina. Insert into your Exam Word 
Document TWO screen shots, one showing the result of this calculation and one showing the 
formula that you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
 
Question C3 (10 marks)  
 
Add cell content to calculate correlation between the marks given to Clive and the marks given 
to Craig. Insert into your Exam Word Document TWO screen shots, one showing the result of 
this calculation and one showing the formula that you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
 
 
Question C4 (5 marks)  
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 Final Examination  
 Semester: Fall 2016  

 

Student Name   
 

Registration No   
 

 

Course Code   TENG-100-1 

  
Course Title  BASIC ENGLISH 
  
Section   
  
Date of Exam  24/01/17  
  
Duration of Exam  2 HOURS 

  
Instructor  DESPO GEORGIOU 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or oth er aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrit y in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  
 

Student Signature   Date  24/01/2017  
 

Faculty Signature   Invigilator Signature   
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Exercise 2: Put the verbs in brackets in the correct tense  

(Past Simple/Past Continuous)                  (2 marks each: 20 marks)  

 

1. David ______ (shave) when his wife ______ (come) home yesterday.  
 
2.   The Claytons ______ (celebrate) a birthday party when I ______ (phone) last 
Friday.  
 
3.   When the earthquake ______ (destroy) their house, the Claytons 
______(shop) in town.  
 
4.   While Tom and Sally ______ (go) to school, their little sister ______ (sleep) 
peacefully in her bed. She was with the flu.  
 
5.   While they ______ (play) cards , somebody ______ (break) into the house.  
 
6.   We ______ (play) monopoly when the lights ______ (go off).  
 
7.   The chef ______ (cook) a delicious meal when the guests ______ (start) to 
arrive.  
 
8.   The man ______ (talk) on the phone when he ______ (cras h) against the other 
car.  
 
9.   While he ______ (talk) on the phone, his baby ______ (sleep).  
 
10.   Diana ______ (kiss) her boyfriend when her parents ______ (come back) 
home from the theatre.  
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Part III: Writing (30 marks)  

 

Topic: Write a story about something exciting that happened to you while being in 

Cyprus. Use the past simple or the past continuous.  

 (100-150 words)  

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

_________ 

_____________________________________________________________________ 
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 Final Examination  
 Semester: Fall 2016  

 
 

Student Name   
 
Registration No   

 

 

Course Code   TENG-110 

  
Course Title INTERMEDIATE ENGLISH 
  
Section   
  
Date of Exam  26/01/17  
  
Duration of Exam  2 HOURS 

  
Instructor  DESPO GEORGIOU 

  
Grade ( % )   

 

 
Instructions to Students  

1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minu tes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. St udents 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  26/01/2017  
 

Faculty Signature   Invigilator Signature   
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Part I: Reading Comprehension (20 marks)  

Read the text and answer the questions.  

INDIANS: THE NATIVE AMERICANS  

 
Long before the early settlers came to America, the land was inhabited by tribes 
and nations of people known to us today as Indians. When Columbus came to the 

Americas, he thought he had landed in India. For this reason the natives were 
called Indians although they knew themselves by a variety of other names.  
Sweeping across the continent these natives set up nations and confederations as 
diverse in language and culture as the countries which made up Europe.  

Their facial structure looked Asian indicating perhaps that centuries before the 
dawn of history they had come into the Americas from Asia across an ancient land 
bridge connecting Siberi a and Alaska. 
Some were friendly, others were fearsome. Some belonged to the mountains, 

others lived across the Great Plains and still others inhabited the woodlands of the 
eastern forests. The Cherokee, for example, had an advanced agricultural culture 
and in 1827 they established themselves as the Cherokee Nation with a 
constitution providing for an elected government. Their leader, Sequoyah, created 

a written Cherokee script for writing. He taught thousands of his people how to 
read and write. When gold was discovered on their land, they were forced to move 
West and many died on the "trail of tears."  
The Zuni are noted for basketry and were master craftsmen in pottery, weaving 

and turquoise jewelry. They were also admired for their ceremonial dances which  
are still practiced today. In the Southwest the Anasazi lived as cliff dwellers and 
on the open prairie of the Midwest the Sioux lived in teepees made of buffalo hide. 
The Apache were famed as fierce fighters and the Navaho established the first 

Indian op erated community college. They are also famed for their metalwork and 
silver jewelry craftsmanship.  
The oral traditions of these great people gave birth to fantastic legends about the 
origins of the earth and the Gods which defended and protected them.  

When the early European settlers came to America, there was at first an exchange 
of culture. The Indians gave the colonists and pioneers corn and potatoes in 
exchange for guns and horses. The Indians taught the settlers about traditional 
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medicines made from h erbs and plants. Unfortunately, the exchange was not fair. 
The western settlers brought with them smallpox and other diseases formerly 

unknown to the New World.  
Later, with colonial expansion, culture gave way to conflict and the Indians found 
themselves f ighting for the land which they had always believed would be their 
own. 

Today, the Indians live protected by law on reservations which are only dim 
shadows of their former glory. They may possess the land on which they live, but 
the boundaries of the reser vations have confined them to live as tenants rather 
than landlords.  

Of all the minorities who exist in America, they are in many ways among the 
poorest and most neglected and their pain is probably the deepest to bear. The 
land which is now their home has  been irrevocably transformed beyond what was 
envisioned by their forefathers ages ago.  

 

          (2 marks each)  

1. Where did Columbus think he had landed when he reached the New World?  
            A   New World  

            B   America  
            C   Far East  
            D   India    
 

2. Where were the native Americans found in the new world?  
            A   On the west coast  
            B   On the east coast  
            C   Across the continent.  

            D   In the south -east portion of America.  
 
3. How did the native -Americans most probably enter North America?  
            A   By a land bridge from Siberia.  

            B   By small boats from Asia  
            C   From the south seas.  
            D   From what is now Alaska.  
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4. What can be generally said about the native -Americans? 

            A   They were quite diverse from one another and were  
                               made up of many tribes.  
                      B   They had a common language. 
            C   They established a nation.  

            D   They had a primitive alphabet.  
 
5. Which group of Native -Americans established a nation with an elected 
government?  

            A   Anasazi 
            B   The Cherokees  
            C   The Sequoiahs 
            D   The Zuni.   

 
6. For what were the Zuni noted?  
            A   They were famed for pottery, weaving and jewelry.  
                      B   They were famous for the establishment of a  

                               Community college     
            C   They were famous for the culti vation of horses and  
                               guns  
            D   They were noted as fierce fighters.  

 
7. Which group was known as being "Cliff dwellers"?  
            A   The Sioux  
            B   The Zuni  

            C   The Navaho 
            D   The Anasazi  
 
8. Which group was known for being fierce fighters?  

            A   The Anasazi  
            B   The Apaches  
            C   The Sioux  

            D   The Navaho 
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9. Which "gifts" did the native -Americans give to the European settlers which they 

did not have back home?  
            A   Guns and horses 
            B   corn and potatoes  
            C   woodcarvings and leather goods  

            D   beads and jewelry  
 
10. What are the protected government lands called which were given to the 
nati ve-Americans? 

            A   settlements  
            B   territories  
            C   reservations  
            D   boundaries 
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Part II: Grammar (40 marks)  

A. Transform the following into Passive sentences.  

(2 marks each: 20 marks)  

1. The whole state elects the governor.  

_____________________________________________________  

2. Children from all countries love that game.  

_____________________________________________________  

3. They make shoes in that factory.  

___________________________________________________  

4.  People must not leave bicycles in the driveway.  

___________________________________________________  

5. They built that skyscraper in 1934.  

___________________________________________________  

6. The stude nts will finish the course by July.  

___________________________________________________  

7. They are repairing the streets this month.  
___________________________________________________  

8. They make these tools of plastic.  
___________________________________________________  

9. They have finished the new product design.  
___________________________________________________  

10. They were cooking dinner when I arrived.  
___________________________________________________  
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Part III: Writing (40 marks)  

Choose only ONE of the following topics:  

1) Write an article describing a friend, fellow student or family member.  

2) Write a story about the most memorable trip of y our life.  

                                                                                      (150-200 words) 

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________
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______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

__________________ 
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 Final Examination  
 Semester: Fall 2016  

 

Student Name   
 

Registration No   
 

 

Course Code   TENG-210 

  
Course Title  COLLEGE ENGLISH 

  
Section   
  
Date of Exam  25/01/17  
  
Duration of Exam  2 HOURS 
  
Instructor  DESPO GEORGIOU 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will n ot be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  25/01/2017  
 

Faculty Signature   Invigilator Signature   
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______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

________________________________________ 

 

 

 

Part III: Writing (50 marks) 

 

Topic:  Write the advantages and disadvantages of being your own boss. Use specific 

reasons and examples to support your arguments.     (200-250 words) 

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________
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______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________
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______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

__________ 
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 Final Examination  
 Semester: Fall 2016  

 

Student Name   
 

Registration No   
 

 

Course Code   TGRE-100 

  
Course Title  GREEK LANGUAGE AND CULTURE I 

  
Section   
  
Date of Exam  26/01/2017  

  
Duration of Exam  2 HOURS 
  
Instructor  DR ANDREAS KARYOS 

  
Grade ( % )  /100  

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave th e exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be co ndoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  26/01/2017  
 

Faculty Signature   Invigilator Signature   
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 Final Examination  
 Semester: Fall 2016  

 

Student Name   
 
Registration No   

 

 

Course Code   TMAT-100-1 

  
Course Title  BASIC MATHEMATICS 
  
Section   
  
Date of Exam  25/01/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  MARIANNA PELEKANOS 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise m entioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College  requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This ma y include being failed 
by the instructor, academic suspension or dismissal from college.  
 

Student Signature   Date  25/01/2017  
 

Faculty Signature   Invigilator Signature   
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Attachment 11: Final Examination Papers Spring 2017 

 
Final Examination  

 Semester: Spring 2017  
 

Student Name  
 
Registration No  

 

 

Course Code   TCUA-100-1 

  
Course Title  INTRODUCTION TO GASTRONOMY & CULINARY THEORY 
  
Section   
  
Date of Exam  22/05/2017  

  
Duration of Exam  2 HOURS 
  
Instructor  NICOS MAGOS 

  
Grade ( % )   

 

 
Instructions to Students  

1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to le ave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not  be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  22/05/2017  
 

Faculty Signature   Invigilator Signature   
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___________________________________________________________________________

___________________________________________________________________________

____ 
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3. Identify the correct storage temperatures of the following items:  
 

A) Meat & poultry:   

B) Fish & shellfish:  

C) Eggs:  

D) Dairy products:  

E) Food which is about to be produced:  
 

4. Explain how rice is commercially classified and discuss the main rice types (3 Marks).    
Describe brown and white/polished rice (2 Marks) 
 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________

____ 
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5. Avoiding cross contamination is extremely important.  Discuss and identify the ways of 

avoiding it. 
 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________

____ 

 
6. Name and describe five basic vegetable knife cuts: 

 
___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________

____ 
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7.  Identify and discuss the basic preparation methods of Custards, Creams and Mousses.   

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________

___ 

 

PART C: ANSWER ALL QUESTIONS                                    TOTAL 40 MARKS 
 
Each answer is worth 10 Marks  
 

1.  Describe the following rice types: (1) Parboiled, (2) Basmati, (3) Jasmine, (4) Arborio 

and  

(5) Wild 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________ 
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PART D: ESSAY QUESTION                                                                        TOTAL 15 
MARKS  
 
Answer is worth 15 Marks  
 

1.  In order for food items to be cooked, heat must be transferred from a heat source.  

Identify and describe the three ways that heat is transferred.   

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________ 
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Final Examination  
 Semester: Spring 2017  

 

Student Name  
 

Registration No  
 

 

Course Code   TCUA-100-2 

  
Course Title  INTRODUCTION TO GASTRONOMY & CULINARY THEORY 
  
Section   
  
Date of Exam  25/05/2017  

  
Duration of Exam  2 HOURS 
  
Instructor  NICOS MAGOS 

  
Grade ( % )   

 

 
Instructions to Students  

1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be  allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and che ating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  25/05/2017  
 

Faculty Signature   Invigilator Signature   
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6. Describe the following pasta types; (1) Fettuccine, (2) Lasagne, (3) Vermicelli, (4) 

Farfalle, and (5) Fusilli 
 
________________________________________________________________________

________________________________________________________________________ 

________________________________________________________________________

________________________________________________________________________ 

________________________________________________________________________

________________________________________________________________________ 

________________________________________________________________________

________________________________________________________________________ 

________________________________________________________________________

________________________________________________________________________ 

 

7.  Describe the following food items; (1) Kidney beans, (2) Lentils, (3) Soybeans, (4) 

Peas and (5) Rice beans 

________________________________________________________________________

________________________________________________________________________ 

________________________________________________________________________

________________________________________________________________________ 

________________________________________________________________________

________________________________________________________________________ 

________________________________________________________________________

________________________________________________________________________ 

________________________________________________________________________ 
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2. Describe the following kitchen equipment: (1) Tilting kettle (2) Broiler/Salamander 

(3) Griddle (4) Microwave  

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________ 

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________ 

______________________________________________________________________________ 
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PART D: ESSEY QUESTION-ANSWER ALL                                    TOTAL 15 MARKS 
 
Answer is worth of 15 Marks  

 

1.  In order for food items to be cooked, heat must be transferred from a heat source.  

Identify and describe the three ways that heat is transferred.   

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________ 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________  
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 Final Examination  
 Semester: Spring 2017  

 

Student Name   
 

Registration No   
 

 

Course Code   TCUA-104-I 
  
Course Title  INTRODUCTION TO GARDE MANGER  
  
Section   
  
Date of Exam  23/05/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  DIMITRIS KOUKLOU 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not  use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30  minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the Colleg e. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  
 

Student Signature   Date  23/05/2017  
 

Faculty Signature   Invigilator Signature   
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PART A-TERMINOLOGIES ANSWER -20 marks 

Briefly explain all of the following terms. Each term is worth two (2) points. 

1. CRUDITE: 

________________________________________________________________________

________________________________________________________________________ 

2. COCKTAIL:  

________________________________________________________________________

________________________________________________________________________ 

3. DIPS:  

________________________________________________________________________

________________________________________________________________________ 

4. DRESSING:  

________________________________________________________________________

________________________________________________________________________ 

5. GUACAMOLE: 

________________________________________________________________________

________________________________________________________________________ 

6. VINAIGRETTE: 

________________________________________________________________________

_______________________________________________________________________ 

7. CROUTONS:  

________________________________________________________________________

________________________________________________________________________ 

8. TEMPERATURE DANGER ZONE: 

________________________________________________________________________

________________________________________________________________________ 

9. COLOUR CODING SYSTEM:  

________________________________________________________________________

________________________________________________________________________ 

10. MEDITERRANEAN TART:  

________________________________________________________________________

________________________________________________________________________ 
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PART B- SHORT QUESTIONS- 60 MARKS  

Briefly answer six (6) of the following questions. Each answer is worth 10 marks. 

 

1. Describe what an appetizer is. 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

______________ 

 

2. Discuss ten (10) commandments of nouvelle cuisine.  

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________ 

 

3. Describe the sandwich categories (5 marks). Write the names of 5 sandwiches (5 

marks).  

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________
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________________________________________________________________________

________________________________________________________________________ 

7. Describe what is citrus zest? (5 marks).  Discuss why it is often blanched before being 

used, and describe the blanching process (5 marks). 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

____________________ 

8. Describe five different types of salads and briefly explain one of them. 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________ 
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PART C-ESSAY QUESTION �±ANSWER ALL -20 MARKS 

  

1A) Name and describe a cold section of a theme buffet which includes the following items:  
(10 marks) 

f) 1 Platter  
g) 2 Dips  
h) 5 Salads  
i) 2 Dressings  
j) 1 Center piece  

 
1B) Describe five food items for the categories below of an a la carte restaurant: (10 marks) 

d) Cold sandwiches  
e) Salads  
f) Appetizers  

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________
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______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________  
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Final Examination  

 Semester: Spring 2017  
 

Student Name   
 

Registration No   
 

 

Course Code   TCUA-106 

  
Course Title  INTRODUCTION TO PASTRY ARTS AND BAKING  

  
Section   
  
Date of Exam  23/05/2017  
  
Duration of Exam  2 Hours 

  
Instructor  KOUKLOS DIMITRIS 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honest y  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious discipli nary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  
 

Student Signature   Date  23/05/2017  
 

Faculty Signature   Invigilator Signature   
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10 Describe your understanding of chocolate tempering. 
________________________________________________________________________
________________________________________________________________________ 

 
 
 
Each answer is worth 5 Marks  
 

1. Discuss the sponge cake recipe and its method of preparation.  

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________ 

2. Describe a well -made mousse.  

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________ 
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5. Discuss the method of preparation of soft rolls.  List the typical ingredients.  

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 

 

6. Describe how extracts, wines, cordials and liqueurs, coffee and tea are 

used in bake shops. 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 
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7. Explain the role of gluten in flour and  baked goods.  
________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

______________________  

 

8. Explain how to avoid cross contamination in pastry and baking shops. 

________________________________________________________________________

_______________________________________________________________________ 

________________________________________________________________________

________________________________________________________________________ 

________________________________________________________________________

________________________________________________________________________ 

________________________________________________________________________

________________________________________________________________________

____ 
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________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 
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Final Examination  

Spring 2017  
 

Instructions to Students  
1. Have your passport or student identity  card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be  allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  
Inter Napa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplina ry action. This may include being failed by 
the instructor, academic suspension or dismissal from college.  

Student Signature   Date  22/05/2017  

Faculty Signature   Invigilator Signature   

 
 

Student Name   

Registration No   
 

Course Code   TCUA-200 

  
Course Title  MEAT, FISH, POULTRY & BUTCHERY PREPARATION  

  Section   
  Date of Exam  22/05/2017  
  
Duration of Exam  2 HOURS 

  
Instructor  DIMITRIS KOUKLOU 
  
Grade ( % )   
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            c)  Ratatouille:      

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________      

 

d) Deep fried fish pane: 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 

            e)  Spaghetti Napolitano: 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 

PART C- QUESTIONS- 60 POINTS 
Answer ALL  of the following questions. Each question is worth ten (10) points.  

1. Describe five (5) good quality signs of fresh fish.  

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 

________________________________________________________________________ 
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2. Explain the definition of poultry (5 points).  Identify by name five (5) recipes that 

contain poultry (5 points). 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 

 

3. Analyze the differences between lamb and mutton (5 points). Identify by name five (5) 

lamb recipes (5 points). 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 
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4. Discuss the quality indicators for selecting fresh fish.  

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 

 

5. Describe 2 recipes using pork mincemeat (5 points). How do we store mincemeat and for 

how long? (5 points) 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 
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6. Discuss five (5) fish categories. 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 

 
 

PART E �± ESSAY QUESTIONS 10 POINTS 
 
Answer ONLY ONE  of the following questions: 
 

1. Discuss the main factors to be considered when presenting a hot plated main course.  
 

2. Develop a recipe that you would prepare and serve for a culinary competition by 
using fish or chicken which contain proteins.  The time limit is 30 minutes and you 
have to prepare two plates. 

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________
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______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________ 

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________

______________________________________________________________________________ 
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 Final  Examination  

 Semester: Spring 2017  
 

Student Name   
 

Registration No   
 

 

Course Code   TCUA-202 

  
Course Title  MODERN EUROPEAN AND CYPRIOT CUISINE 
  Section   
  
Date of Exam  26/05/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  DIMITRIS KOUKLOU 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinar y action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  26/05/2017  
 

Faculty Signature   Invigilator Signature   
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PART A -TERMINOLOGIES - 10 POINTS  

Briefly explain the following terms.  Each term is worth 2 points. 

 

 

1. PASTITSIO: 

________________________________________________________________________

________________________________________________________________________

____ 

________________________________________________________________________

__ 

2. RISOTTO : 

________________________________________________________________________

________________________________________________________________________

____ 

3. RATATOUILLE :  

________________________________________________________________________

________________________________________________________________________

____ 

4. MEZE: 

________________________________________________________________________

________________________________________________________________________

____ 

5. RAVIOLI:  

________________________________________________________________________

________________________________________________________________________

____ 

  



 

182 
 

 

PART B- QUESTIONS 60 POINTS 

Briefly answer ALL  of the following questions. Each question is worth 10 points. 

 

1. Describe the regional cuisine of Greece.  Identify and describe five (5) Greek recipes. 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________ 

 

2. Describe the regional cuisine of Cyprus.  Identify and describe five (5) Cypriot regional 

recipes. 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________
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________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________ 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

__________ 

 

3. Describe five (5) Italian regional recipes that you know. 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________
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________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

______________________________________ 

 

4. What is pastitsio?  Discuss how it is served, and what it includes.  

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 

 

 

5. Describe the major ways that food is influenced of Cypriot cuisine. 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________
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________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________ 

6. Describe five (5) Spanish regional recipes. 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________ 
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PART C- ESSAY QUESTIONS.30 POINTS  

Answer the following question. 

 

1. Describe the seven (7) stages of taverna and give examples of foods served for each one. 

(20 points) 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________
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________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________ 

 

2. Discuss the personal responsibilities of a culinary professional in terms of food kitchen 

safety, including personal hygiene, uniform, and behavior.  (10 points)  

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________ 
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 Final Examination  

 Semester: Spring 2017  
 

Student Name   
 

Registration No   
 

 

Course Code   TCUA-206 
  
Course Title  PLATE AND BUFFET SERVICE 
  
Section   
  
Date of Exam  22/05/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  DIMITRIS KOUKLOU 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off  and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may include bein g failed 
by the instructor, academic suspension or dismissal from college.  
 

Student Signature   Date  22/05/2017  

Faculty Signature   Invigilator Signature   
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PART A- QUESTIONS-80 POINTS  

Answer ALL  of the following questions.  Each question is worth 10 points. 

 

1. Discuss the three types of menus. 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

__________________________________ 

 

2. Describe what a buffet is (5 points).  Discuss the advantages and disadvantages (5 

points).  

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________
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________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

__________________________________ 

3. Describe the modern method of plate presentation. 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

__________________________________ 
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4. Describe the classic method of plate presentation. 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

__________________________________ 

5. Describe the importance of food safety for buffets (5 points).  In addition identify the 

proper holding temperature of foods provided on the buffet (5 points). 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________
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7. Discuss the differences between a recipe and a standard recipe. 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

__________________________________ 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

______ 
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8. Write a 4 course table d hote menu with two choices.  Use correct culinary terminologies 

and the appropriate accompaniments for the main course. 

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

________________________________________________________________________

__________________________________________ 
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PART C- ESSAY QUESTIONS-20 POINTS  

Answer the following question 

 

1. You are a chef in a restaurant and you are required to write an International theme buffet 

menu that includes: 

a) Salads/cold appetizers 

b) Soup  

c) Bread station 

d) Live station  

e) Hot foods 

f) Desserts 

 

______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
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______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
______________________________________________________________________________
__________________________________________ 
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 Final Examination  
Semester: Spring 2017  

 

Student Name   

Registration No   
 

 

Course Code   THOM-100-1 

  
Course Title  INTRODUCTION TO HOSPITALITY MANAGEMENT 
  
Section   
  
Date of Exam  23/05/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  SOTERIS KEFALAS 

  
Grade ( % )   

 

 
Instructions to Students  

1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their acade mic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal fro m college.  

Student Signature   Date  23/05/2017  
 

Faculty Signature   Invigilator Signature   
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Section �ù: Answer all the questions.      [TOTAL MARKS 
20] 
Each multiple question is worth 2 marks. (Circle the correct answer) 
 
1.  Food service operations constitute of the following managed services.  

   A) Airlines 

  B) Military  

   C) National Parks 

D) Universities 

E) All the above 
 

     2.   What is the main difference between a service and a good?  

  A) A service cannot be rated.  

   B) A good is a high-quality product.  

   C) A service is intangible.  

  D) None of the above  

 
    3. The rules of safety are: 

   A) the grounding of the appliances  

   B) the proper placement of the control panel 

   C) the maintenance of the fuses 

   D) the insulation of wires and cables 

 E) all the above  
 
    4. The responsibilities of the Front Office Department are:  

    A) to sell rooms 

   B) not to offer services such as handling mail, faxes, etc. 

   C) not to maintain balanced guest accounts 

    D) none of the above  

 
  5. The responsibilities of Food and Beverage Manager are:  

   A) to manage the kitchen and the catering 

   B) to manage the room service and the minibars 

  C) to manage the pool bar 

   D) All of the above   
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 �������:�K�D�W���L�V���W�K�H���Q�D�P�H���R�I���W�K�H���G�H�S�D�U�W�P�H�Q�W���W�K�D�W���R�Y�H�U�V�H�H�V���D���K�R�W�H�O�¶�V���E�X�L�O�G�L�Q�J�V���D�Q�G���J�U�R�X�Q�G�V�" 

 A) sales and marketing 

 B) engineering 

 C) bell staff 

 D) human resources 

   

 

 

 7.  Which are the reasons people travel? 

A) To experience new and different surroundings 

B) To experience other cultures 

C) To rest and relax 

D) To visit friends and family 

E) All of the above 

 

8. Which is not at the first-five largest Management Companies? 

A) Accor Hotels 

B) Intercontinental Hotels 

C) Holiday Inns 

D) Marriot International 

E) Hilton Hotels 

 

9. Which is the Highest Quality Chain of Hotels? 

A) Oriental Hotel in Thailand 

B) Treetops Hotel in Kenya 

C) Ritz Carlton Hotel 

D) Regent in Hong Kong 

E) Underwater Hotel in Australia 

10. Which is not the responsibility for the Night Auditor? 

A) Posts charges 

B) Closes the books on a daily basis 

C) Balances guest accounts 

D) Completes daily reports using the statistics on the following slides 
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 Final Examination  

Semester: Spring 2017  
 

Student Name   

Registration No   
 

 
Course Code   THOM-100-2 
  
Course Title INTRODUCTION TO HOSPITALITY MANAGEMENT 
  
Section   

  
Date of Exam  25/05/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  SOTERIS KEFALAS 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking  and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or blac k pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  
 

Student Signature   Date  25/05/2017  
 

Faculty Signature   Invigilator Signature   
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Section A: Answer all the questions.      [TOTAL MARKS 
20] 

 
Each multiple question is worth 2marks. (Circle the correct answer.) 
 
1. The pineapple tradition is recognized as a symbol of: 

A) Lodging   

B) Food and Beverage 

C) Hospitality 

D) Front Office 

2. What is the main goal of any hotel: 

A) To create a good reputation 

B) To be trendy 

C) To maintain a high occupancy percentage  

D) To provide offs and vacation to the staff   
3. �:�K�L�F�K���L�V���Q�R�W���D���N�H�\���H�O�H�P�H�Q�W���R�I���'�L�V�Q�H�\�¶�V���*�X�H�V�W���6�H�U�Y�L�F�H�� 

A) Hiring and developing. 

B) Training of leaders so forth to become service coaches. 

C) Make reservations. 

D) Measuring guest satisfaction. 

E) Recognizing and rewarding performance.  

4. Foodservice operations constitute the following managed services.  

A) Airlines 

B) Military  

C) National Parks 

D) Universities 

E) All the above 

5. Which Company is not included in the first top five largest Management 
Companies? 

F) Accor Hotels 

G) Intercontinental Hotels 

H) Holiday Inns 

I) Marriot International 

J) Hilton Hotels  
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K)  

6. Which is the Highest Quality Chain of Hotels? 
F) Oriental Hotel in Thailand 

G) Treetops Hotel in Kenya 

H) Ritz Carlton Hotel 

I) Regent in Hong Kong 

J) Underwater Hotel in Australia 

 
7. Which is not a responsibility of the Night Auditor? 

F) To posts charges 

G) Closes the books on a daily basis 

H) Balances guest accounts 

I) Completes daily reports by using statistics  

J) To sell food and beverage items 

 
8. What the abbreviation of WTO Stands for: 

A) World Travel Organization 

B) World Tourism Office 

C) World Tourism Organization 

D) None of the above 

 
9. The hub and Spoke System has the following benefits: 

A) Enables passengers to travel from one smaller city to another smaller city 

B) Airlines can service more cities at a lower cost 

C) Airlines can maximize passenger loads from cities, thereby saving fuel 

D) All of the above. 
 

10. The rules of safety are: 

 A) the grounding of the appliances  

   B) the proper placement of the control panel 

   C) the maintenance of the fuses 

   D) the insulation of wires and cables 

 E) all the above  
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Final Examination  

 Semester: Spring 2017  
 

Student Name  
 
Registration No  

 

 

Course Code   THOM-202 

  
Course Title  RESTAURANT OPERATIONS MANAGEMENT 

  
Section   
  
Date of Exam  24/05/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  NICOS MAGOS 

  
Grade ( % )   

 

 
Instructions to Students  

1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic  Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious d isciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  24/05/2017  
 

Faculty Signature   Invigilator Signature   
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5. Discuss the elements of effective purchasing and storing: 
 

_____________________________________________________________________

_____________________________________________________________________

____ 

_____________________________________________________________________

_____________________________________________________________________

____ 

_____________________________________________________________________

_____________________________________________________________________

____ 

_____________________________________________________________________

_____________________________________________________________________

____ 

_____________________________________________________________________

__ 

6.  Describe Family-Style (English) Service:    

_____________________________________________________________________

_____________________________________________________________________

____ 

_____________________________________________________________________

_____________________________________________________________________

____ 
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_____________________________________________________________________

_____________________________________________________________________

____ 

_____________________________________________________________________

_____________________________________________________________________

____ 

_____________________________________________________________________

_____________________________________________________________________

____ 

 7. Describe Table-Side (French) Service:    

____________________________________________________________________ 

____________________________________________________________________ 

____________________________________________________________________ 

____________________________________________________________________ 

____________________________________________________________________ 

____________________________________________________________________ 

____________________________________________________________________ 

____________________________________________________________________ 
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PART D: ESSAY QUESTION                                                                        TOTAL 20 
MARKS  
 
Answer is worth 20 Marks  
 

1.  Customer-driven marketing strategy requires careful customer analysis.  Identify and 

describe the elements that successful firms must engage (Marks 16).  Identify the key 

segmenting variables (Marks 4) 

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________
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___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________

___________________________________________________________________________ 

___________________________________________________________________________  
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 Final Examination  
 Semester: Spring 2017  

 

Student Name   
 
Registration No   

 

 

Course Code   TTOU-102 
  Course Title  GEOGRAPHY OF TOURISM 
  Section   
  
Date of Exam  25/05/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  KYRILLOS NIKOLAOU 

  Grade ( % )   
 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College . Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  25/05/2017  
 

Faculty Signature   Invigilator Signature   
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 Final Examination  
 Semester: Spring 2017  

 
Student Name   

 
Registration No   

 

 

Course Code                                                     TACC-100-1 

  Course Title                               INTRODUCTION TO ACCOUNTING I 
  Section   
  
Date of Exam                                                   26/05/2017  

  
Duration of Exam                                                     2 HOURS 

  
Instructor                                                YIOTA STAVROU 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College  requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This ma y include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  26/05/2017  
 

Faculty Signature   Invigilator Signature   
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SECTION A 
Answer ALL questions (20 Marks)  
 

1. Multiple choice questions: (2 Marks Each)  
 
(Circle the correct answer)  

 
Identify the correct formula:  

a)  Assets = Capital - Liabilities 
b)  Liabilities = Capital + Assets  
c)  Assets = Capital + Liabilities  
d)  Capital = liabilities + Assets  

 
Which of the following is not a Current Asset?  

a)  bank overdraft  
b)  loan int erest 
c)  accounts receivable  
d)  cash in hand  

 
Which of the following are included in the debit side of the trial balance?  

a) bank overdraft, debtors, buildings and rent payable  
b) purchases, debtors, rent receivable and discounts receivable  
c) capital, bad debts, salaries, and creditors  
d) drawings, discounts allowed, depreciation and stationery  

  
  Mr. George, owner of a retail company, withdrew some goods for private use. Which is 
the correct double entry?  

a)  Debit purchases accounts, credit drawin gs account  
b)  Debit drawings account, credit purchases account  
c)  Credit capital account, debit purchases account  
d)  Credit cash account, debit drawings account  

 
Which of the following is not a depreciation method?  

a)  Some of the years digits  
b)  Reducing balance  
c)  Straight -line   
d)  Directly  

 
 
2.  Explain what Depreciation is: (5 Marks)  
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3. Give one example for EACH of the following accounting terms: (5 Marks)  
 
-Current Assets  
 
-Fixed Assets 
 
-Expenses 
 
-Current Liabilities  
 
-Income  
 
 
SECTION B 
Answer ALL questions  (80 Marks)  
 
 
Question 1 (20 Marks)  
 
We bought an old van with original cost of $10,000, the estimated life of the van is 10 
years and the scrap value $200.  
 
Required:  
Calculate the depreciation for the first 4 years using the straight line method.  
 
 
Quest ion 2 (60Marks)  
 
The transactions of A Baker Company for May 2009 were as follows:  
 
May 1. Started in business with $1,500 in the bank and $500 cash.  
May 2. Purchased goods to the value of $1,750 from C Dunn.  
May 3. Bought fixtures and fittings for the bak ery for $150 paying by cheque.  
May 6. Bought goods on credit from E Farnham for $111.  
May 10. Paid rent of $300 by cash.  
May 12. Bought stationery for $175 paying by cash.  
May 14. Sold goods on credit, value $125 to G Harlem.  
May 20. Bought a van for $2,000 on credit from I Jumpstart.  
May 30. Paid wages of $450 by cheque.  
May 31. Summarized cash sales of the month and found them to be $2,500. Took $500 
for private use and banked $2,000.  
May 31. Closing inventory was $500.  
 
Required:  

a)  Enter the transactions in the ledger of A Baker (open T -Accounts). (15 Marks)  
b)  Extract a Trial Balance as at 31 May 2009. (15 Marks)  
c)  Prepare the Income Statement for the year. (15 Marks)  
d)  Show the balance sheet as at 31 May 2009. (15 Marks)  
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 Fina l Examination  

 Semester: Spring 2017  
 

Student Name   
 

Registration No   
 

 

Course Code                                                     TACC-100-2 

  
Course Title             INTRODUCTION TO ACCOUNTING I 

  
Section   

  
Date of Exam                                                   26/05/2017  

  
Duration of Exam                                                     2 HOURS 

  
Instructor                                                YIOTA STAVROU 

  Grade ( % )   
 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their acade mic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal fro m college.  

Student Signature   Date  26/05/2017  
 

Faculty Signature   Invigilator Signature   
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 Final Examination  

 Semester: Spring 2017  
 

Student Name   
 

Registration No   
 

 

Course Code   TFRE-100-1 

  
Course Title  FRENCH LANGUAGE AND CULTURE I 
  
Section   

  
Date of Exam  24/05/17  

  
Duration of Exam  2 HOURS 

  
Instructor  KATERINA HADJIANTONI 

  Grade ( % )   
 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the ex am room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College  requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This ma y include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  24/05/2017  
 

Faculty Signature   Invigilator Signature   
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 Final Examination  
 Semester: Spring 2017  

 

Student Name   
 

Registration No   
 

 

Course Code   TFRE-102 

  
Course Title  FRENCH LANGUAGE AND CULTURE II 

  
Section   

  
Date of Exam  26/05/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  KATERINA HADJIANTONI 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched  off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legi ble.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  
 

Student Signature   Date  26/05/2017  
 

Faculty Signature   Invigilator Signature   
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 Final Examination  

 Semester: Spring 2017  
 

Student Name   
 

Registration No   
 

 

Course Code   TCOM-100-1 

  
Course Title  COMPUTER APPLICATIONS 
  
Section   

  
Date of Exam  23/05/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  ADAMANTINI PERATIKOU 

  Grade ( % )   
 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will n ot be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  23/05/2017  
 

Faculty Signature   Invigilator Signature   
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Computer Applications Final Exam 
 
The exam consists of FOUR sections. You must attempt: 
 
SECTION A: Multi-choice test (20 marks) 
SECTION B: Access (35 marks) 
SECTION C: Excel (35 marks) 
SECTION D: Word (10 marks) 
 
 
You will show all your answers in a single 'Exam Word Document'. Most of 
your answers will require screenshots inserted into this document. Your 
screenshots must be CLEAR and SELECTIVE, reproducing the relevant part 
of your screen display.  
 
At the end of the examination a hard copy of your Exam Word Document will 
be printed out for you. You must check carefully that this is the work you 
want to submit for assessment. 

 
You have 2 hours for this examination 

 
Section A: MULTI -CHOICE TEST ( 2 marks each: 20 marks) 

 
This section of the exam will test your general knowledge about computers and their impact 
on society. 
 
Insert a table into your Exam Word Document. The table should have two columns and ten rows. 
Number the rows of the first column from 1 to 10. In the second column give each of your 
answers for the twenty questions below as a capital letter A, B, C or D. 
 
1. What is 11100 as a decimal number?: 
A. 27 
B. 31 
C. 29 
D. 28 
 
2. Smaller computers were developed for : 
A. Manned space exploration.  
B. Hospitals 
C. Shops and offices 
D. Games 
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3. Source code is: 
A. Binary numbers. 
B. The first ideas written down in ordinary language. 
C. The initial code written by the programmer. 
D. Machine code instructions 
 
4. Why are binary numbers used in computing?: 
A. Programs work much faster with binary. 
B. It is an industrial standard which nobody wants to change. 
C. Different voltage levels can represent binary numbers.. 
D. Two digits, 1 and 0, are easier for programmers to understand 
 
5. Logic circuits are principally needed to: 
A. Organise spreadsheets 
B. Perform binary arithmetic in the ALU 
C. Operate application programs 
D. Scan the keyboard 
 
6.  Which of the following is not an output device? 
A. Screen 
B. Speakers 
C. Printer 
D. Microphone 
 
7. What is 18 as a binary number? : 
A. 10110 
B. 10000 
C. 10010 
D. 11101 
 
8. A potential disadvantage of presentation graphics is: 
A. A lecture can be made available for further viewing on the Internet. 
B. The audience can be misled by poor design of slides. 
C. Digital projectors are expensive and can go wrong.  
D. Lecturers can use the same material again 
 
9. What is system software?: 
A. A managerial information system.  
B. A set of low level essential programs a computer requires. 
C. An advanced database 
D. The organisation of software for a small business. 
 
10. Word is an example of: 
A. Application software. 
B. An operating system. 
C. The home entertainment industry. 
D. A communications device. 
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Section B: ACCESS (35 marks) 
This section of the exam will test your ability in using Access. Your answers will be based 
upon this Access table: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Question B1 (10 marks)  
 
Recreate the Access table shown. Insert into your Exam Word Document a screen shot showing 
the table in design view and making evident your choice of primary key. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 
Question B2 (10 marks) 
 
Create a query on this Access table which displays only the Student Name and Nationality of all 
records for which the Assignment Mark is greater than 70. Insert into your Exam Word 
Document a screen shot showing this query in design view. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 
Question B3 (5 marks) 
 
Insert into your Exam Word Document a further screen shot showing this query after it has been 
run. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
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Question B4 (10 marks) 
 
Create a report showing Student Name, Nationality and Exam Mark. The values for Exam Mark 
should be in descending order. Insert into your Exam Word Document a further screen shot 
showing this report. 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 

Section C: EXCEL (35 marks) 
 
This section of the exam will test your ability in using Excel. Your answers will be based upon 

this Excel spread sheet:  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Question C1 (10 marks)  
 
Recreate this spread sheet in Excel. Add cell content to calculate the median of the SALARY. 
Insert into your Exam Word Document TWO screen shots, one showing the result of this 
calculation and one showing the formula that you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
 
Question C2 (10 marks)  
 
Add cell content to calculate the mode of the AGE. Insert into your Exam Word Document TWO 
screen shots, one showing the result of this calculation and one showing the formula that you 
have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
 
Question C3 (10 marks)  
 
Add cell content to calculate correlation between AGE and BONUS. Insert into your Exam 
Word Document TWO screen shots, one showing the result of this calculation and one showing 
the formula that you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
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 Final Examination  
 Semester: Spring 2017  

 

Student Name   
 

Registration No   
 

 

Course Code   TCOM-100-2 

  
Course Title  COMPUTER APPLICATIONS 
  Section   
  Date of Exam  25/05/2017  
  
Duration of Exam  2 HOURS 

  
Instructor  ADAMANTINI PERATIKOU 

  Grade ( % )   
 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exa m instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such a ctivities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  25/05/2017  
 

Faculty Signature   Invigilator Signature   



 

245 
 

 
 

Computer Applications Final Exam 
 
The exam consists of FOUR sections. You must attempt: 
 
SECTION A: Multi-choice test (20 marks) 
SECTION B: Access (35 marks) 
SECTION C: Excel (35 marks) 
SECTION D: Word (10 marks) 
 
 
You will show all your answers in a single 'Exam Word Document'. Most of 
your answers will require screenshots inserted into this document. Your 
screenshots must be CLEAR and SELECTIVE, reproducing the relevant part 
of your screen display.  
 
At the end of the examination a hard copy of your Exam Word Document will 
be printed out for you. You must check carefully that this is the work you 
want to submit for assessment. 

 
You have 2 hours for this examination 

 
Section A: MULTI -CHOICE TEST (20 marks) 

 
This section of the exam will test your general knowledge about computers and their impact 
on society. 
 
Insert a table into your Exam Word Document. The table should have two columns and ten rows. 
Number the rows of the first column from 1 to 10. In the second column give each of your 
answers for the twenty questions below as a capital letter A, B, C or D. 
 
1. What is 11000 as a decimal number?: 
A. 27 
B. 23 
C. 24 
D. 25 
 
2.  Which of the following is not an input device? 
A. Speakers 
B. Keyboard 
C. CD-Drive 
D. Microphone 
 
3. Why were small computers developed? 
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A. Nursing homes 
B. Project Apollo. 
C. Shops and offices 
D. Games 
 
5. Object code is. 
A. Code in a Command Button object. 
B. Instructions closely matching the physical hardware of the computer. 
C. The purpose, or object, of a program. 
D. None of the above. 
 
6.  Which of the following is not an output device? 
A. Speakers 
B. Monitor 
C. Keyboard 
D. Headphones 
 
7. What is 21 as a binary number? : 
A. 10110 
B. 10001 
C. 10101 
D. 11101 
 
8. Which of the following is NOT an example of application software?: 
A. A spreadsheet. 
B. A computer game. 
C. Presentation graphics. 
D. An assembler. 
 
9. What is system software?: 
A. A managerial information system.  
B. A set of low level essential programs a computer requires. 
C. An advanced database 
D. The organisation of software for a small business. 
 
10. Access is an example of: 
A. Application software. 
B. An operating system. 
C. The home entertainment industry. 
D. A communications device. 
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Section B: ACCESS (35 marks) 
This section of the exam will test your ability in using Access. Your answers will be based 
upon this Access table: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Question B1 (10 marks)  
 
Recreate the Access table shown. Insert into your Exam Word Document a screen shot showing 
the table in design view and making evident your choice of primary key. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 
Question B2 (10 marks) 
 
Create a query on this Access table which displays only the Student Name and Nationality of all 
records for which the Exam Mark is less than 70. Insert into your Exam Word Document a 
screen shot showing this query in design view. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 
Question B3 (5 marks) 
 
Insert into your Exam Word Document a further screen shot showing this query after it has been 
run. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 
Question B4 (10 marks) 
 
Create a report showing Student Name, Nationality and Assignment Mark. The values for 
assignment Mark should be in descending order. Insert into your Exam Word Document a 
further screen shot showing this report. 
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Make sure your screen shot shows the relevant part of the display and is easy to read. 
 

Section C: EXCEL (35 marks) 
This section of the exam will test your ability in using Excel. Your answers will be based upon 

this Excel spread sheet:  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Question C1 (10 marks)  
 
Recreate this spread sheet in Excel. Add cell content to calculate the median of the AGE. Insert 
into your Exam Word Document TWO screen shots, one showing the result of this calculation 
and one showing the formula that you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
 
Question C2 (10 marks)  
 
Add cell content to calculate the mode of the BONUS. Insert into your Exam Word Document 
TWO screen shots, one showing the result of this calculation and one showing the formula that 
you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
 
Question C3 (10 marks)  
 
Add cell content to calculate correlation between AGE and SALARY. Insert into your Exam 
Word Document TWO screen shots, one showing the result of this calculation and one showing 
the formula that you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
 
Question C4 (5 marks)  
 
Add a BAR GRAPH which compares the ages of GERAND and CLAUDE. Insert into your 
Exam Word Document a screen shot showing this graph. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
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 Final Examination  

 Semester: Spring 2017  
 

Student Name   
 

Registration No   
 

 

Course Code   TCOM-100-3 

  
Course Title  COMPUTER APPLICATIONS 

  
Section   

  
Date of Exam  26/05/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  ADAMANTINI PERATIKOU 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to le ave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not  be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  26/05/2017  
 

Faculty Signature   Invigilator Signature   
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Computer Applications Final Exam 

 
The exam consists of FOUR sections. You must attempt: 
 
SECTION A: Multi-choice test (20 marks) 
SECTION B: Access (35 marks) 
SECTION C: Excel (35 marks) 
SECTION D: Word (10 marks) 
 
You will show all your answers in a single 'Exam Word Document'. Most of 
your answers will require screenshots inserted into this document. Your 
screenshots must be CLEAR and SELECTIVE, reproducing the relevant part 
of your screen display.  
 
At the end of the examination a hard copy of your Exam Word Document will 
be printed out for you. You must check carefully that this is the work you 
want to submit for assessment. 

You have 2 hours for this examination 
Section A: MULTI -CHOICE TEST (20 marks) 

 
This section of the exam will test your general knowledge about computers and their impact 
on society. 
 
Insert a table into your Exam Word Document. The table should have two columns and ten rows. 
Number the rows of the first column from 1 to 10. In the second column give each of your 
answers for the twenty questions below as a capital letter A, B, C or D. 
 
1. What is 10001 as a decimal number?: 
A. 17 
B. 19 
C. 15 
D. 18 
 
2.  Which of the following is not an input device? 
A. DVD-Drive 
B. USB 
C. Monitor 
D. Microphone 
 
3. Which of the following inventions helped computers become smaller in the 1950s? 
A. Lasers 
B. Electronic tubes 
C. Transistors 
D. Magnetic tape 
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4.  Which of the following is not an output device? 
A. Screen 
B. Speakers 
C. Mouse 
D. Printer 
 
5. What is 22 as a binary number? : 
A. 10100 
B. 10001 
C. 10110 
D. 11101 
 
6. Hardware is best thought of as? 
E. Something you can touch. 
F. Storing data about shop sales. 
G. A device driver for new computers. 
H. Game with colour graphics 
 
7. PowerPoint is an example of: 
A. Application software. 
B. An operating system. 
C. The home entertainment industry. 
D. A communications device. 
 
8. CPU stands for: 
E. Central Processor Unity. 
F. Central Programming Unity. 
G. Central Programming Unit. 
H. Central Processing Unit. 
 
9. WAN stands for: 
I. Wide area Network. 
J. Wireless area Network 
K. Wide accomplished Network. 
L. Wireless accomplished Network. 
 
10. Application software is best thought of as: 
E. Something only computer programmers understand. 
F. Something the average person can master quickly. 
G. An essential part of an operating system. 
H. None of the above answers. They are all wrong. 
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Section B: ACCESS (35 marks) 

This section of the exam will test your ability in using Access. Your answers will be based 
upon this Access table: 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Question B1 (10 marks)  
 
Recreate the Access table shown. Insert into your Exam Word Document a screen shot showing 
the table in design view and making evident your choice of primary key. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 
Question B2 (10 marks) 
 
Create a query on this Access table which displays only the Student Name and Nationality of all 
records for which the EXAM Mark is greater than 80. Insert into your Exam Word Document a 
screen shot showing this query in design view. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 
Question B3 (5 marks) 
 
Insert into your Exam Word Document a further screen shot showing this query after it has been 
run. 
 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
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Question B4 (10 marks) 
 
Create a report showing Student Name, Nationality and Exam Mark. The values for Exam Mark 
should be in ASCENDING order. Insert into your Exam Word Document a further screen shot 
showing this report. 
Make sure your screen shot shows the relevant part of the display and is easy to read. 
 

Section C: EXCEL (35 marks) 
This section of the exam will test your ability in using Excel. Your answers will be based upon 

this Excel spread sheet:  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Question C1 (10 marks)  
 
Recreate this spread sheet in Excel. Add cell content to calculate the median of the BONUS. 
Insert into your Exam Word Document TWO screen shots, one showing the result of this 
calculation and one showing the formula that you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
 
Question C2 (10 marks)  
 
Add cell content to calculate the mode of the SALRY. Insert into your Exam Word Document 
TWO screen shots, one showing the result of this calculation and one showing the formula that 
you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
 
Question C3 (10 marks)  
 
Add cell content to calculate correlation between SALARY and BONUS. Insert into your Exam 
Word Document TWO screen shots, one showing the result of this calculation and one showing 
the formula that you have used. 
 
Make sure your screen shots show the relevant part of the display and are easy to read. 
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 Final Examination  

 Semester: Spring 2017  
 

Student Name   
 

Registration No   
 

 

Course Code   TENG-100-1 

  
Course Title  BASIC ENGLISH 
  
Section   

  
Date of Exam  23/05/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  DESPO GEORGIOU / DESPO NICOLAIDOU 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  

2. Smoking and food or drinks are not permissible in the exam room besides a bottle of water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless otherwise 

mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  
 
Academic Honesty  

InterNapa College  requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This ma y include being failed 
by the instructor, academic suspension or dismissal from college.  
 

Student Signature   Date  23/05/2017  
 

Faculty Signature   Invigilator Signature   
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c) The Andes. 

 

2.  What animals did he see in the arctic? 

a) Whales and seals. 

b) Whales and polar bears. 

c) Tigers and lions. 

 

3.  How did Jamie travel in Sahara? 

a) By boat. 

b) By train. 

c) On a camel. 

 

4.  Where is the Andes? 

a) South America. 

b) South Africa. 

c) Egypt. 

 

5. Where will he travel next? 

a) Andes 

b) Amazon river. 

c) Egypt 
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 Final Examination  
 Semester: Spring 2017  

Student Name   
 

Registration No   
 

 

Course Code   TENG-110-1 
  Course Title  INTERMEDIATE ENGLISH 
  Section   
  Date of Exam  23/05/2017  
  
Duration of Exam  2 HOURS 

  
Instructor  DESPO GEORGIOU 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  

2. Smoking and food or  drinks are not permissible in the exam room besides a bottle of water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless otherwise 

mentioned.  
5. Use blue or black pen. Do no t use pencils. Do not use white -out or other correcting material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has begun.  
8. Students will only be allowed to leave the exam room after 3 0 minutes have passed.  
9. Read exam instructions carefully.  
Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the Colle ge. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  23/05/2017  
 

Faculty Signature   Invigilator Signature   









 

268 
 

_____________________________________________________  

3. They make shoes in that factory.  

___________________________________________________  

4.  People must not leave bicycles in the driveway.  

___________________________________________________  

5. Picasso was painting Guernica at that time.  

___________________________________________________  

11. He had written three books by 1922  
___________________________________________________  

12. They are repairing the streets this month.  
____________________________ _______________________  

13. Someone should do the work.  
___________________________________________________  

14. They have finished the new product design.  
___________________________________________________  

15. Everybody loves Mr Brown.  
_______________________________ ____________________  

 

B. Rewrite these sentences to put them in the active voice.  

       (1 mark each: 5 marks)  

a. The sugar water was relished by the hummingbirds.  

_______________________________________________________  

b. Jogging is done by many people for exercise.  

_______________________________________________________  

c. A standing ovation was given to the guitar player.  
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Part III: Writing (40 marks)  

Choose only ONE of the following topics:  

1) You are a news reporter for a local newspaper. Write an article about a rescue  in 

your city. Write in an appropriate style.  

                                                                                      (150-200 words) 

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________
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______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

__________________ 
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 Final Examination  

 Semester: Spring 2017  
Student Name   

 

Registration No   
 

 

Course Code   TENG-210 

  
Course Title  COLLEGE ENGLISH 

  
Section   

  
Date of Exam  25/05/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  DESPO GEORGIOU 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting  is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College r equires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  25/05/2017  

Faculty Signature   Invigilator Signature   
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Using the ideas in your notes, write a paragraph of no more than 70 words explaining 

the disadvantages of illiteracy and what efforts Anna Dahl has done to tackle this 

problem in Laos. Use your own words as far as possible. 

             (10 marks)                             

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

__________________  
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______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

____________________________________________ 

 

Part III: Writing (40 marks) 

 

Topic:  Write the advantages and disadvantages of being your own boss. Use specific 

reasons and examples to support your arguments. (200-250 words) 

______________________________________________________________________

______________________________________________________________________
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______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

____________________ 

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________
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______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

______________________________________________________________________

____________________________________________________ 
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 Final Examination  
 Semester: Spring 2017  

 
Student Name   

 

Registration No   
 

 

Course Code   TGRE-100 

  
Course Title  GREEK LANGUAGE AND CULTURE I 
  
Section   

  
Date of Exam  25/05/2017  

  Duration of Exam  2 HOURS 
  
Instructor  DR ANDREAS KARYOS 

  
Grade ( % )  /100  

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -out or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave th e exam room after 30 minutes have passed.  
9. Read exam instructions carefully.  

Academic Honesty  

InterNapa College  requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such activities are subject to serious disciplinary action. This ma y include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  25/05/2017  

Faculty Signature   Invigilator Signature   
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 Final Examination  

 Semester: Spring 2017  
 
Student Name   

 

Registration No   
 

 

Course Code   TMAT-100-1 
  Course Title  BASIC MATHEMATICS 
  Section   
  
Date of Exam  24/05/2017  

  
Duration of Exam  2 HOURS 

  
Instructor  MARIANNA PELEKANOS 

  
Grade ( % )   

 

Instructions to Students  
1. Have your passport or student identity card on your desk.  
2. Smoking and food or drinks are not permissible in the  exam room besides a bottle of 

water.  
3. Mobile phones must be switched off and put away.  
4. Notes, dictionaries, books or other aids are not permissible in the exam room, unless 

otherwise mentioned.  
5. Use blue or black pen. Do not use pencils. Do not use white -ou t or other correcting 

material.  
6. Ensure that your handwriting is legible.  
7. Students will not be allowed to enter the exam room 30 minutes after the exam has 

begun.  
8. Students will only be allowed to leave the exam room after 30 minutes have passed.  
9. Read exam i nstructions carefully.  

Academic Honesty  

InterNapa College requires all students to adhere to high standards of integrity in their academic 
work. Activities such as plagiarism and cheating will not be condoned by the College. Students 
involved in such acti vities are subject to serious disciplinary action. This may include being failed 
by the instructor, academic suspension or dismissal from college.  

Student Signature   Date  24/05/2017  
 

Faculty Signature   Invigilator Signature   


















































































































































































