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EXAMPLE 0F GRADE 10 NOVEMBER PAPER 
 

HOSPITALITY STUDIES 
GRADE 10 

                                                                                                    TIME:      3 hours 
DATE: November 2006                                                              MARKS: 200  
 
 
 
SECTION A 
 
QUESTION ONE 
1.1      C                                                                                                               
1.2      B 
1.3      D 
1.4      A 
1.5      A 
1.6      B  
1.7      C 
1.8      D 
1.9      A  
1.10 B 
1.11 B 
1.12    A 
1.13    A 
1.14    B                                                                14X1   (14) 
 
 
QUESTION TWO       
2.1.1 G 
2.1.2 F 
2.1.3 A 
2.1.4 B 
2.1.5 C 
2.1.6 D 
2.1.7 E                                                               7X1   (7) 
 
 
2.2 
2.2.1 F 
2.2.2 E 
2.2.3 D 
2.2.4 B 
2.2.5 C 
2.2.6 A                                                              6X1   (6) 
  
2.3 
2.3.1 wilted carrots 
         vegetable peels 
         bread crust               3X1   (3) [30] 

1.1 K/LO1-AS2/F15 
1.2 K/LO1-AS2/F17 
1.3 K/LO3-AS4 
1.4 K/LO3-AS4/F83 
1.5 K/LO3-AS5/V123 
1.6 A/LO3-AS5/F106 
1.7 K/LO2-AS2/F47 
1.8 K/LO3-AS3/F65 
1.9 K/LO3-AS6/F164 
1.10 K/LO3-AS5 
1.11 K/LO3-AS5/F95 
1.12 K/LO3-AS5/V121 
1.13 K/LO3-AS6/F151 
1.14 K/LO1-AS1/F7 

2.1 K/LO3-AS5/F129 

2.2 K/LO1-AS3/V138 

2.3.1 A/LO2-AS3/F53 
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SECTION B 
 
QUESTION THREE 
 
3.1.1 Hotel / Self-catering chalets 
3.1.2 Motel/ game reserves 
3.1.3 Hostels 
3.1.4 Bed and breakfast 
3.1.5 Game lodges                                               5X1   (5) 
           (accept any five in any order) 
 
 
3.2  
3.2.1 Accommodation – any type of accommodation e.g. Hotel. 
3.2.2 Food service – restaurants, coffee shops, pubs, cocktail bars. 
3.2.3 Transport – any form of transport e.g. Buses, taxis. 
3.2.4 Travel organisers – travel agents, tour operators, tour guides. 
 
                                                                           4X1   (4) 
 
QUESTION FOUR 
 
4.1 
 

 
 
 
 
 
 
 
 
 
 
 

                                                                         6X1 (6) 
 
4.2   
4.2.1 YES      (1)   
4.2.2 Creates job opportunities.    
Tourism contributes to country’s infrastructure 
Uplifts the community 
Earns valuable foreign currency 
Prosperity extends to urban and rural area 
 
                                                                        4X1   (4) 
                                                                                                     [20]              
 
 

INDUSTRIAL FOOD 
SERVICE 

OUTDOOR CATERERS 

1. food and drink provided  to 
employees. 

1. food and drinks for 
functions eg. weddings, 
funerals, birthdays. 

2. situated on work premises 
and serves meals at specific 
times. 

2. food is prepared on their 
premises and transported to the 
function. 

3. food usually served at a staff 
cafeteria. 

3. served where function is 
held eg. Tent, hall etc. 

3. K/LO1-AS2/F15 

3.2 C/ LO1-AS1/F9 

4.1 C/LO1-AS2/S25 

4.2 A/LO1-AS1 
F11-12 
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SECTION C 
 
QUESTION FIVE 
 
5.1 -Store food at the correct temperature 

-Store-rooms should be clean and free from dust 
-Utensils should be clean and sterilized 
-Make sure that food is stored in clean air tight containers 
-Use correct packaging to store food – containers  
  should be clean and dry                                          5X1 (5) 

 
 
 
5.2   First in first out                                                                 (1) 
 
 
5.3 
5.3.1 -Saving water by preventing water leaks 
        - Using specially marked biodegradable products 
        -Reducing the use of harmful chemicals by using safe  
         alternatives  

-Not pouring used oil into drains 
-Composting food and plant waste for re-use in gardens 
-Using washable and re-usable alternatives               5X1  (5) 

 
5.4  
 
 

CLASS  2 Examples 
5.4.2Dry food 
insects 

Weavels and moths 

5.4.3Crawling 
insects 

Cockroaches and ants 

5.4.4Flying 
insects 

House flies and blow flies 

                                                                                            9X1  (9) 
 
5.5 -    Do not use equipment unless properly trained 

- Use the correct equipment for a specific task 
- Use electrical equipment according to instructions 
- Use correct posture to lift heavy equipment 
- Use and ignite gas equipment according to instructions 
- Use insulated gloves to handle hot equipment 

                                                                          Any five  5X1  (5) 
 
 
                                                                                                    [25] 
 

5.1 K/LO2-AS1/F49 

5.2 K/LO2-AS2/F48 

5.3.1AN/LO2-AS3/F55 

5.4. K/LO2-AS2/F50 

5.5 K/LO2-AS1/F39 
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SECTION D 
 
QUESTION SIX 
 

EQUIPMENT USES 
6.1.1 cheese board Slicing cheese 
6.1.2 rolling pin Rolling roti/pastry 
6.1.3 wire whisk Beating eggs, cream etc. 
6.1.4 microwave oven Wave heating food 
6.1.5 potatoe peeler/cheese slicer Peel potatoe /slice cheese 
                                                                                                   (10)     
 
QUESTION SEVEN    
 
7.1                                              

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
                                                                 (6) 
 
7.2 
7.2.1 YES                                                                                 (1)  
7.2.2 Boiling- moist method of cooking food in boiling 
         water. 
         Sauteing- dry method of cooking food by tossing  
         in oil. 
         Baking- food cooked in oven by hot dry air                   (6)   
 
7.2.3 12.5 ml oil 
         375ml milk 
         5ml salt 
         2.5ml pepper 
         500ml medium white sauce                                             (5) 
 

6.1 K/LO3-AS1 
      F65-67 

THE BIG EAT HOTEL 
                                          

MENU 
ì 

Fried Eggs 
Smoorsnoek 

Savoury Mince 
Mushrooms 
ì 

Toast 
Marmalade 
ì 

Coffee/Tea 

7.1 A/LO3-AS6/F165 

7.2.1 A/LO3-AS3 

7.2.2 C/LO3-
AS3/F77-78 

7.2.3 C/LO3-
AS3/F64 

7.2.4C/LO3-
AS5/F119 
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7.2.4  Cooked to the correct degree of doneness                      (2)  
 
            
 
QUESTION EIGHT 
8.1.1 Boiling                                                                         (1) 
 
8.1.2 Sulphur in the egg white combines with iron 

In the egg white or cooked at high temperatures 
Or egg cooked for to long.                                        (2) 
 

8.2.1 It will absorb the smell of other foods                        (1) 
 
 
8.2.2 Frozen eggs  
         Pulped eggs 
         Dehydrated eggs                                                         (3) 
 
  
 
 
 
QUESTION NINE 
9.1       Dip in acid 

Cover with syrup or sugar 
Use a stainless steel knife 
Use immediately     (3)  

 
9.2      Tomatoes, Olives, Feta cheese.                                   (3)  
 
 
9.3     3 parts olive oil 
          1 part vinegar 
           salt 
           pepper                                                                     (4) 
 
9.4       UHT 

Unopened cartons of milk will keep for up to 6 months  
Has a definite cooked flavour 
No cream line 
OR 
Pasteurised 
Taste not much influenced by process 
Cheaper       (2) 
 

9.5       Cook at low temperature       
Should not be boiled 
Use short cooking times 
Add toward the end of the cooking time 
Stir into hot sauce off the heat is usually enough to melt the cheese (3) 

8.1.2 A/LO3-AS5/F103 

8.2.1 C/LO3-AS5/F100 

8.2.2 C/LO3-AS5/F100 

9.1 A/LO3-AS5/F94 

9.2 A/LO3-AS5/F111 

9.3 C/LO3-AS5/F113 

8.1.1 A/LO3-AS5/F103 

9.4 A/LO3-AS5/F125 

9.5  K/LO3-AS5/F127 
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9.6       Peaked tops         
Shows tunnels 
Elongated air cells     (2) 
 

9.7 Insufficient raising agent      
Insufficient liquid 
Over-worked / kneaded     (3) 
 

9.8 Mix the starch with cold liquid into a paste    
Starch can be mixed with fat 
Starch can be mixed with sugar 
Stir constantly 
Use medium to low heat    (4) 
 

9.9 Whole meal – 100% wheat grain, whole wheat bread   
Wheat meal – 80 to 85% wheat grain, brown bread (4) 
 

                                                                                                   [65] 
 
SECTION E 
 
 
QUESTION 10 
  
10.1 
 

SIT – DOWN BUFFET FINGER BUFFET 
Requires a set cover (of cutlery 
only) around a table 

Only a fork or no cutlery at all 

Plates on buffet table, guests help 
themselves and eat around the set 
table 

Side plate on buffet table. Guests 
stand and eat: one or two tables 
for empty glasses 

Foods: hot and cold consisting of; 
starters, mains and deserts 

Foods: bite size (canapés) foods 
only eaten with finger or with a 
fork 

                                                                                                        (4) 
 
10.2 Responsible for a team of staff 

Serve a set number of tables                                                   (2) 
 
10.3 .1  Greet the customers 
              Seat the customers at the correct table 
              Introduce yourself to the guest 
              Hand out the menu 
             Take the drinks order                                                         (5)      
 
 
10.3.2 Treat the children with patience and respect 

Supply high chair or cushion for the six year old 
Offer the children’s menu 

10.1C/ LO4-AS4 

10.2 C/LO1-AS3/F24 

10.3.1 A/LO4-
AS4/F146 

10.3.2 S/LO4-
AS2//F148 

9.6  K/LO3-AS5/F116 

9.7  K/LO3-AS5/F116 

9.8  K/LO3-AS5/F97 

9.9  K/LO3-AS5/F94 
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Offer activities to keep the children busy 
Bring children’s meals before the adults                          (4)      

10.3.3 Make sure that the table has easy access to the door 
Remove unused chairs from the table 
Make sure that there is enough room for the wheelchair  (2) 
to stand         

 
10.3.4 Make sure that the correct items have been entered onto the bill 

Give the correct bill to the correct table 
Place the bill inside a bill holder, which is then closed 
Present the bill to the host, if you are not sure, present it to  
the person who asked for it. 
Return to the table promptly to pick up the bill holder and  
take it to the till so that the money can be processed        (5) 
 

10.3.5 Make sure you know the correct procedure 
Some credit card machines, process the bill twice with the  
tip added the second time.                                                  (2)    
 

10.3.6 YES 
If everything has gone smoothly with the meal 
The customers have enjoyed their meal.                             (2)    

 
 
10.4.1  Fork and knife 

Desert spoon 
Side plate 
Serving plate 
Desert bowl 
Teaspoon 
Cup and saucer                                                                   (6)  

 
10.4.2 
 
Arrangement of tables Arrange the buffet table so that the guests 

can flow past the dishes smoothly 
Table cloths Clean 
 Ironed 
Placement of hot foods At end of service line 
 Should be kept hot 
Arrangement of dishes Dishes should be arranged in the order of 

the menu 
 The various dishes making up each course, 

should be clustered together 
Portion control Place expensive items where it is harder for 

the guest to reach 
 Expensive items could be served by the 

staff 
Serving equipment Should be spotlessly clean 
 Each dish should have it’s own serving 

10.3.3 S/LO4-
AS2/F147 

10.3.4 A/ LO4-
AS2/F146 

10.3.5 A/LO4-
AS2/F147 

10.3.6 E/LO4-
AS2/F147 

10.4 .1 S/LO4-
AS1/F156-157 
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equipment 
Food hygiene and safety Keep fingers away from surfaces which 

come into contact with the food 
 Cover food when bringing it from the 

kitchen and taking it back 
 Place on the table at the last minute to 

maximise freshness 
 
 
 
 
 
 
                                                                                                                      (12) 
 
 
 
 
10.4.3 Clear table 
            Neaten table cloth 
            Cover all food and refridgerate 
            Switch off all hot beverage machines and clean 
           Arrange tables and set room for next service 
            Follow correct cleaning procedures 
            Store equipment in correct places                     (5) 
 
 
 
QUESTION ELEVEN 
 
11.1 Answer within a few rings and say “good day” 

Give the name of the establishment                       (2) 
 
 
11.2 The customers name 

The day and date 
The number of people 
Their time of arrival 
Smoking or non smoking if the establishment 
has legal facilities                                                   (5) 

 
11.3 Repeat booking details so that the customer can  
         make sure that it is correct. 
         Make note of special requests- record all requests and  
         Bookings.                                                               (4) 
                                                                                             [60]   
 
                                                                              TOTAL: 200      
 
 

10.4.3 C/LO4-
AS4/F163 

11.1 A/LO4-
AS4/F153 

11.2 A/LO4-AS4/F153 

11.3 A/LO4-
AS4/F153 

10.4.2 K/LO4-
AS4/F162 
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KEY 
CODE DESCRIPTION 
A APPLICATION 
AN ANALYSIS 
C COMPREHENSION 
S SYNTHESIS 
K KNOWLEDGE 
V TEXT – VIVA HOSPITALITY 
F TEXT – FOCUS ON HOSPITALITY STUDIES  
S TEXT – SHUTERS HOSPITALITY STUDIES 
                            


