HOSPITALITY STUDIES SELF STUDY GUIDES

GRADE 10
1. CEREALS

	
	
	
	

	1.1
	1.1.1
	Paste method

Roux method

Screening method (add sugar)
	(3)

	
	
	
	

	
	1.1.2
	When a gel contracts and pushes out water.

Also when protein over-coagulates.

When a starch is left to gel for too long.
	(3)

	
	
	
	

	
	1.1.3
	It is important to stir the mixture at the beginning of the cooking process to help form a smooth, lump free mixture.

If the mixture is stirred too much after gelatinisation has taken place, the swollen granules rupture and the absorbed water seeps out and the mixture will become thin again.
	(2)

	
	
	
	

	
	1.2.1
	A breakfast cereal made from rolled oats or clusters of oats and other cereals. Mixed with various other ingredients such as seeds, nuts and fruit.
	(1)


2. COOKING METHODS
	
	
	
	

	
	2.1
	The temperature inside a convection oven is more constant than in a conventional oven.
Food cooks successfully in any area of the oven.

Food cooks more rapidly at lower temperatures.

Large amounts of food can be cooked at a time.
	(3)

	
	
	
	

	
	2.2
	Dish 
	Cooking method
	Classification 
	(6)

	
	
	a. Egg custard
	Indirect steaming
	Moist heat
	

	
	
	b. Leg of mutton
	Pot roasting
	Combination
	

	
	
	c. Boerewors
	Braai/grilling
	Dry heat
	

	
	
	
	

	
	2.3
	Nutrients don’t get lost because the sauce is served with the food.
Flavour is preserved.

With boiling, vitamins and minerals dissolve in the liquid and are lost.

Food can fall apart.

Flavour decreases if the food is boiled for too long.
	(4)

	
	
	
	

	
	2.4
	Poaching 
	(1)

	
	2.4.1
	Place water and vinegar in a pot and bring to a gentle simmer.
Crack egg into a cup and gently slide it into the pot.

Poach for 3-4 minutes for a soft poach egg.

Remove with a slotted spoon and set aside to keep warm.
	(4)

	
	
	
	

	
	2.4.2
	Just below boiling point / 71°- 82°C
If temperature is too high the food might break, fall apart and look unattractive.
	(2)

	
	
	
	

	
	2.5
	Food does not brown or become crisp.
Food can end up being either overcooked or raw if cooking times are not carefully controlled.
	(4)

	
	
	
	

	
	2.6.1
	Omelette         =  shallow fry
Bacon             =  dry frying

Crouqettes      =  shallow fry
	(3)

	
	
	
	

	
	2.6.2
	Dry heat method
	(1)

	
	
	
	

	
	2.6.3
	Discuss the TWO precautions that must be taken when applying the above mentioned cooking methods.
	(4)

	
	
	
	

	
	2.7
	2.7.1  F
2.7.2  H

2.7.3  C

2.7.4  A

2.7.5  G

2.7.6  I

2.7.7  B

2.7.8  J

2.7.9  E

2.7.10  D
	(10)

	
	2.8
	Shallow fry.
	(1)

	
	
	
	

	
	2.9
	Soak in boiling water.
	(2)

	
	
	
	

	
	2.10
	Poaching = is cooking food in liquid at temperatures well below boiling point ( between 71°C and 82°C).

Pears are soft. 
	(3)

	
	
	
	

	
	2.11
	· Preheat the oven to the correct temperature.

· Oven racks must be clean and the correct height.
· Do not overload the oven.

· Do not open the door before two-thirds of the baking time has expired.

· Do not leave the oven door open for too long.
	(3)


				
		2.12
	Dry-fry

Shallow fry

No fat/oil needed.

Use enough fat/oil to cover the bottom of the pan

	(3)

				
		2.13
	Steaming = food is easily digestible.
                   Nutrients do not dissolve in water – highly 

                   nutritious.

Dry-fry = excess fat in food left behind in frying pan.

Grilling = no fat/oils used.
	(6)

				
		2.14
	(a) Deep frying
	(2)

			(b) Potato chips
	(2)

				

	3. CUSTOMER RELATIONS
3.1

Fingernails must be short and clean. Dark nail varnish not to be worn.

Waiters must apply personal hygiene and should not smell of smoke, sweat or heavy perfume or body oudour.

Seems angry or bad-tempered.

Guests will not feel welcome.
(3)
3.2

To be able to advise guests:

· To prevent allergic reactions to certain foods.

· To inform certain religions and culture about certain foods they are not allowed to eat.

· Vegetarians.
(2)
3.3

Position them at a table that has easy access to the door, but doesn’t block the entrance.

Remove unused chairs from the table and make sure there is enough space for the wheelchair.
(2)
3.4

POS systems reduce service times because a slip prints out at the bar as well as the kitchen immediately.
Billing is done efficiently.
(2)

3.5

Gratuity is a bonus for good service and is often 10% of the total amount of the bill.
Gratuity is not a right - a guest may or may not give gratuity.

The waiter must thank the host if he or she leaves a gratuity.
(2)

3.6

Explain how should you treat elderly people in a restaurant?

(4)
3.7

Who receives the customer and control the booking?

(2)
3.8

Explain how guests should be greeted and seated in a formal restaurant (list at least  four specific steps or rules)  
(4)
4. DIARY
4.1

Butter = made of real dairy cream.
Margarine = “hydrogenated butter” made of 80% fat (usually vegetable oils) and remaining 20% comprised of milk, water, flavouring and vitamins A & D.
(2)
4.2

· The cream is separated from the milk.
· The cream is churned until butter is formed and the buttermilk separated.
(2)
4.3

Explain the  following types of milk/processes applied to milk:

a) Low-fat milk        = ±1,8 – 2,0% fat
(1)

b) Pasteurised milk = fresh milk is heated to 72°C for 15 seconds and quickly cooled down to 4°C.
(2)

c) UHT = milk is exposed to a high temperature of about 140°C for 2-4 seconds and immediately cooled down to room temperature.
(2)

4.4

Yoghurt = a soured milk product to which yoghurt bacteria are added.
The bacteria are fairly inactive when yoghurt is kept at low temperatures.

This soured milk product is left to thicken at temperatures higher than other types of sour milk.
(2)

4.5

Heated to 72,5°C for 1-2 minutes to kill all harmful bacteria
(2)

4.6

Ordinary cheese is ground and flavored.
An emulsifier is added and the cheese is stirred to smooth, plastic textured mass.
(3)
4.7

When you use half milk and half full cream milk.
(2)

4.8
Type of cheese

Description of use

(10)
Parmesan Cheese

Very hard cheese, usually as a powder.
Served with pasta dishes.
Cheddar cheese

Hard cheese, stronger taste.
Use in dishes and sauces.
Mozzarella cheese

White cheese with a soft texture, less fat.
Used in pizzas.
Processed cheese

Normal cheese ground and flavoured.
Slices – hamburgers.
Gouda cheese

Soft cheese, creamy texture, pleasant taste and flavour.
Table cheese, ready to eat
5. EGGS

5.1

A blue-green ring may form when eggs are cooked for too long or at a too high temperature.
The ring is due to the reaction between the iron in the yolk and the sulphur in the white.
(3)
5.2.1

When the beater is lifted, a stiff peak will form (meringues).
(4)
5.2.2

· Egg whites foam best at room temperature.

· The bowl and whisks should be very clean and dry so that the egg white will foam to the maximum.

· A bowl with a small base and curved sides produces a larger volume of foam.

· There should be no egg yolk in the egg white as this will inhibit the foaming ability of the whites.

· Mild acids, such as a small amount of lemon juice or cream of tartar, give more volume and stability to egg white foams.

· The addition of sugar will make the foam more stable.

· Do not over-beat the foam. 

(2)
5.3
a) Spinach.
(1)

b)  “Béchamel” = a white sauce
(1)

c) Poached eggs must be round.
A film of coagulated white must surround the yolk.

The yolk must still be liquid/semi-liquid.

The egg white should be totally coagulated, but still soft.
(3)

5.4
a) Fill a container with 500ml water and add two tablespoons of salt.
Stir to dissolve salt.

Place egg in salt water:

· Very fresh egg will lie in horizontal position at the bottom.

· Less fresh egg – the blunt end drifts to the top at a slight angle.

· An old egg – the blunt end lifts even more and the egg will eventually float in the water.
· The air cell becomes larger as the egg ages.
(4)

b)
 Chives etc. any appropriate. 
(1)

c)
 When egg custard and scrambled eggs are 
overheated, syneresis takes place because the egg 
protein shrinks more and seperates from the liquid.


 Syneresis in scrambled eggs causes the egg 
becomes tough and watery.  
(2)

d) 
 By stirring it continuously over low heat.
(1)

e)  
No 
(1)

f)   
As protein are heated, they become firmer and set 
due to the water that is trapped inside the newly 
formed protein structure. 
(2)

5.5
a) Separate the eggs and beat the egg whites until stiff.
(2)

b) Any appropriate garnish
(1)

5.6
Protein – Amino acids
(2)
5.7
Raising agent (foaming/aerating)
Coagulation

Browning 
(2)

5.8
Consists mainly of an separated egg – white beaten stiff.
Thick white sauce and then egg white folded in.

Baked in the oven.

Served immediately.
(3)
5.9
Just before 20:00
Must serve immediately.
(1)
5.10
Eggs coagulate.
Egg white coagulate before yolk.

White coagulates = transparent liquid =solid white.

Yolk= yellow liquid =solid yellow.

If heating continue = turn tough and rubbery.

When overheated = synerisis.

Blue green ring around yellow.
(5)
5.11
Separate the eggs.
Fold in beaten egg yolk into beaten egg white foam.

Fry.
(3)  
 

5.12
a) Overheating / over-coagulating egg

Protein shrink - syneresis

 

(2)
b) Egg whites beaten to dry stage – over coagulated.
Egg whites not beaten to foam – whole egg used.

Egg not separated – yolks and whites beaten to foam and folded in.
(2)

                                                                                
5.13
Gold brown outside.
Light and soft texture.

Inside soft and moist.

Fresh taste and delicious flavour.
(3)


.                             

 

5.14
Mayonnaise
- emulsification of vinegar and oil – lecithin in yolk.
 

(2)
Scones     -  glazing/browning
(2)
Meatballs  - binding due to coagulation.         








(2)
 

5.15
5.15.1  H
5.15.2 I

5.15.3 E

5.15.4 G

5.15.5 A
(5)
6. SAFETY
6.1
a. Fire in the kitchen that must be under control
In addition, be careful not to touch another person’s blood
(2)

b. Wear surgical gloves
(2)

c. Do not rinse the wound under water.  
Apply direct pressure using a bandage folded into a pressure cushion.  
Wrap a second bandage around the wound. Lift above the level of his heart
(3)

d. Treatment for shock:
· Do not leave him alone
· Protect him from danger and make sure he is comfortable
· Check his vital signs
· Do not let him drink or eat anything
(4)

6.2.
a. Moist heat, like steam, produces scalds.  The moisture in the dishcloth becomes steam when it is heated by the hot pan
(3)

b. A scald
(1)

c. Rinse the wound under cold water
· Cover the wound with a sterile wound dressing
· Do not put any ointments or oils onto the wound, except if specially formulated for light burns
· Treat the person for shock
(2)

d. Dry burn; Cold burn; Chemical burn; Electrical burn
(4)

e. Use the correct knife for the job;
· Always keep sharp and clean
· Keep handle free of grease; 
· Cut on cutting board
· Keep eye on knife; 
· Point downwards when carried
· Wipe clean with sharp edge away from you; 
· Do not put sharp knives in the sink under water
· Store in safe place; 
· Handle with respect – don’t run with knife in hand
(5)

7. FRUIT
7.1

a) Hard fruit
(1)
b) Soft fruit
(1)
7.2
Fruit chips/coulis/puree/strawberries dipped in chocolate/zest/segments
(1)
7.3
Raw or cooked fruit is pureed with or without sugar.
Flavoured with liquor, juices or spices.

Sauce served as an accompaniment to hot or cold dessert.
(2)
8. HOSPITALITY ESTABLISHMENTS & CAREERS
8.1.1
B

8.1.2

C
8.1.3

A
(3)
8.1.4
A. Franchise
B. Cultural village
C. PBX
      D. Front desk/reception
(4)
8.2
8.2.1  Food vendor                           =  commercial

8.2.2  Fast food                                 =  commercial

8.2.3  Hospital catering                     =  non-commercial

8.2.4  Coffee shop                              = commercial

8.2.5  Family restaurant/steakhouse  =  commercial

8.2.6  Soup kitchen/welfare                = non-commercial
(6x2=12)
8.3
IN-HOUSE CATERER

CONTRACT CATERER

Organisation have own restaurant on premises.

Subsidised/reasonable prices.

Own staff.

On contract with companies.

Contract caterers send his staff to premises to prepare food at agreed price.

(4)
8.5.2
Franchisee – Ruby

Franchisor  -  Guest Houses Unlimited      
 

(2)

8.5.3
The training and mentoring that she could get

The established brand name and marketing

Centralized purchasing
(3)

8.5.4
Guest Houses Unlimited would have another business added to their brand, giving more opportunity for profit.

They will get a franchise income.
(3)

8.6

Consider all well motivated answers. The importance lies in the explanation of the choice to indicate whether the learners have grasped the concept of franchising.

(3)

Franchise 

Unknown restaurant

Franchise will offer a tried and trusted product and service.

It’s an opportunity to experience something new and authentic to that town unlike having food that you’ve eaten many times before.

Nothing new to experience.

8.7.
Hotel 

Boutique hotel

Ownership              

Can be privately owned or belong to a large national or international company.

Usually has only one owner.

Furnishing 

Hotels belonging to one company are all furnished according to the company’s policy.

Furnished according to a theme.

Number of rooms

Average number of rooms is between 100 and 250.

Rooms vary between 3 and 50.

8.8
9
Name 

Description 

Services provided

8.8.1. 

Game lodge

Houses that are situated on game farms or in game reserves

Recreational services

Own bathroom

Meals

Game drives

8.8.2. 

Cultural village

Aim to promote the culture of indigenous people. May consist of traditional huts.

Own bathroom

Meals

Traditional activities like dancing and art

8.8.3.

Chalets 

Separate units in a block of flats or on a camping site.

Guests provide their own food.

Own bathroom

Bedding

Fully equipped kitchen

Other recreational 

facilities

8.9
a) Pubs 

b) Hotels, Boutique hotels, Game lodges

c) Game lodges

d) Formal restaurants                                                      
(4)
8.10
Any Self-catering accommodation

· Cheaper accommodation.

Can prepare own food’                                                 
(3)
(6)
8.11
 STAFF MEMBER 
MAIN TASK OF EACH STAFF MEMBER  

A) Front office manager
 Responsible for registration.
B) Receptionist 
 Booking in guests.
C) Porter
 Take luggage to the room.                     
8.12
(a) Traditional dances 
Art

Food

Story telling

Curio shop


Clothing                                                                  
4

8.13.1
Type of food establishment

A

Contract caterers                     (1)

B

Outside caterers                       (1)

C

Street vendor                            (1)

8.13.2
To provide food and make a profit.                                       
(2)
8.13.3
Catering for prisons, the defence and police force, hospitals, old age homes, retirement villages, school & university hostels 
(2)
8.13.4
Runs his own business.                                                       
(1)
9. HYGIENE, STORAGE AND SAFETY
9.1

First In First Out – stock bought first, must be used first
(2)

9.2
a) This will cause absorption of smells.
b) This will cause the lettuce to wilt and dry out.
c) This will lead to cross contamination.
(3)
9.3

· The food should been stored in a bain-marie at a temperature above 60°C.
· The food should have been covered at all times.

· It should not have been left standing for hours before being served.
(3)

9.4

Checklist 
HAVE YOU WASHED YOUR HANDS?

After eating, drinking or smoking

After using the toilet

After touching or handling raw food or refuse

After coughing, sneezing, blowing your nose, touching your hair, nose

When moving from one work station to another

(5)

9.5

· Jacket – it should have long sleeves to protect your arms.
· Double breasted to protect chest against heat.

· Hat – is worn to cover the hair for hygiene [urposes. A hat also absorbs perspiration from the forehead.

· Apron – protects clothes from spillages.

· Pants – protect your legs.

· Shoes – should have rubber soles to prevent slipping. Closed shoes should be worn to protect feet. 
10
9.6

· There is a cat sitting on the kitchen counter, the fur can fall into the food. Animals are not allowed in the kitchen.

· There is rat in the kitchen. Rats carry diseases and bacteria on their feet and bodies which could easily be transferred to food.

· The bin is too full and it’s left open which will attract different types of pests like flies in the kitchen.

· The chef is smoking in the kitchen the ash could fall into the pot of food he is cooking.  
· Pots of food are left uncovered unwanted objects could fall into the food.


(9)
9.7
a) Additional pressure must be applied – could cause accident – then not efficient. Sharpen knife – it makes one focus, less accidents. Sharp knife – faster/easier. 
(2)

b) Oil spills could cause people to slip and fall – injuries – not efficient. Wipe immediately.
(2)

c) Electrical shock. Death! Dry hands before touching electric equipment.              
(2)

d) Steam forms from damp towel – scalding. Remove with dry oven glove.       
(2)

e) Only if wound is not clean, rinse. Apply direct pressure. Bandage.     
(2)  

9.8
(a)

· Wear clean uniform so you do not contaminate food.
· Do not wear jewellery, it can be breeding ground for harmful bacteria.
· Hair out of face and wear chef’s hat to prevent hair from falling in food.
· Wear chef’s hat to absorb sweat and keeps hair from falling into food.
· Men clean shaven.
· Nails short and clean, cross contamination not to occur.
· Wash hands regularly so that cross-contamination does not occur.
· Bath daily – no body odours or germs to contaminate. 
(5)

THREE requirements for 

a chef’s jacket 

Reason for each requirement

Made of cotton
Reduce fire risk
Long sleeves
To protect arms
(6)
Double breast

Protect breast against heat
Preferably white

To show dirt
9.9
· After eating, drinking or smoking.
· After you used the toilet.

· After handling raw food or waste.

· After coughing and sneezing.
(4)
9.10
Use oven gloves to remove stuff out of a hot oven.
Don’t handle hot apparatus with wet dish cloths.
Turn handles of pots and pans to the inside of stove.

Open lids of pots away from you to let steam evacuate.
(4)
9.11
a) 7°C – bacteria can’t grow and spoil food. 



     

(2)

b) Don’t overload the refrigerator. Leave space in between , air circulate.

Store raw and cooked food separate.

Keep food covered to prevent drying out, cross contamination and absorption of flavors.

Don’ place hot food
directly into refrigerator – will increase temperature inside fridge as well as the food that was stored already.

Keep the door closed.

Keep shelves clean.

Control temperature daily.




(3)

c) Keep dry ingredients in air-tight containers or in fridge/freezer.
Don’t let ingredients get too old.
Remove spoilt food.
(3)

9.12
Keep food at -18°C or lower.
Keep tightly wrapped to avoid freezer burn.

Label and date all items.

Thaw frozen products properly.
(3)

9.13
To find items easier.
(1)

9.14
Because it will raise the temperature of the whole fridge and food can be exposed to the food danger zone and bacteria.
(2)

9.15
Buy bulk food = less packaging.
Use as little plastic and polystyrene as possible.

Do not use disposable plate, cups and cutlery.

Choose products in recyclable material.

Use material clothes.

Use rechargeable batteries.
Use both sides of a piece of paper.

Use a basket for shopping instead of plastic bag.
(4)

10. KITCHEN EQUIPMENT
10.1

A    Radiation
B    Convection

C    Conduction
(3)
10.2
  a)
Scoop flour with a spoon into a 125ml measuring cup.

Scrape the surface level with a spatula or the flat side of a knife.

Never press or shake flour into measuring cup.
(3)
    b)
Place the measuring jug on a flat surface.

Make sure your eye is level with the 125ml mark, to avoid a parallax error. 
Read the measurement at the lower line of the meniscus.
(3)
10.3

10.3.1

 Name

10.3.2 Advantage

10.3.3 Disadvantage




	
	10.4
	10.4.1  Chafing dish

10.4.2  Conical strainer (China Cap)

10.4.3  Deep fat fryer

10.4.4  Colander

10.4.5  Apple corer

10.4.6  Meat mallet

10.4.7  Biscuit cutters

10.4.8  Liquidiser/Blender

10.4.9  Immersion mixer

10.4.10 Combi oven
	10

	
	
	
	

	
	10.5
	10.5.1    B

10.5.2    E

10.5.3    A

10.5.4    D

10.5.5    C

	(5)

	
	
	
	

	
	10.6
	a) Conical strainer
	

	
	
	
	

	
	
	b) Pastry brush
	

	
	
	
	

	
	
	c) Double boiler
	

	
	
	
	

	
	
	d) Meat mallet
	

	
	
	
	

	
	
	e) Zestor 
	

	
	
	
	

	
	
	f) Dough cutter
	

	
	
	
	

	
	
	g) Butchers knife, food slicer
	(7)

	
	
	
	

	
	10.7
	The temperature inside a convection oven is more constant than in a conventional oven.

Food cooks successfully.

Food cooks more rapidly at lower temperatures.
	(3)

	
	
	
	

	
	10.8
	 
	(10)

	
	APPARATUS
	USE

	
	10.8.1    Zester

10.8.2    Vegetable peeler

10.8.3    Egg lifter

10.8.4    Colander

10.8.5    Balloon whisk
	To remove the coloured part of citrus.

To peel vegetables.

To turn hamburger patties, meat, eggs, etc

To drain pasta, vegetables or wash lettuce.

To whisk to include air.

	
	
	
	

	
	10.9
	Turn off the electricity.

Remove the plug from the wall socket.

Remove all loose parts of the mixer.

Remove any excess food from the mixer’s bowl.

Loose parts in warm soapy water.

Wipe mixer’s motor with damp cloth.

Put all loose parts together and store in its place.
	(4)

	
	
	

	
	
	


	
	11. MEAT AND SAUSAGES
	

	
	11.1
	a) Lean mince or topside.
90% mince and 10% fat

To ensure the patties will not be dry and there won’t be too much shrinkage
	(3)

	
	
	
	

	
	b)    
	1. Choose good quality meat which has small amounts of additional fat.

2. Mince should not contain pieces of connective tissue or  blood vessels. 

   3.   Pre-packed mince should not be bloody. 

   4.   The packaging should not be damaged.

   5.   Mince should not have an offensive odour.

   6.   The whiter the colour of mince, the higher the % of fat.

   7.   Coarsely minced beef can be used for hamburgers.

   8.   Fresh mince has a cherry red colour and a crumby texture.
	(5)

	
	
	
	

	
	c)
	   ± 10 portions. A portion is 100-200g per person.
	(2)

	
	
	
	

	
	d)
	Refrigeration
- should not be kept in refrigerator for more than 3 days.

Freezing – raw beef mince can be frozen for up to 6 months.

Vacuum packing – refrigerated for up to 2 weeks
	(4 )

	
	
	
	

	
	e)
	Remove from packaging

Turn mince frequently to ensure even defrosting

Do not allow mince to cook

	(3)

	
	
	
	

	
	f)
	Bobotie             -  baking

Meatballs          -  shallow frying

Curried mince   -  simmering (accept any other correct answer)
	(3)

	
	
	
	

	
	11. 2.1
	Classification 

Characteristics 

1. Cured

Contains sodium nitrate which prevents spoilage and gives red colour.

2. Smoked

Cured then hot or cold smoked.

3. Fresh

No sodium, only meat, seasoning and flavouring. Raw or dried.


	(6)

	
	
	
	

	
	11.2.2
	Sausages 

Processed meat

Buy at butchery or supermarket with high turnover to ensure product is fresh.

Butchery with high turnover.

Casings should not be damaged and meat should not be bulging through the casing.

Cold meat must be fresh and sliced while you wait.

There should be no visible air bubbles in vacuum packed meat as this shortens the shelf life.

Sausages should have a pleasant smell.

Processed meat should have a pleasant smell.


	(4)

	
	
	
	

	
	11.3.1
	Extra lean.

Beef mince.

Simmering: brown mince in frying pan.

Add liquid and simmer gently 30 minutes.
	(4)

	
	
	.
	

	
	11.3.2
	a) Kofta: a middle Eastern dish – finely minced meat shaped into a ball or cylinders, baked, fried or roasted

b) Steak tartare: raw lean mince, highly seasoned, shaped into meatball, hollow centre, add raw egg yolk
	(2)

	
	
	
	


	
	12. MUFFINS, SCONES & PANCAKES
	

	12.1
	
	12. 1.1  D
12. 1.2  B

12. 1.3  C

12. 1.4  A

12. 1.5  E
	(5)

	
	
	
	

	12.2
	
	 Crepes is the French word for a thin pancake. 
· Pancakes = thin batter; Crepes = drop batter

· Crepes is smaller than pancakes
	(3)

	12.3
	
	Shallow fry 
	(1)

	12.4
	
	Foaming/aerating
Coagulation
Browning 
	(2)

	12.5
	
	Do not over-mix, as the mixture become too elastic, resulting a pale, smooth crust. The muffin will be full of air tunnels or rise with a point.
Grease only the base of the pan, as this will make the muffin rise higher.

Place the pan on a wet towel when you take it out of the oven – muffins will slide out easily.
	(3)

	12.6
	
	Dextrinisation – when dry heat applied.

Maillard reaction when milk added and sugar.

Sugar caramelizes.

Eggs add to colour.
	(3)



	12.7
	
	English muffin = yeast-risen and cooked on a griddle.  Muffin also refers to a flatter disk-shaped bread of English origin.

 An English muffin is a small, round, flat (or thin) type of yeast-leavened bread which is commonly served split horizontally, toasted, and buttered
	(2)

	
	
	The term American muffin typically refers to an individual sized quick bread product which can be sweet or savory. The typical American muffin is similar to a cupcake in size and cooking methods. These can come in either savory varieties, such as corn or cheese muffins, or sweet varieties such as blueberry or banana.
	

	12.8
	
	Scones = cutting-in or rubbing-in method.

Muffins = emulsion/muffin method.
	(2)

	12.9
	
	Baking powder.
	(1)

	12.10
	
	Do not handle or knead the dough too much, as this could result in a product with a heavy and tough texture.
	(1)

	12.11
	
	Do not over-mix, as the mixture may become too elastic. 
	(1)

	12.12
	
	A mixture of beaten whole eggs, yolks or whites, with either milk or water, brushed over pastry dough before being placed in the oven, to give them both colour and a glossy finish.
	(1)


13. PANCAKES

	
	13.1.1
	 The number of portions
	(1)

	
	13.1.2
	 Separate eggs

Scald milk

Clarify butter
	(2)

	
	13.1.3
	a)Scald the milk = to heat milk to just below boiling point.
	(2)

	
	
	b)Clarify the butter = melt the butter to remove impurities like 

                                  milk solids.
	(2)

	
	
	c)Whisk the eggs and flour = whipping ingredients with a whisk.
	(2)

	
	13.1.4
	A good pancake is

· Not too thick

· Golden brown on both sides

· Even, round shape.
	

	
	13.1.5
	· Serve one or two pancakes per serving, depending on the volume and richness.
· Roll or fold pancakes with various fillings.
	(5)

	
	
	
	


	
	14. NUTRITION & MENU PLANNING
	

	
	14.1.1
	Table d’hôte
	1

	
	14.1.2
	One 
	1

	
	14.1.3
	English breakfast 
	1

	
	14.1.4
	MENU

Breakfast

Fruit Salad

Oats 

Fried Sausages

Fried Tomato

Toast

Muffins

Scones with cheese

Crumpets/Waffles
Coffee 

20 May 2015

	(4)

	
	
	· The word MENU was left out.

· Coffee always part of menu.

· No brand names e.g. Golden Cloud

· First course is fruit, then porridge, then protein etc.

· No date.
	

	
	
	
	

	
	14.1.5
	Yes, no repetition of ingredients.
Textures vary.

Temperatures vary.

Colours vary.

Shapes vary.

Cooking methods vary.

Sensible nutritional balance.
	(3)

	
	
	
	

	
	14.2.1
	Fresh fruit is the first course.

Oats is the second course.

In “main course” – bacon must be mentioned first then the eggs.
	(2)

	
	
	
	

	
	14.2.2
	English Breakfast. 
	(1)

	
	
	
	

	
	14.2.3
	Age – teenagers need more energy-rich food.
Religion or ethical issues – Jews and Muslims don’t eat pork.

Nationality/culture – own traditional/preferred food.

Preference and needs – some food to take away, other sit-down meals.

Special nutritional needs – hospital patients.

Gender – men and women differ.

Job/career – different needs e.g. office workers > mine workers. 
	3
(4)

	
	14.2.4
	A la carte
Table d’hôte /set menu

Breakfast cover
	(3)

	
	
	
	

	
	14.2.5
	To consume all six food groups.
To keep healthy – building and repairing body cells.

To supply heat and energy to the body.
	(3)

	
	
	
	

	
	14.3.1
	Refer to text book.
	(10)

	
	14.3.2
	Type of food

Guests / type of customers

Management

Number of friends/guests
	(4)

	
	
	
	

	
	14.4.1
	A  = English breakfast

B = Continental Breakfast



	   (2)

	
	14.4.2
	Yes, strawberries in season.
	(2)

	
	14.4.3
	 Table d’ Hôte 






	(1)


	
	14.4.4
	Food Groups
	Food items
	(6)

	
	
	Cereal and starch
	Muffins 
Croissants

Scones 
	

	
	
	Vegetable
	Tomato
Mushrooms 
	

	
	
	Fruit
	Strawberries
Fruit salad
	

	
	
	Meat and meat alternatives
	Eggs, russians
	

	
	
	Milk and milk products
	Yoghurt , Feta cheese
	

	
	
	Fats, oil and sugar
	Bacon 
	

	
	
	
	

	
	14.4.5 
	MENU

LIGHT LUNCH
STARTER

Tomato soup

MAIN COURSE
Meatballs in Curry Sauce
Flavoured Rice
Carrot Salad
DESSERT
Cheese Cake with Berry Coulis 

Coffee/Tea
20 June 2014

	(7)

	
	
	
	

	
	14.5.1
	a) cutlery = Entrée knife & fork; table knife & fork; dessert 

spoon & fork.
b) crockery = Entrée plate; dinner plate; dessert bowl


	(6)

	
	14.5.2
	· Linen should be clean with no food stains.

· Should not be burnt, shabby or worn-out.

· Tablecloth should hang evenly from each side ±30cm.

· Should not be upside down.



	(4)


	
	15. PASTA 
	

	
	15.1
	Boil water first, adds 5ml salt and a little oil.
Add pasta and boil till al dente.

Drain in colander.
	(2)

	
	
	
	

	
	15.2
	Make a roux : melt the butter and add flour.
Add heated milk slowly.

Mix well to prevent lumps.

Add grated cheese.
	(5)

	
	
	
	

	
	15.3
	Explain how you will prepare the following classic pasta dishes 
	

	
	
	Italienne       =  pasta served with butter and  grated cheese.
	(2)

	
	
	Napolitaine  = pasta served with tomato sauce and parmesan 

                       cheese.
	(2)

	
	
	Cannelloni   = tubes of pasta filled with mince meat or spinach 

                       topped with béchamel sauce and grated cheese 

                       and baked  in the oven.
	(3)


	
	16.RECIPE INTERPRETATION
	

	
	16.1.1
	Yes.
· Ingredients listed in order of use.

· Ingredients in SI units.

· No abbreviations.

· Method in short sentences.

· Steps given in logical order.
	(5)

	
	16.1.2
	Sauté   = food is quickly fried in a little oil.
Boil      = food is cooked in boiling water (100°C).

Bake    = food is baked , without fat, in an oven, convection 

                 oven or combination oven. 
	(6)

	
	16.1.3
	a) 
Sauté        :  food quickly fried in a little oil.  


	(2)

	
	
	b) 
Al dente    :  soft but firm                    



	(2)  

	
	
	c) 
Drain         :  to extract the liquid            


	(1)

	
	16.1.4
	a) 15 ml oil = measuring spoon
	(1)

	
	
	b) 500 g mince  = scale
	(1)

	
	
	
	


	
	16.2.1
	
	Name the apparatus
	

	
	
	a) Sifting of flour
	Sieve 
	

	
	
	b) Beating the eggs
	Whisk 
	

	
	16.2.2
	a) Shallow frying 


	(1)

	
	
	b) Dry heat method.



	(1)

	
	16.2.3
	a) Sift = to shake dry ingredients through a strainer or sieve.





	(2)

	
	
	b) Beat
= to mix briskly by moving a whisk or spoon rapidly back and forth to blend products or to achieve a smooth mixture.


	(2)

	
	
	c) Garnish = to decorate a dish with edible decorations.
	(2)

	
	
	d) Melt
= to change solids into liquid by using heat.
	(2)

	
	16.2.4
	Emulsion/muffin method.
	(1)

	
	16.2.5
	Not too thick.
Golden brown on both sides.

Even, round shape.
	(2)

	
	16.2.6
	Crepes do not contain baking powder.
Much thinner than pancakes.
	(2)

	
	16.2.7
	Refer to text boo.
	(3)

	
	16.2.8
	a) Cake flour     = measuring cups (refer to text book)

	(4)

	
	
	b) Buttermilk
= measuring jug (refer to text book)






	(3)

	
	16.2.9
	On a plate over a pot boiling water.
	(1)

	
	
	
	


	
	17. SALADS


	

	
	17.1
	Chiffonade/shred
	(2)

	
	
	
	

	
	17.2
	Thin strips matchstick size.
Cut discs first and then strips.
	(2)

	
	
	
	

	
	17.3
	Dissolve gelatine/jelly in hot water.
Add smooth cottage cheese/mayo.

Allow to cool.

Add cucumber slices – put in ring mould.

Cool in the fridge.
	(2)

	
	
	
	

	
	17.4
	Use cold plates.
Do not allow salad ingredients to touch the sides of the plates.

Good balance between colours and textures.

Add height to make attractive and interesting.

Keep serving simple – not too many focal points.

Add dressing just before serve.
	(4)

	
	
	
	

	
	17.5
	Oils ; vinegar ; lemon juice ; egg yolk
Dairy products – yoghurt, sour cream, etc.

Flavourings e.g. herbs and spices.
	(5)

	
	
	
	

	
	17.6
	Crouté = thin toast base for decorative toppings.

Crouton = small cubes of bread, fried or baked, used to decorate salads.  
	(4)

	
	
	
	


	
	18. SERVICE AND CLEARING TECHNIQUES
	

	
	
	
	

	
	18.1.1
	Left
	

	
	18.1.2
	sommelier
	

	
	18.1.3
	Anti-clockwise
	

	
	18.1.4
	Crumbing down
	(4)

	
	
	
	

	
	18.2
	· Greet guests in a friendly manner and address them in their preferred language if possible.
· Escort guests to their table, walk ahead of them and make sure that they follow you.

· Seat the guests.

· Always seat ladies before men.

· Introduce yourself politely.
	(5)

	
	
	
	

	
	18.3
	· Bread is served from the left of the guest, he served it from the right.
· Serve bread rolls from the left.

· Could be served with tongs from left – put on side plate.

· Do not stretch in front of seated guests.

· Stay behind guests.
	(3)

	
	
	
	

	
	18.4
	· Remove cutlery from the spill.

· Pat it dry using your service cloth.

· Place a napkin under the tablecloth and a clean napkin of the stain.

· Replace cutlery.

· Collect a clean service cloth.

· If tablecloth is badly stained, remove it and set the table from scratch.
	(4)

	
	
	
	

	
	18.5.1
	· A waiter should not show signs of irritation, and should remain calm and polite and professional.

· The salt & pepper cellars, as well as the dessert dishes, should have been cleared before the bill was presented.

· The bill should be handed to the host.

· A pen should have been provided in the folder.

· The folder should be clean and free of stickiness.

· The waiter should be appreciative of any tip, thank the customer and bid him or her a pleasant farewell.
	(10)


	
	
	
	

	
	18.5.2
	· Ask hot or cold milk.
· Place sugar bowl and cold milk jug on table.

· Pack 4 cups, 4 saucers and 4 teaspoons on a tray and go to table.

· Assemble cup, saucer and teaspoon on tray.

· Place in front of customer from right side.

· Ear of cup facing right. Teaspoon in line with ear, handle right.

· Pour coffee from right.
· Hold coffee pot in right hand and hot milk jug in left hand.
	(5)

	
	
	
	

	
	18.5.3
	Clear all food, cutlery, crockery and dirty linen from the tables.
Count all the equipment and return it to the store.

Switch off the lights and other electrical apparatus.
	(3)

	
	
	
	

	
	18.6.1
	Refer to text book.
	(12)

	
	18.6.2
	a) Fruit Cocktail   = coupe

b) Créme   Brûlée    = ramekin                                         
	(1)
(1)

	
	18.6.3
	Wash glasses in hot soapy water.
Rinse in hot water (slice of lemon)

Air dry.

Steam over boiling water.

Polishing with clean lint free cloth.
	(4)

	
	
	







     
 
	

	
	18.7
	Obviously talks to a visually impaired guest.
Explains the restaurant’s layout when the guest at meet.

If there is no Braille menu available, offer to read the menu.

Notify the chef that the person in visuakky impaired, so that the meat can be deboned.

The food must be properly spaced on the plate.

Explain the position of the dishes on the plate when the plate put in front of the guest.

The meat is usually placed at 6pm.

Say the finalamount when the bill is presented and read price of every dish.

Say the value of each bank note. 
	(4)

	
	18.8
	Maitre d’hôtel
	(1)

	
	
	
	

	
	18.9
	· Receive the guests at the door and greet them appropriately / ask or discuss them so they can be placed at the right table.
· Check the guest’s reservation and confirm who is the host or hostess.

· Ask the waiter to their guests.
	(3)

	
	
	








 
	

	
	18.10
	Cash ; credit cards ; debit cards; paid cards such as AMERICAN Express and Diners Club
	(4)

	
	
	
	

	
	18.11
	To “put in place”, cutlery, crockery as well as tablecloths before serving. 
	(3)

	
	
	
	

	
	18.12
	Surname and initials ; date of booking ; number of guests ; smoking/non-smoking area ; contact details
	(4)


	
	18.13
	a) Breakfast 
	(1)

	
	
	b) 2 courses
	(1)

	
	
	c) A = bread knife

B = table fork

          C = table knife

D = dessert spoon
	(4)

	
	
	d) 1 – 2,5 cm from edge
	(2)

	
	
	e) Table knife and dessert spoon touches each other.
Side plate too far apart.

Butter/bread knife must be placed ⅓ from edge of side plate, not in the middle.
Cutlery not in lines across each other.

Cups must be ready for use, not upside down.

Sugar and milk must not be on table as from the start.
	(4)

	
	
	f) Ask if guests is ready to order.
Recommend ice/lemon slices.

Repeat order – correct?

Print account at cashier.

Fetch order at bar.

Serve drinks from the right, ladies first.

Serve anti-clockwise, first guests and then host.

Put drink right in front of guest if no food was served.

Remove all empty glasses from table.
	(6)

	
	
	
	

	
	18.14
	Uniform must be neat and clean.
Hair should be clean and out of the face.

Nails short, clean and without dark polish.

Personal hygiene important – no smells/odours/heavy perfume.

Neatly shaven.
	(3)

	
	
	
	

	
	18.15
	a) left





 
	(1)

	
	
	b) left






	(1)

	
	
	c) right




	(1)

	
	
	d) right

	(1)


	
	
	
	

	
	18.16
	
	Table buffet
	Self service buffet
	

	
	
	Position of waiters
	Behind buffet table
	No waiters 
	

	
	
	Availability of cutlery
	Placed on tables
	On buffet table
	(4)

	
	
	
	

	18.17
	a.
	i. Cutlery = Entrée knife & fork, table knife & fork, dessert spoon & fork
	

	
	
	ii. Crockery = entrée plate, dinner plate, dessert bowl

	(6)

	
	b.
	· Linen should be clean with no food stains.

· Should not be burnt, shabby or worn-out.

· Tablecloth should hang evenly from each side ±30cm.

· Should not be upside down.



	(4)

	
	c.
	Note the initials and surname.
Date of booking.

Number of guests.

Smoking/no smoking

Special requests.

Contact details 
	(5)

	
	d
	Without this information the restaurant will not be able to place the correct guests that made the booking. It may cause confusion about which guest made the booking or when the booking is required. It will affect the planning and preparation of food. The type of dishes required to ensure all special requests are adhered to. If a guest is late, the contact details are required to contact a guest and confirm whether they will still be honouring the booking. 
	(5)

	
	e.
	· size
= white wine smaller than red wine glass 

	(1)

	
	
	· placing on the table = white wine 2,5cm from tipoff main course knife, red wine 45° to the left of white wine glass.





	(2)

	
	
	
	

	
	f.
	Wash glasses in warm, soapy water.
Rinse in clean warm water and place upside down to dry.

Steam over a bowl of boiling water.

Polish using a clean, dry cloth.
	(4)

	
	
	
	

	
	g.
	Lighting
Music

Temperature

Table decorations

Interior design and decor
	(4)

	
	
	
	

	
	h.
	· uniforms should be neat, clean and ironed.

· Hair must be clean and out of the face.

· Nails be short and clean.

· Personal hygiene.

· Shaven and trimmed. 
	(4)

	
	
	
	

	
	i.
	Teamwork determines the success of a restaurant.

Must work together to achieve a common goal, namely service excellence. 
	(2)

	
	
	
	

	
	j
	Maitre d’
	(1)

	
	
	
	

	
	k
	Place the bill in a cover / folded on a side plate and place it in front of the host from his/her right hand side.
If there is no host, place it in the middle of the table.
	(3)  

	
	
	
	

	
	l
	1. Is it a card that you can accept?
2. Swipe card through terminal.

3. Check the card for falsification, rub across signature.

4. Ask the client to sign the slip.

5. Compare signatures.

6. Check the ‘valid from’ and ‘valid to’ dates.

7. If amount exceeds floor limit, obtain special permission.
	(3)

	
	
	
	

	
	
	
	

	
	18.18
	Refer to text book.
	(4)


	
	18. COFFEE AND TEA
	

	
	19.1
	(a)    Chai tea
	

	
	
	      (b)  Rooibos
	

	
	
	      (c) Coffee art
	(3)

	
	
	
	

	
	19.2
	a) Unfermented = tea leaves that are not left out to dry bur placed in an oven to wilt slightly.
	

	
	
	b) Tisanes = are not really tea but dried leaves or flowers from herbs and plants but served like tea.
	

	
	
	c) Blending = is when two or more different coffees are used and blended together.
	(6)

	
	
	
	

	
	19.3
	Tea is regarded as a health drink because it contains only half the caffeine found in coffee.
It has a calming effect on the muscular and central nervous system
	(2)

	
	
	
	

	
	19.4
	· Always use fresh boiling water to prepare tea.

· Use only clean utensils.

· Preheat the teapot using boiling water.

· Measure the tea properly, one tea bag for each cup of tea and pour in the boiling water.

· Allow the tea to infuse for 3-4 minutes.

· Remove the tea bags when the tea has infused and serve immediately.
	(5)

	
	
	
	

	
	19.5
	Green coffee beans have no aroma or flavour.

They have to be roasted to release their aroma and flavour. 
	(2)


	
	19.6
	TYPE                            PREPARATION
	

	
	Cappuccino  
	One third espresso, with a third steamed milk and one third frothed milk.
	

	
	Irish coffee 

	Consists of four parts of hot coffee, two parts Irish whiskey, brown sugar and toppe with 1½ parts fresh cream that has slightly been whipped. 
	

	
	Café Latte
	A three-quarter mug of hot steamed milk into which a quarter mug of espresso is poured. The drink is topped with frothed milk and served in a glass.
	(6)

	
	
	
	

	
	19.7
	· The water didn’t reach boiling point.
· Too little or too much coffee used.

· Coffee could be old.

· Not brewed long enough.

· Coffee is re-heated.

· Not correctly roasted.

· Kept warm for too long.
	(4)

	
	
	
	

	
	19.8
	Use freshly ground coffee and freshly boiled water.
Purchase correct grade of coffee for the type of machine.

Ensure all equipment is clean.

Add boiling water to coffee and allow it to brew.

Filter and serve.

Serving milk or cream.

The best temperature is 82°C, milk should be served at 68°C.
	(6)

	
	
	
	

	
	19.9
	Strong coffee, the coffee and milk are poured into a mug simultaneously.
	(2)

	
	
	
	

	
	19.10
	Fresh espresso and hot chocolate served with steamed milk and whipped cream/
	(2)

	
	
	
	

	
	19.11
	Because the oils in coffee evaporates and cause a loss of flavour and strength. 
	(1)

	
	
	
	


