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Hospitality Studies

SECTION A
QUESTION 1 Downloaded from eduresourceza.com
1.1 MULTIPLE-CHOICE QUESTIONS
1.1.1 cv
1.1.2 C
1.1.3 B
1.1.4 B
115 AY
1.1.6 AY
1.1.7 DV
1.1.8 cv
1.1.9 DV
1.1.10 | BY
1.2 MATCHING ITEMS
1.21 | DY (vi) ¥
1.22 | AV (iii) V
1.23 |[BY (i) v
124 |EV (i) V
1.25 |FY (v)
1.3 ONE-WORD ITEMS
1.3.1 | Corkscrew / waiters friend
1.3.2 | Crystallisingy
1.3.3 | TemperingV
1.3.4 | Stuffingy
1.3.5 | Cholera/Hepatitis BV
1.3.6 | Phyllo/Purr
1.3.7 | Pine nutV
1.3.8 | Carbohydrates/fats/protein
1.3.9 | Proteolytic/Papain/Bromelin/Ficin
1.3.10 | DiabetesV
1.4 SELECTION
B
o
FV
GV
HW
1.5 ONE-WORD ITEMS
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(10)

1.5.1 Service clothy
1.5.2 Hot trayV
1.5.3 Plungery
1.5.4 ClocheV

155 TongsV
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SECTION B: %%@Eﬁaﬂm%ﬂ%%ﬁggog?gw% HYGIENE, SAFETY

QUESTION 2
2.1 2.1.1 TuberculosisV (1)

2.1.2 Fever, chills
Night sweats
Chest painsy
Loss of appetiteV
Weight lossV
Constant tirednessv
Dyspnoea/shortness of breathy (Any 3) (3)

2.1.3 Yes v
Workflow disruption
Reduction in productivity
Increases in indirect costs related to care and treatment of the

employeesV
Inhibits economic growth because they have less money to invest
in productive activitiesV (Any 3) (3)

2.2 Wear glovesV
Follow good personal hygiene\ and sanitationy

If coughing occurs a mouth cover can be usedy (Any 2) (2)
2.3 2.3.1 It can have both a negative and a positive impact;
Negative:
She hasn’t been trained on the use of the POS system and might
struggleV

She hasn’t received training and might struggle with the service
aspect and knowledge of the dishes served in the restauranty

Positive:

Amanda could have a good attitude and has displayed a good first
impression resulting in her being hired without an interview~

She could have portrayed a professional appearancey (3)

2.3.2 For Amanda to show professional work ethics she needs to:
Be honesty
Be reliabley
Be punctualV
Be patient/toleranty
Keep confidential matters to herselfy
Work well with others and respect them+
Get to know herself and others
Be creativeV (Any 3)  (3)
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2.4

2.5
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A POS SE’J?\‘R}moaded from eduresqurceza.com
Reduces’ time spenton doing inventory

Reduces time on sales on paper work
Barcode scanners make checking out faster
Makes ordering processes streamlined+
Service is more faster and accurate
Assists the staff not to omit items in the billV/ charging incorrectly
(Any 3)

Use a credit card with small limitsV

Use a secure connectionv

Do business with reputable organisation

Use the recommended websitey

Do not clink on any hyperlink contained within a 'spam' emailV

Always use a secure web browser

Look out for the closed padlock iconv

Read the terms and conditions of the suppliers websiteV (Any 2)

TOTAL SECTION B:
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SECTION C: NEITIINMENY ERANHINE ANR ECRPSRMMODITIES

QUESTION 3

3.1 3.1.1 Cocktailv
Finger lunch (Any 1)

3.1.2 A large number of people can be entertained at one timeV
A small space can be usedV
Little cutlery and crockery is requiredV/ or nonev
A diverse mix of guests can be accommodated
Duration of the function is usually shorty
Menus can be cheapy
A variety of snacks is servedy (Any 4)

3.1.3 Fruit kebabs are suitableV
Fruits need to be incorporated in the diet
The filled eggs are unsuitable
They need to avoid egg yolks\ and avoid mayonnaise which has
been incorporated in the egg yolk. V (Any 4)

3.1.4 The important elements of a balanced diet are includedV
Fruit kebabs have vitamins and mineralsy which will help improve
the immune system of the HIV sufferery.
The filled eggs have protein\ which will repair and build body
tissueV and help maintain muscle massy (Any 4)
(Any other relevant answer)

3.2 3.2.1 Lacto-ovo vegetarianv

3.2.2 Helps prevents diabetes, obesity and heart diseaseV
Lower cholesterol and blood pressure
Less hormones in vegetables than meaty
Healthy living lifestyleV (Any 2)

3.2.3 Sunflowery
PumpkinV
Flaxy
Linv
Poppy
SesameV (Any 3)

3.2.4 Proteinv
B Vitamins
Faty
Minerals (magnesium, phosphorous, potassium)y (Any 3)
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3.3

3.4

Copyright reserved

3.3.1

3.3.2

3.4.1

3.4.2

3.4.3
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Do%wpge&ﬁiéﬁ j@ﬁ%‘ﬁaﬁﬁé%@%%% ﬁjrabour costs + Profit

= R6 700V X 40/100V
= R2 680V

SP =R6 700 + R2 680V
= R9 380V

Cost per person = Selling price/ number of guests
= R9380V/ 40
= R234.50+

Drying

The following information is available on the label:

The name of the producty

The brand name of the producty

Picture/Image of the producty

Net weight of the producty

The following information is unavailable on the label:
Name and address of the manufacturer is not availableV
Sell-by-date / expiry dateV

Nutritional information

Ingredient listV

Country of originy (Any 5)

Growth of micro-organisms is retarded due to lack of moisture
The shelf life of food is improvedy

Drying makes food lighter to transport

Food products are available of all year roundy

Easy to storeV

Saves time and laboury (Any 4)
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QUESTION 4

4.1 411

41.2

41.3

414

41.5

41.6

41.7

4.2 4.2.1

422

423
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Milk tart Cream puffs | Vol-au-vent
Type of pastry | Shortcrust v Chouxv PuffV
(1) (1) (1)
Technique in RollingV
the shaping of CuttingV Piped or Rolling v
pastry Press by handV | spoonedv CuttingV
(Any 1) (1) (Any 1)
Milk TartsV

Because you add a cooked filling to the pastryy

To keep the crust from blisteringy

To ensure that the pastry case is cooked thoroughly
To help the crust to become crispV (Any 3)
Light , flaky layersv
Uneven surfaceV
Good volumev

Shape is round
Looks baked through+ (Any 3)
Croquembouche

Because the caramel will absorb moisturev and become softy and
not hold its shape (Any 2)

Melt sugar (water optional) until golden brown.\ Flick caramel
sugary over dowels or wooden spoonsv to create long, fine hairy
thread of sugarvV (Any 2)

Made from hot egg custardV or fruit pureeV to which hydrated
gelatine is added.

Whipped egg whites are folded in the base (Any 3)
(a) It was set in the freezer instead of the fridgeV

(b)Too little gelatine was used

Too much sugar was usedv

Large pieces of kiwi were used

It was set at room temperature instead of the fridgeV

Enzymes in the kiwi broke down the proteins in the gelatin \ thus
destroyed the setting ability (Any 3)

Rinse moulds in cold watery
Lightly spray moulds with non-cook spray~
Lightly brush moulds with oil\

Pureed Vfruit sauces\ cooked or uncookedV with or without sugar
(Any 2)
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4.3 4.3.

—

43.2

4.3.3

4.3.4
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There is a good distribution of marbling on the T-bonev, it will add
to the tendernessy and flavour to the meat
It is a soft meat cut with little connective tissueV (Any 3)

Meat may have been cooked too longV

The meat may have been obtained from an old carcass/ involved in
a lot of muscle activityV

The wrong cooking method may have been used

Animal may have been stressed during slaughtering

Carcass was not matured sufficiently (Any 4)

Bright red colourv

Well-marbled

Pleasant smellV

Creamy coloured faty

Cut surface must be smooth/satin/velvety v

Bones should be red and porousy

Texture should be firm but not dry (Any 3)

TOTAL SECTION C:
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SECTION D: FOBR ANR BEYERASR BBV B urceza.com

QUESTION 5
5.1 5.1.1 LeafletsV
Brochuresv
Flyers
Adverts (Any 3) (3)

51.2 School going childrenv
University students

Families

Teenagers (Any 1)

Reason: the reasonable price will make it affordable for people to

buy 1 @
513 It creates job opportunities.

Economic growth is stimulated and local income will increase.V

It will contribute to the developmentV and improvement of the
infrastructure

Tourists will bring valuable currency.V

The esteem and standard of the community improves-. (Any 4) (4)

514 Negative:
Not easy to readV
Pictures do not relate to the product being advertised
It is untidy and unattractive
There is no slogan on the postery
No contact details are provided
Spelling mistakes on the name Burgers (Burghers) and
Reasonable (Reasonabl) ¥
Positive:
Price is included
Discount is included, (Cheap Cheap) V

Information is not cluttered (Any other relevant 5) (5)
5.2 5.2.1 Guest and function rooms~

Food and beverageV

BarsV

LaundryV (Any 3)  (3)

(Any other relevant answer)

5.2.2 Paying staff salariesy
Controlling banking proceduresy
Overseeing the auditing of hotel funds
Ensuring payments of VATV
Keeping track of the money coming in and out of the business
Safeguarding the business assetsV
Preparing financial reports
Drawing up budgets (Any 4)  (4)
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5.2.3

5.2.4

QUESTION 6
6.1 6.1.1

6.1.2
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An entrepreneur must possess the following characteristics:

D ayaRéo ad eadiligmi@ didéREY UbESiAsS 0 Bpportunities and  take

calculated risks to achieve success

Be committed and determinedy

Have a sense of responsibility and a love of achievementy

Be creative, self-reliant and adaptabley

Have a perspective that is future orientated

Be confident to achieve successy

Possess good organising and management skillsy

Have high levels of energy and a sense of humoury (Any 4)

Business addressv

Form of businessV

BrandingV

Short , medium and long term goals+

Street map showing location of businessv

Site plan showing layout of the business (Any 5)

The second fermentation occurs in the bottleV
Similar to the Traditional Champagne Method (Any 1)

Carbonation Method"
Tank Method/ Charmat Method+

Transfer Method/ (Any 2)

Champagne is only bottled in Francev in the Champagne districtV
(Any 1)

Caviary

Oystersy (Any relevant hors d’ oeuvres)

Grape juice is fermented \ then the alcohol is removedy before

bottling (Any 2)

Glass B

7-12°CV

Use sugar or salt to coat the rim of the glassy

Place in the refrigerator/freezer to become frosted

Dip glasses in beaten egg whiteV or lemon juiceV and then dip
them in granulated sugar or powdersy (Any 2)

Liquor can only be served with a mealv

Liquor cannot be sold to anyone under the age of 18+

Liquor cannot be sold to guests who are already intoxicated
Adequate toilet facilities must be provided

Any liquor bought on the premises must be consumed on the
premisesV (Any other relevant answer)
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6.1.9 e:palite wi ing.familiary
D eﬁ%@%@ Lﬁ%ﬁﬁv%&%%%%d&%deg e flirtingV
She must serve the meal as soon as possibleV
If the situation gets out of hand, Mary should report the guest to the
Maitre d’ hotel or managery
Mary can ask if another waiter of a different gender can take over
the service of the tableV (Any 4)  (4)

6.2 Always present the bill to the hostV/from the leftV
Place the bill folded in the billfold or side plateV
Allow enough time for the customer to place the correct amount of
money in the foldery
Bring the card machine if the guest requests itV
Collect the folder with the money and the bill, and take it to the
cashiersy (Any 4) (4

The tables are close togethery, It will make moving around the
tables very difficulty for both the guests and the waitersV. The
tables look clutteredV however the space per cover seems
sufficient for the guest to eat comfortably. V
Tables and chairs aren't aligned properly.

6.3 6.3.1

(Any 4)  (4)
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6.3.2

Formal Dinner

Cocktail Function

Food serving
procedure

PlatedV

BuffetV
Waiters with traysy

Clearing procedure

When the guest is
finished eating the

The waiter removes
empty platters and

Downloaded from eduresourceza.com

plates are removed | glasses from the
from the table by | buffet tableV
the waiter (4)
TOTAL SECTION D: 60
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