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HOSPITALITY STUDIES

(SEPTEMBER 2010)

SECTION A
QUESTION 1

1.1 MULTIPLE-CHOICE QUESTIONS
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1.2 MATCHING ITEMS
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1.3 MATCHING ITEMS
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1.3.4
1.3.5
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1.4 FILL IN THE MISSING WORD

(15)

1.4.1 e-procurement, online shopping, electronic purchases

1.4.2 gastro-enteritis

1.4.3 | target market

1.4.4 capital

1.4.5 | food allergy
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HOSPITALITY STUDIES

1.5 ONE-WORD TEMS

SECTION B: HOSPITALITY CONCEPTS AND HEALTH AND SAFETY

1.5.1 Decanter, Wine cradle
1.5.2 18 °C (15-20 °C)

1.5.3 Sorbets

1.5.4 issued

1.5.5 Gelatine

1.5.6 Pine

1.5.7 | Very rare/(bleu)

1.5.8 | Telemarketing

1.5.9 Franchise

1.5.1 French service/Gueridon

QUESTION 2
21 211 o
[ ]

[ ]

[ ]

212 o

[ ]

213 o

[ ]

[ ]

[ ]

[ ]

(10)

TOTAL SECTION A: 40

Learners must distribute questionnaires among staff members

and learners to find out what personal needs are.

Ensure that learners observe food preferences amongst

teachers and other learners’ groups.

Learners should find out what other entrepreneurs are doing.

Target market

Include and develop new products or service.
Deliver consistently and reliably quality products.
Sell the products or service at an affordable price.
Good service

Be honest and reliable, supply correct information.

Keep it simple — avoid cluttering

Good design to help promote a business

Use Logos in a consistent way

Focus on what the company can offer

Clear simple language

Interesting pictures or photos

Make sure the writing is legible

Avoid too much information

Make use of colour

Use words such as “free, bargain, save, exclusive”

LO1AS1

(2)

)

LO1AS1
LSHP13

(6)
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(SEPTEMBER 2010)

22

2.3

24

2.5

2.6

Friendly greeting

Assist clients in a thorough and knowledgeable fashion.
Deliver a product that meets or exceeds expectations.
Quick and accurate check out.

Providing that “extra something”.

Being well groomed/dress code

Positive attitude

Time management

Interpersonal skills

Posture and not leaning against counters — body language
Neatness

241 e Yes, the wet dishcloth contains water which turns into steam

because of the heat.

2.4.2 e Scald burn wound

2.4.3 Apply treatment for light burn wounds

Hold under cold running tap water for 20 minutes

Cover with a sterile wound dressing

Do not apply toothpaste, oils or any ointment not recommended
by a doctor.

Do not break blisters

Wash your hands, wrists and lower arms thoroughly with hot soapy water.

Make the patient as comfortable as possible

Keep the injured joint still and slightly elevated

Place a cold compressor on the joint to reduce the pain
Place a bandage loosely around the joint

LO2AS1

(4)

LO2AS1

(4)

LO2AS3
(2)

LO2AS3
(1)

LO2AS3

(4)

LO2AS3
(2)

LO2AS3

)
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2.7 | Differences Tuberculosis HIV&Aids
Type of Bacterial Virus
infection
Symptoms Constant coughing Swollen glands
Night sweats Headaches
Chest pains Tiredness
Coughing blood Diarrhoea
Loss of appetite and Mouth and throat
weight loss ulcers
Constant tiredness Unusual skin rashes
Shortness of breath Fever
Sweating
Weight loss
Possible Vaccination Anti-retrovirals (ARV)
Treatment Medication Healthy lifestyle
Antibiotics Good nutrition
Antibiotics

2.8

Drinking water that has been infected
Poor personal hygiene

Eating in the staff dining room
Flies tainted by human or animal waste carry the disease
By not eliminating insects and rodents from the kitchen

SECTION C: FOOD PRODUCTION

QUESTION 3

3.1 3.1.1 3 courses

TOTAL SECTION B:

LO2AS2

(6)

LO2AS2

3)
40

LO3AS4
(1)

3.1.2 (a) Starter: Butternut soup, Sousboontjie soup, Smoorsnoek, LO3AS4

Morogo, Seafood starter, Waterblommetjies, yams. (Any local

commodity but not the same as the main dish).

(b) Main: Ostrich, Springbok (Game meat) or any other game,

Lekgotlloane, Tripe. ( Any local traditional meat dish)

3.1.3 No

e They do not eat pork only lamb, beef and venison

¢ Muslim guests will not eat food that have been prepared in the

presence of pork products

(2)

LO3AS4

)
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3.2

3.1.5

3.1.6

3.2.1

3.2.2

3.2.3

3.2.4

Choose lean meats and meat substitutes, or fish LO3AS4
¢ Use steamed/boiled vegetables instead of stir fried
e Use a tossed Green salad without a dressing instead of potato
salad
e Cut down on the amount of fat in the meal
¢ Use fat free, skimmed or low-fat milk when preparing the baked
custard
¢ Avoid or restrict refined carbohydrates
e Exclude hot chocolate
¢ Replace roasted chops by grilled chops (any 5) (5)

Nutrition and specific dietary needs of consumers (including
HIV/Aids) LO3AS4
National and international food trends
Cultural uniqueness
Special dietary considerations for diseases e.g. diabetes, low fat
Cultural considerations such as Hindu, Halaal, Kosher, Vegetarian
Variety texture, colour, flavour, form, consistency, temperature
method of preparation
Season (any 5) (5)

o Control of the movement of stock in and out of the stores LO3AS?2
¢ Control of the stock level
e Stock records from which information can easily be taken

regarding orders placed, goods received and issues made from

the staff

¢ A storekeeper or someone to carry out stock control (4)
Cost of menu: R800 + R400 = R1200/25 = R48,00 per person (2)
R2 100 - R1 200 = R900 (1)

Rent, water, electricity, telephone, leases on equipment and
vehicles (2)

e Crockery should be stored in a storeroom or lockable
cupboards.
e Should be stored on shelves in piles of approximately two
dozen.
e Other items should be stored on labelled shelves.
¢ China should be covered to prevent dust.
e Glasses must be stored upside down on paper lined shelves to
prevent dust setting on them.
¢ Crockery should be stored at a comfortable height so that it can
be taken out and stored easily. (any 3) (3)
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3.3 3.3.1 e Internet Purchase should be made by credit card LO3AS1

e Use a secure connection

e Use a recommended website

e Always use a secure web browser

e Look out for the closed padlock icon at the bottom of the

screen
e Do business with a reliable company (4)
3.3.2 A Point-of-Sales System is a system where sales are recorded LO3AS1

and logged onto the computer. POS system can be used to record

and control the stock. (2)
3.4 ¢ Small easy-to-eat pieces LO3AS4

¢ Include both cold and hot snacks
For a cocktail party of 2 — 3 hours include 3 — 5 pieces of food per hour
per person

e For a full length party of 4 hours 12 — 15 pieces of fingers

¢ |If you are entertaining 10 — 20 guests allow six different snacks

e More than 20 guests 8 — 10 types

e Try not to repeat the main ingredient in your snacks (any 3) (3)
3.5 3.51 7-10snacks LO3AS6

3.5.2 3 -5snacks

3.5.3 2 -3 snacks (3)
[40]
QUESTION 4:
41 4.1.1 1.Thin Flank LO3AS5
2. Rump
3. Silverside
4. Shin/shank (4)
4.1.2 1. Stewing, grill, pot-roast, pickled and smoked LO3ASS
2. Grilling, oven roasting, frying
3. Pot roasts, braised dishes, biltong, pickled-corned beef
4. Stewing, moist heat cooking methods only (4)
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4.1.3 (a) Marinades - are liquid mixtures (oil, vinegar) that are LO3ASS
seasoned to add flavour and to tenderize meat. (2)
(b) Basting - is the process by which oven-cooked meat dishes
are moistened by spooning melted fat, meat juices or other
fluids over meat to prevent it from drying out. (2)
(c) Carving - this is the action of slicing or cutting up the meat,
poultry, game or fish into sections against the grain, for
serving or further preparation. (2)
42 421 e Boucheés, Vol-au-Vents, Jam tartlets, Custard slices, LO3AS5
Palmiers, Beef Wellington, Cream horns, Fleurons (3)
4.2.2 Commercially bought and homemade pastry can be frozen for up
to three months
Must be well wrapped
Freeze rolled-out pastry by putting it on baking powder and then
on a baking tin, freeze until firm
Wrap in plastic and store flat in freezer (4)
4.2.3 (a) Hard crust — Too much water used LO3ASS
Too little fat
Over handling and rolling
Baked for too long
Too much flour on surface (2)
(b) Soggy — Too much water LO3AS5
Oven too cold or not pre-heated
Insufficient baking
Too much filling
Filling to “moist”
Dough rolled out too thick (2)
4.3 4.3.1 Soak the beans with enough water to cover them LO3ASS
Boil for five minutes
Remove from heat, cover and soak for an hour
Drain and discard the soaking liquid
Add boiling water and simmer the beans until soft
Do not add until beans are soft (3)
4.3.2 More convenient to use LO3ASS

Cheaper than animal protein

Low in kilojoules as it does not contain fat

It is a substitute for animal protein

Easy to store

“Stretches” the meat (3)



(SEPTEMBER 2010) HOSPITALITY STUDIES 9
44 441 Profiteroles are small round cream puffs filled with either sweet or LO3AS5
savoury filling, sometimes made plain and served with soup. (2)
4.4.2 Choux pastry should be filled as soon as possible before serving LO3ASS
to prevent it from becoming soft and soggy. (2)
4.4.3 Lacto-ovo vegetarian
Diet includes milk, dairy + eggs, vegetables, fruit + nuts suitable
dishes = Curried eggs, vegetable quiche, stir-fry with nuts etc.
Any other suitable dish (2)
444 Soufflé is a light, fluffy baked dish made with a white sauce or
custard base, flavoured, beaten egg whites are added before it is
baked. Could be sweet or savoury. (any 3) (3)
[40]
TOTAL SECTION C: 80
SECTION D: FOOD AND BEVERAGE SERVICE
QUESTION 5
5.1 5.1.1 e Too little stock to meet the needs of an increase in demand LO4AS1
e Employee frustration and guest dissatisfaction due to the lack
of stock
¢ No discounts on large purchases
¢ You may experience price increases from the supplier
e Lost production brought about by a shortage of materials (2)
5.1.2 Too much money tied up in stock which could be used more LO4AS1
usefully by buying fixed assets
Larger expenses of handling insurance and storage
Unused stock may deteriorate, pass its ‘use by date’, damaged or
stolen
If money has been borrowed to buy the stocks then there will be
increased interest to pay
Opportunities of theft might increase (2)
5.2 5.2.1 White wine — dry, semi-sweet LO4AS2
5.2.2 Rosé wine
5.2.3 Dessert wine, Sweet wine, Sweet sparkling wine (3)
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5.3

5.4

5.5

5.3.1

5.3.2
5.3.3

5.4.1

5.4.2

5.5.1

5.5.2

5.5.3

At least 85% of the wine in the bottle should be the cultivar which
was harvested in the year on the bottle.

The volume of bottle is usually 750 ml

A region, district or ward where the grapes are harvested and the
wine is produced in the named area.

¢ Wine should be sweeter than the food or else it tastes flat.

o Desserts require a more intense sweetness.

¢ Rich red wines go well with flavoursome red meat dishes but
will overpower lighter flavoured food.

e More simple food work well with older wines.

e Drink white wine before red wine.

e Drink dry wine before sweet wine.

e Serve the best wine last.

Vintages and labels on wine

Proof of spirits

Date codes on beer

Leakage from kegs

Unit sizes, numbers of bottles in cases
Brands

Broken seals

Broken bottles, spillage and leaks

They should wear their uniform with pride and dignity

Keep it clean and in good repair

Follow the care instructions on clothing labels

Wear comfortable shoes

Only wear jewellery if it is allowed at their stations

They should not wear strong perfume

They should always critically view themselves in a mirror before
starting work and serving customers

The tablecloth should reach the floor at the front of the table

Separate tables are set for food and beverages

Side plates are placed on the buffet table in stacks and glasses
are available

Serving equipment should be placed with each dish where
necessary

Consider focal point, colour, height, shape, simplicity and order of
dishes when arranging food

e Use colours with an ethnic theme — black, beige, gold, and
white

e Table décor should follow the theme e.g. table cloths, crockery
and cutlery — animal print, flora

e Serving dishes can be basket ware, wooden serving platters
and bowls (any suitable display)

(2)
(1)

(2)
LO4AS2

(4)
LO4AS4

(3)
LO4AS4

(9)
LO4AS3

(4)
LO4AS3
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5.5.4 Getting equipment like cutlery, crockery and tablecloths ready LO4AS3

before a meal is served

Preparing a waiter’s workstation and housing all the equipment
required for a particular service in a food service area

A waiter’s station should carry cutlery, crockery, glassware,
service utensils, linen, tea/coffee serving equipment

Should also carry bread serving equipment, table
accompaniments, waiters’ necessities and condiments (5)

5.5.5 ltis a hot water bath
Containers of food are placed on a rack above a shallow container LO4AS3
of hot or steaming water
It may be incorporated into hot cupboards or serving counters and
may be heated by steam, gas or electricity (2)

TOTAL SECTION D: 40

GRAND TOTAL: 200
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