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COURSE IN DOMESTIC ECONOMY.

: (93)
AN ROINN OIDEACHAIS

(Department of Education,)

BRAINSE AN CHEARD OIDEACHAIS
(Technical Instruction Branch.)

TECHNICAL SCHOOL EXAMINATIONS.
1934.
COOKERY, FIRST AID AND SICK NURSING.
(Wrirren Tast.)
(FourTH YEAR.)

Wednesday, May 30th—T pan. to 10 p.m.
Mgs. N. Quang (Cookery). . ez

Mrs ErLa WEBB, M.p., B.sC. (First Aid and
L Sick Nursing).

iners

GENERAL INSTRUCTIONS,

Wou are carefully to enter on the Answer Book and
pe supplied your HExamination Number and the
of examination, but you are not to yrite your name

er. No credit will be given for any Answer Book
which your name is written, or upon which your
nation Number is not written.
. must not have with you any book, notes, or
fig-paper,
are not allowed to write or make any marks upon
aper of questions,
must not, under any circumstances whatever, speak
municate with another candidate ; and no explana-
he subject of the examination may be asked for or

ust remain seated until your answer-book has been

and then leave the examination-room quietly.
0t be permitted to leave before the expiration of
utes from the beginning of the examination, and

78 arc allowed for this paper. Answer-books,
ously given up, will be collected at 10 p.m.



3

INSTRUCTIONS. SECTION II—FIRST AID AND SICK NURS
SING.

o Not
Read the General Instruchions on page 1. { more than five questions may be taken f i
: . ! : rom this section.)

~ (a) Not more than fen questions may be attempted, of 1. What is the proper treat
which not more than five may be taken from either Section. . g reatment for a burn ?
2. How we
J = uld ¥ Ao !
varicose veins ? you arrest hamorrhage from brok
/ ! iroken

(b) Bqual values are attached to the (uestions.
3. How w
B ove f;“ would you treat

b

(¢) Answers must be written in ink. X
H TN
a person who has got lime in
question before the answer. g
: v 3
. What is an enema % For w -
g or what is it used ?

\ different pr :
& i "a 3 . r
. Preparations you eould Name

(d) Write the number of the
o give as enemas,

5. When does 1

¢ When doe 1¢ rash appear i ;

the chief complications éfpthe I:lliszte;dsrékét A

SECTION I—COOKERY. '

. 6. Give briefly snitable diets for :
() constipation ; * e
(b) obesity ;
(e)} consumption ;
() indigestion, |

{Not more than five questions may be taken from this Seclion

Ik should be made.

1. Describe fally how white stoc (
o stock as a foundati

yecipes for two white soups, using whit
A Describe how to make and serve (a) summer sul8
(b) lobster salad, (¢) fruit salad.

methods of making—-

3. (live recipes and
{ savoury omelets ;

(@) two vyarieties o
(b) two varieties of entrdes.

courses, for six P

4. @Give two dinner menus, of five
1 one for winters

__one menu suitable for summer an
per head for both menus.
4 i

cosb

5. Give recipes for the sauces which should accd
the following dishes :—roast duck. boiled chicken, ¥8

lets, baked plaice.

stions and general rules W

G. Give the propo
Give a recipe for

be followed in making creams.
L eream. i
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