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INSTRUCTIONS AND INFORMATION 

1. This paper consists of three sections. 

2. Answer ALL the questions. 

3. Read ALL the questions carefully. 

4. Number your answers correctly according to the numbering system 

    in this paper. 

5. Write neatly and legibly. 

___________________________________________________________________ 

SECTION A 

QUESTION 1 

MULTIPLE-CHOICE QUESTIONS 

 

1.1  Various options are provided as possible answers to the following questions. 

          Choose the correct answer and write your answer next to the question 

 number. 

 

1.1.1  Dried meat marinated with coarsely ground salt, pepper, coriander 

 and vinegar and then dried is called .... 

 

 A  field food 

 B  biltong 

 C  bokkems 

 D  denning meat         (1) 

 

1.1.2  Sweet treats such as truffles, mints or brownies which is served after 

 dessert is known as .... 

 

 A  hors d'oeuvres 

 B  gateau 

 C  liquor 

 D  friandises          (1) 

 

1.1.3  Sections of the dining area allocated to individual waiters as their 

 work area, including the number of tables to serve, are known as .... 

 

 A covers 

 B  portion 

 C station 

  D section          (1) 

 

1.1.4  A dishing up spoon and fork, which are used to dish up food from a 

  serving tray to a guest's plate from the right, are known as .... 

 

 A  serving equipment 

 B  serving cutlery 

 C  French serving 

 D  silver spoons         (1) 



 

 

1.1.5  The protein in wheat that is elastic and allows dough to stretch 

 and to form a network that gives bread its shape and texture are ... 

 

 A  gliadin. 

 B  legumien. 

 C  gluten. 

 D  globulin.          (1) 

 

1.1.6  The process of tying the legs and wings of chicken or other birds 

 with string to the body to make it compact, is ... 

 

 A  picking. 

 B  cutting. 

 C  barding. 

 D  tying.           (1) 

 

1.1.7  A bundle of parsley sprigs, thyme, bay leaves and peppercorns 

 rolled in leek and tied up with a string is called .... 

 

 A  Mirepoix 

 B  Bouquet garni 

 C  fillings 

 D  herbs           (1) 

 

1.1.8  The liquid that remains when water, bones, flavoured vegetables 

 and condiments slowly simmer is ... 

 

 A  stock. 

 B  sauce. 

 C  brine. 

 D  gravy.          (1) 

 

1.1.9  The documents to be issued to a buyer by the seller, that states the  

 products, quantities and agreed prices for products or services provided  

 by the seller to the buyer, are known as ... 

 

 A  invoices 

 B  orders 

 C  stock listings 

 D  inventories          (1) 

 

 

 

 

 



 

 

1.1.10  A substitute or moving chef working as required in the whole 

 kitchen is called a .... 

 

 A  commis 

 B  announcer 

 C  tournant 

 D  potager          (1) 

                    [10] 

 

1.2  Select a classification from COLUMN B that matches a vegetable in  

 COLUMN A.  Write only the letter (A - H) next to the question number  

 on the answer sheet.         (5) 

COLUMN A COLUMN B 
1.2.1   A list of dishes that are    
           available for the guest in a     
           restaurant. 

A Portion 

 1.2.2 The amount of food served    
          on a plate during a meal. 

B Roux 

1.2.3  A bundle of herbs tied     
          together and used to give     
          flavour to stock. 

C Supreme 

1.2.4  A mixture of melted butter     
          and flour used to thicken     
          sauces. 

D Menu 

1.2.5  A pair of wings and half of a    
          chicken breast. 

E Mire poix  

 F Tying 

 G Bouquet garni 

 

1.3  Choose the appropriate word or term from those listed in the box to fill the 

gaps  in the following statements. Write ONLY the word or term next to the 

          question number. 

 

            Liaison, Rollmops, Roux, Freeze, Conservation, Salsa, Table d'hote 

 

1.3.1 To keep food at a temperature of -18°C or lower. 

 

1.3.2  A mixture of equal amounts of flour and fat used for thickening. 

 

1.3.3  A cold, lumpy mixture of fresh herbs, spices, fruits and vegetables 

 which is used as sauce to meat, poultry, fish or shellfish. 

 

1.3.4  A set menu with set courses that consists of different choices. 

 

1.3.5  Pickled herring wrapped around a gherkin.      [5] 

 

 

 

 



MISSING WORD 

 

1.4  Complete the following sentences by filling in the missing word(s). Write  

 ONLY the word(s) next to the question number. 

 

1.4.1  ... is the process yeast acting on carbohydrates and turns it into carbon 

 dioxide and alcohol. 

 

1.4.2  ... are harmful substances that make food unsuitable to eat. 

 

1.4.3  A stew that is prepared outside and cooked in round three-legged pots of 

 molten iron is, known as .... 

 

1.4.4  ... laws prohibit the eating of shellfish and the mixing of dairy products and 

 meat. 

 

1.4.5  A ... is a set of small containers for pepper, salt, vinegar and oil.   [5] 

 

                TOTAL SECTION A: 25 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

SECTION B 

QUESTION 2 

 

2.1  Study the following advertisement and answer the following questions: 

 

               Executive chef 

        Five-star hotel in winery 

               Stellenbosch 

    Requirements: 5 years experience 

          Relevant qualifications 

 

2.1.1  Name the SIX responsibilities of the executive chef.     (6) 

 

2.1.2  Describe the necessary qualifications for the job.     (2) 

 

2.1.3  Name TWO characteristics of a successful executive chef.    (2) 

 

2.2  Below are the list of ingredients to be used in the Grade 11 practical to 

 prepare raisin bread. 

Dish:  Raisin bread 

Portion:  6 bread rolls 

INGREDIENTS USED ANOUNT PURCHASED PRICE 

280ml milk 1 litre R11,99 

120g margarine 500g R18,50 

280ml warm water   

60g sugar 1 kg  R12,00 

7g active dry yeast 75g R4,50 

Pinch of salt   

710g bread flour 2,5kg R24,45 

75g raisins 250g R16,95 

 

2.2.1  Calculate the TOTAL ingredient cost of a bread roll. 

 Show all CALCULATIONS.                 (14) 

 

2.2.2  Calculate the selling price of a bread roll if 60% is added to cover  

 overhead costs and profit. Show ALL calculations.                (2) 

 

 

 

 



 

2.2.3  List THREE types of overheads that can be used by the above  

 Practical class.          (3) 

 

2.2.4  Identify the cooking method used in the preparation of the raisin  

 bread.           (1) 

 

2.2.5  Describe FOUR characteristics of a good quality yeast product.   (4) 

 

2.3  You are asked to host a high tea as year-end function for the staff of your 

 school. 

 

2.3.1  At what time of the day, is a high tea is traditionally served?   (1) 

 

2.3.2  Describe a place setting to help waiters set the table. 

 Sketches may be used in your description.      (3) 

 

2.3.3  Give an example of the specialised tools that can be used to serve the 

 following: 

 

 (A)  Cake           (1) 

 (B)  Sugar Cubes         (1) 

 (C)  Butter           (1) 

 (D)  Cheese          (1) 

 

2.3.4  Write out a menu for a high tea.                 (10) 

 

               TOTAL QUESTION 2: 52 

QUESTION 3 

 

3.1 Study the menu below and answer the questions that follow. 

 

                              MENU 

                             DINNER 

 

                    Consommé Julienne 

                            Croûtons 

 

       Roasted Hake with Tartare sauce 

            Stuffed Chicken Breast 

         Potato salad Steamed Broccoli 

             Squash puree Beetroot 

 

     Date pudding with Strawberry coulis 

 

                        Tea/Coffee 

                 13 November 2016 

 



3.1.1 Classify the type of stock that will be used for the soup in the above  

 menu.           (1) 

 

3.1.2  Identify THREE sauces that are used in the above menu.    (3) 

 

3.1.3  Suggest FOUR types of venison that can be used in the above menu if  

 a traditional South African menu is planned.     (4) 

 

3.1.4  Discuss FIVE principles that should be considered when menus are  

 planned.          (5) 

               TOTAL QUESTION 3: 13 

QUESTION 4 

 

4.1 Stock is used in the preparation of Consommé Julienne. 

 

4.1.1  Distinguish between white stock and brown stock. 

 Tabulate your answer as follow:        (4) 

 

4.1.2  Discuss why these ingredients are not suitable for the making of stock: 

 

(I)  Salt            (1) 

(Ii)  Beetroot           (1) 

(Iii)  Potatoes           (1) 

 

4.2  Study the illustration below and answer the questions that follow. 

  
 

4.2.1 Identify the technique used in the above illustration.    (1) 

  

4.2.2  Explain FOUR advantages of using the technique described above  

 when poultry is prepared.        (4) 

 

4.2.3  Discuss FOUR points that you should consider when poultry is  

 purchased.          (4) 

 

 

 

WHITE STOCK BROWN STOCK 

  



4.3  Your Grade 11 class will roast hake with Tartare sauce for lunch 

 for school governing body members to prepare for their meeting. 

 

4.3.1  Classify the fish used in the above statement.      (1) 

 

4.3.2  Discuss the guidelines that you must follow to determine the freshness  

 of fish when fish is purchased.       (5) 

 

4.3.3  Explain in THREE points how you should store frozen fish.    (3) 

 

4.4  Distinguish between herbs and spices.       (2) 

 

Tabulate your answer as follows: 

HERBS SPICES 

  

 

4.5  Discuss briefly TWO principles for the use of herbs.     (2) 

 

4.6  
 

 A  B  

 

 

4.6.1 Set the possible errors for the cakes above and predict the possible causes  

 of each error.          (4) 

 

Tabulate your answer as follows: 

POSSIBLE ERROR POSSIBLE CAUSE 

CAKE A  

CAKE B  

 

4.6.2  Identify the best mixing method for this cake. Explain the purpose of 

 the mixing method.          (2) 

               TOTAL QUESTION 4: 35 

                TOTAL SECTION B: 100 

 

 

 

 

 



SECTION C 

QUESTION 5 

  

5.1  Study the picture below and answer the questions that follow. 

 

 
 

 

5.1.1 Evaluate the above waiters according to the appropriate dress code and 

 appearance of staff.         (5) 

 

5.2  Explain in FIVE points the process you will follow for the greeting and  

 seeding of guests in a restaurant.       (5) 

  

5.3  Discuss in FOUR points how the opening mise-en-place in a restaurant  

 would be done.         (4) 

 

5.4  Provide TWO advantages and TWO disadvantages of buffet service. 

 Tabulate your answer as follows:        (4) 

 

ADVANTAGES OF BUFFET 
SERVICE 

DISADVANTAGES OF BUFFET 
SERVISE 

5.4.1  5.4.2  

    

 

5.5  Briefly discuss FOUR guidelines that should be followed when tables are 

 cleared after a function in a restaurant.      (4) 

 

5.6  Suggest THREE serving equipment you will need during the serving of  

 tea.            (3) 

 

                 TOTAL SECTION C: 25 

            GRAND TOTAL: 150 


