
[image: image1.jpg]—_— e

393110

SePweuon .
<
&
E

Erams b0 e ()
anoraes (10 L
o sndueaBinquasnD o ew 3

oceosmauaisny
oz e

sndweg Binquajsny




ORBIT FET COLLEGE

MANKWE CAMPUS

NATIONAL CERTIFICATE:  VOCATIONAL

SUBJECT:  FOOD PREPARATION 

NQF LEVEL:  3

MAY/JUNE 2009

INTERNAL EXAMINATION 

TIME  : 2  HOURS

MARKS : 120

EXAMINER : MS. LJ SWANEPOEL 

MODERATOR : MS. NN MASHIANE

	________________________________________________________________________ 




INSTRUCTIONS AND INFORMATION

	1.

2.

3.

4.
	Answer ALL the questions.

Read ALL the questions carefully.

Number the answers correctly according to the numbering system used in this question paper.

Write neatly and legibly.
	
	

	
	
	

	


SECTION A

QUESTION 1
	Various possible options are provided as answers to the following questions.  Choose the answer and write only the letter (A - D) next to the question number (1.1 - 1.20) in the ANSWER BOOK.
	
	


	1.1
	… is a type of an oily fish.
	
	


	
	A

B

C

D
	Cape Whiting

Hake

Trout

Sole
	
	  (1)


	1.2
	The ... of fish makes it suitable when using poaching as a method of cooking.
	
	


	
	A

B

C

D
	dryness

moistness

colour

flavour
	
	  (1)

	
	
	
	
	 

	1.3
	Gutting as a preparation method in fish includes ...
	
	


	
	(i)

(ii)

(iii)

(iv)
	removing gills and fins.

washing to remove slime.

removing gut and intestines.

removing congealed blood under the backbone.
	
	


	
	A

B

C

D
	i, iii and iv

i, ii and iii

ii, iii and iv

i, ii and iv
	
	  (1)


	1.4
	The pieces of fish cut from each side of the backbone:
	
	

	
	A

B

C

D
	Steaks

Fillets

Cutlets

Slices
	
	  (1)


	1.5
	The removal of skin on fish using a sawing motion:
	
	

	
	A

B

C

D
	Scaling

Portioning

Skinning

Trimming
	
	  (1)


	1.6
	The boneless pieces of fish served with a skin on or off ...
	
	

	
	A

B

C

D
	whole fish.

cutlets.

eel. 

fillets. 
	
	  (1)


	1.7
	Use ... water to make stock.
	
	

	
	A

B

C

D
	cold

warm

hot

luke warm
	
	  (1)


	1.8
	How will you store ingredients you are not going to use immediately for cold presentations?
	
	


	
	I

II

III

IV
	Store sliced ingredients such as lettuce, tomatoes in separate containers.

Store spreads and toppings in one container.

Store pre-prepared bases in an airtight container in a fridge.

Make sure that ingredients are well-wrapped before freezing.
	
	


	
	A

B

C

D
	i, ii and iii

i, ii and iv
i, iii and iv
ii, iii and iv
	
	  (1)


	1.9
	A ... is used to serve soup out of a container.
	
	

	
	A

B

C

D
	wooden spoon

ladle

teaspoon

scoop
	
	  (1)


	1.10
	... is a flavoured liquid made from a mixture of bones, vegetables, fresh herbs and water.
	
	

	
	A

B

C

D
	Soup

Puree

Roux

Stock
	
	  (1)


	1.11
	The clarification mixture is made of ... and the egg shell.
	
	

	
	A

B

C

D
	slightly beaten egg white

slightly beaten egg yolk

a mixture of egg white and egg yolk

a mixture of egg shell and egg yolk
	
	  (1)


	1.12
	A ... based soup is made with milk sauce flavoured with onion , bay leaf and thickened with flour.
	
	

	
	A

B

C

D
	consommé

puree 

béchamel

roux
	
	  (1)


	1.13
	A food processor changes the ... of soup.
	
	

	
	A

B

C

D
	colour

flavour

consistency

taste
	
	  (1)


	1.14
	A roux is a cooked mixture of equal amounts of ...
	
	

	
	A

B

C

D


	water and flour.

vegetables and water.

water and fat.

fat and flour


	
	  (1)




1.15       Fish stock should be simmered for ________.
	
A


B


C


D


	4-6 Hours

4- 8 Hours

20 minutes

5 minutes
(1)


[15]

	
	

	
	




QUESTION 2

	Choose an item from COLUMN B that matches the description in COLUMN A.  Write only the letter (A - K) next to the question number (2.1 - 2.10) in the ANSWER BOOK.
	
	


	
	COLUMN A


	
	COLUMN B
	
	

	2.1

2.2

2.3

2.4

2.5

2.6

2.7

2.8

2.9

2.10
	White veal stock
White chicken stock

Brown game stock

Brown beef stock

Brown veal stock

Fish stock

A bunch of herbs bind together

Vegetables cut into 1cm X 1cm cubes

Fish fillet of flat fish spread with a stuffing, rolled from head to tail and pinned.

A fillet of fish which is trimmed and neatly folded for presentation.
	A

B

C

D

E

F

G

H

I

J

K
	Fond brun or estauffade
Fond blanc de volaille

Mirepoix

Fond brun de veau

Bouquet Garni

Paupiette

Fond blanc de veau

Delice 

Fond de poisson

Goujon

Fond de gibier 


	
	

	
	
	
	                      (10 × 1)
	
	[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
	Fill in the correct word(s) in the following sentences: Write only the word(s) next to the question number (4.1 - 4.10) in the ANSWER BOOK.
	
	


	4.1

4.2

4.3

4.4


	Cutting vegetables into small cubes is called ______________.
_____________happens when solids are removed from a liquid by passing it through a sieve.

When thickening with starch, you must first make a _________with cold water and a little ___________.
Ingredients used to make soup must always be ______.
	
	(1)
(1)
(2)

(1)

[5]

	
	
	
	

	
	
	
	


QUESTION 5
	Re-arrange the following sentences according to the steps you must follow when making a broth:
	
	


	5.1

5.2

5.3

5.4

5.5
	Simmer the broth until the flavour and colour have developed.

Lift out the big ingredients and then strain the broth.

Bring the mixture to a simmer gently.

Put all the ingredients that do not cook quickly, like meat, into the pot with cold stock.

Add the herbs, spices and delicate vegetables.
	
	  [5]


	

TOTAL SECTION A:
	
	  [55]


SECTION B:  LONG QUESTIONS

QUESTION 6
	You are preparing dishes for a Mediterranean Buffet. The menu for this buffet includes a variety of fish dishes, soups, breads and cold food. 

Answer the following long questions based on the above information:
	
	


	6.1
	Name THREE types of fish and ONE example of each.
	
	(6)


	6.2
	How will you respond to the following unexpected situations:
	
	


	
	6.2.1

6.2.2
	Freezer burn on fish

Broken equipment
	
	  (2)

  (3)


	6.3

6.4

6.5
	You are choosing fish for the buffet discuss the quality indicators you will check for.

Choose ONE preparation method for fish. Discuss how you will apply it.

Fish can go off easily due to bacterial growth.  What rules will you apply to prevent contamination of the fish you bought for the above function?
	
	  (5)

  (4)

  (5)


	6.6

6.7
	Name TWO types of garnish suitable for soup.

What guidelines should be remembered when serving soups for a buffet?
	
	  (2)

  (3)

[30]


QUESTION 7
	7.1
7.2
7.3
7.4
7.5

	The basis for a cream soup is a white sauce.  Explain the steps in making the white sauce.

It is important to follow proper hygiene rules when you prepare and cook soup to prevent contamination.  How will you achieve this?

Define the term curdle.

List the four main types of soups and give two characteristics of each.

Hygiene is of the utmost importance in any kitchen. How would you store soups, sauces or stocks that are prepared already?


	
	  (6)

  (5)

  (2)

(12)

(10)

[35]


	
TOTAL SECTION B:


GRAND TOTAL:
	
	65
120


--oo0oo--
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