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ORBIT FET COLLEGE

ANSWER SHEET                 
INTERNAL EXAMINATION
MANKWE CAMPUS
SUBJECT: FOOD PREPARATION
Date:  28 MAY 2009    






  Time:  13:00
	PROGRAMME:
	HOSPITALITY LEVEL 3

	Name: 
	Group:  


SECTION A

QUESTION 1:

Indicate the correct answer by making a cross:

	1.1.1
	A
	B
	C
	D

	1.1.2
	A
	B
	C
	D

	1.1.3
	A
	B
	C
	D

	1.1.4
	A
	B
	C
	D

	1.1.5
	A
	B
	C
	D

	1.1.6
	A
	B
	C
	D

	1.1.7
	A
	B
	C
	D

	1.1.8
	A
	B
	C
	D

	1.1.9
	A
	B
	C
	D

	1.1.10
	A
	B
	C
	D

	1.1.11
	A
	B
	C
	D

	1.1.12
	A
	B
	C
	D

	1.1.13
	A
	B
	C
	D

	1.1.14
	A
	B
	C
	D

	1.1.15
	A
	B
	C
	D















(15)

QUESTION 2:
	2.1
	
	2.6
	

	2.2
	
	2.7
	

	2.3
	
	2.8
	

	2.4
	
	2.9
	

	2.5
	
	2.10
	




QUESTION 3:
Complete the following table:

	TYPE OF SAUCE:
	MAIN INGREDIENTS
	USED FOR:

	3.1  WHITE ROUX
	A.         
                                          (2)
	B.  
                                     (1)

	3.2  FAWN ROUX
	A.     
                                  (2)
	B.                                       (1)

	3.3  BROWN ROUX
	A.             
                          (2)
	B.                                       (1)

	3.4  VINAIGRETTE
	A.                       
                (2)
	B.                                       (1)

	3.5  MAYONNAISE
	A.                   
                    (3)
	B.                                       (1)

	3.6  HOLLANDAISE
	A.                       
                (3)
	B.                                       (1)








(20)

QUESTION 4:
	4.1
	

	4.2
	

	4.3a
	

	4.3b
	

	4.4
	













(5)
QUESTION 5
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ORBIT-0-NCV INTERNAL EXAM ANSWER SHEET 2009 FOOD PREP L2 LJS/ljs     2009-05-25     Page 2 of 2

