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HOSPITALITY STUDIES                      GR 9 TG 
Content 
 
MODULE 5: Food commodities 
 
Unit 5.1: Cereals: Maize 

¶ Description 

¶ Retail maize products 

¶ Uses in food preparation 

¶ Cooking of Maize 

¶ Storage 
 

Unit 5.2: Salad and Salad Dressings 

¶ Classification of salads 

¶ Fresh/raw salad (Greek salad and carrot salad) 

¶ Cooked salad (corn salad and potato salad) 

¶ Salad dressing- oil and vinegar and mayonnaise base 

¶ Creative presentation of salads 

Unit 5.3: Quick Flour Mixtures 

¶ Culinary mixing terminology: Rubbing in, beat, blend, bind, mix, cream, whip, fold, sift and grease. 

¶ Classification and uses of quick flour mixtures 

¶ Batters: Thin batter: pancakes 
              Drop batter: Flapjacks, Muffins  

¶ Doughs: Soft dough: Scones, pizza 

¶               Soft dough:  Biscuits, sweet or savoury pinwheels 
MUFFINS 

¶ characteristics of a good muffins 

¶ presentation techniques 

¶ storage  

¶ Airtight containers 

¶ Freezing 

¶ How to use muffins successfully 
 

Unit 5.4: Convenience food  

¶ Introduction to convenience food 

¶ Types: frozen, dry, canned/bottled 

¶ Advantages and Disadvantages 

 

Unit 5.5: Tea and coffee 

Tea  

¶ Types: Ceylon and red bush (rooibos) 

¶ Preparation and presentation 
Coffee 

¶ Preparation and Presentation  

¶ Instant and plunger  
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PRACTICAL LESSONS 
 
Practical Lesson 2:  Performance Test ï Prepare and present savoury and sweet coloured popcorn. 
Practical Lesson 3:  Performance Test ï Prepare and present corn dogs or crumbed pap fingers 
Practical Lesson 1:  Performance Test ï Prepare and present cooked salad 
Practical Lesson 2:  Performance Test ï Prepare a baked drop batter product e.g., muffins 
Practical Lesson 3:  Performance Test ï Use convenience soft / stiff dough product and do a baked 
sweet product 
 
 
PRACTICAL DEMONSTRATIONS 
 
Practical Demonstration ï Edible food colouring and its uses in food preparation. 
Practical Demonstration ï Demonstrate dishes made from convenience food. 
 
SKILLS TEST  
 
Skills Test 2 - prepare bake and freeze a batch of vanilla or chocolate muffins 
Skills Test 3 - prepare using a product using a convenience soft or stiff dough  
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MODULE 5: FOOD COMMODITIES 

 
Unit 5.1: Cereals-maize 

-description 
-maize products 
-uses in food preparation 
-cooking of maize 
-storage 

Unit 5.2: Salads & salad dressings 

¶ Classification of salads 

¶ Fresh/raw salad (Greek salad and carrot salad) 

¶ Cooked salad (corn salad and potato salad) 

¶ Salad dressing- oil and vinegar and mayonnaise base 

¶ Creative presentation of salads 

     

 
 
 
 
 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Unit 5.3 Quick flour mixtures and Muffins 

¶ Culinary mixing terminology: Rubbing in, 
beat, blend, bind, mix, cream, whip, fold, sift 
and grease. 

¶ Classification and uses of quick flour mixtures 

¶ Batters: Thin batter: pancakes 
              Drop batter: Flapjacks, Muffins  

¶ Doughs: Soft dough: Scones, pizza 

¶               Soft dough:  Biscuits, sweet or 
savoury pinwheels 
MUFFINS 

¶ characteristics of a good muffins 

¶ presentation techniques 

¶ storage  

¶ Airtight containers 

¶ Freezing 

¶ How to use muffins successfully 

 

Unit 5.4 Convenience 
Foods  

¶ Introduction to 

convenience food 

¶ Types: frozen, dry, 

canned/bottled 

¶ Advantages and 

Disadvantages 

 

Unit 5.5 Tea and Coffee  

Tea  

¶ Types: Ceylon and red 
bush (rooibos) 

¶ Preparation and 
presentation 
Coffee 

¶ Preparation and 
Presentation  

¶ Instant and plunger 

KEY CONCEPTS 

maize 
salad 
salad dressing 
teapot 

beating  
sifting 
mixing 
coffee pot 

baking 
batters 
dough 

brewing 
tea tray 
freezing 

SOFT SKILLS 

teamwork 
communication 
creativity 

problem-solving 
multi-tasking 
patience 

organisational skills 
resilience 

self-confidence 

ENTREPRENEURSHIP 

CAREERS 

Self-employment opportunities 
in food. 
Operating market stalls/food 
outlets 
 

Chefs/ staff cooks 
Food & Beverage 
managers 
Food caterers 
Restaurant/stall 
owners 
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LESSON PLAN ï     HOSPITALITY STUDIES 

GRADE 9 Planned date  Date completed  

TOPIC 

Sub-topic(s) 

FOOD COMMODITIES 

MODULE 5: Food commodities 

Unit 5.1: Cereals: Maize 

¶ Description 

¶ Retail maize products 

¶ Uses in food preparation 

¶ Cooking of Maize 

¶ Storage 

CAPS 

REFERENCE 

Term 2 Week 6/7 

DURATION 60 minutes 

LESSON 

RESOURCES 

Video ï How to prepare popcorn:http://youtube.com/watch?v=3xXVsihptUE 
1. http://youtube.com/watch?v=fvCcCy7NdIU 

2.  Learner notes 

3. Pictures, samples, slides on maize products in South Africa. 

ACTIVITIES Activity 1 
Learners are required to compile a list of maize products prepared at their 

home and state the method of cooking used to prepare the products. 

Cognitive level: Understanding and application 

PREAMBLE Explain subject topic: Food Commodities 

-using maize in a variety of forms as a staple ingredient in food preparation 

EXPECTED 

OUTCOMES 

The ability to apply basic skills to identify:  

¶ Identify maize products 

¶ To prepare basic dishes using various maize products 

DETERMINE 

PRIOR 

KNOWLEDGE 

Uses of maize in the households. 

Storage of maize products 

INTRODUCTION 

TO THE TOPIC 

Discussion on use of maize products in daily life. 

Maize products that are sold 

PRACTICAL 

WORK 

Demonstration ï of preparation of popcorn making for savoury popcorn. 
Practical lesson on making savoury and sweet popcorn. 

CONCEPTS AND TERMINOLOGY 

Concept / Term Meaning in Hospitality studies context 

Maize meal Mielie Meal or mielie pap or maize meal is a relatively coarse flour made from 

maize which is known as mielies or mealies in southern Africa. 

Samp Samp is an African food consisting of dried corn kernels that have been 

stamped and chopped until broken but not as fine as Mealie-meal or mielie 

rice. 

Corn flour finely ground maize flour, used for thickening sauces. 

http://youtube.com/watch?v=3xXVsihptUE
http://youtube.com/watch?v=fvCcCy7NdIU
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Mealie rice crushed maize kernels, used as a substitute for rice. 

Pop corn maize of a variety with hard kernels that swell up and burst open when heated. 

Corn flakes a breakfast cereal consisting of toasted flakes made from maize flour. 

Frozen 

corn/tinned corn 

Corn kernels that are preserved by freezing/canning to increase the shelf life 

Corn on the cob cereal plant that yields large grains (corn or sweetcorn) set in rows on a cob 

 

LESSON 
PRESENTATION  
 
and  
 
INFORMAL 
ASSESSMENT   
 

Lesson Content:  

1. Discuss maize as a commodity used in food preparation. 

2. Description of the maize 

3. Explain the types of maize products in the market and show learners 

samples of maize products on slides or actual products or pictures. 

4. Discuss the uses of maize in food preparation  

5. Demonstrate / Explain the cooking of maize: educators to show 

learners the video on popcorn, pap and maize rice preparation. Use 

the videos to enhance lesson 

6. Discuss the storage of maize products to protect the products and 

increase shelf life.  

EAC 

INTEGRATION 

Identification test: Visual interpretation of the different ways viewing videos, 

viewing pictures and slides. 

EXTENDED 

OPPORTUNITIES 

Encouraging learners to use corn in food preparation in place of refined 

starch products. 

SELF-

REFLECTION 
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MODULE 5: Food commodities 
 
Unit 5.1: Cereals: Maize 
- Description 
- Retail maize products 
- Uses in food preparation 
- Cooking of Maize 
- Storage 

 

 

5.1.1 Description 
 

Maize is a staple food for many people in South Africa. It is a cereal grain also known as 
corn and belongs to the cereal and starch group because it contains a lot of starch. 
 

 
 

5.1.2  Retail maize products in the market 5.1.3 Uses in food preparation 

Maize meal   
Samp 
Corn flour  
Mealie rice 
Pop corn   
Corn flakes  
Frozen corn/tinned corn 
Corn on the cob 

Pap, porridge 
Side dish with stew 
Thickening sauces, dessert 
Side dish 
Snack 
Breakfast cereal 
Vegetable dishes, soup 
Vegetable side dish 
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5.1.4 Cooking of maize products:  

Pap: boiling 
Corn on the cob: boiling or grilling 
Popcorn: shallow frying or microwave 
Samp and mealie rice: boiling and stewing 
Corn starch and mealie rice: used in baked products 

 

 

 
 
 
 
 
 
 
 
 
 
 

5.1.5 Storage 

¶ Always store in an air-tight and dry container  

¶ Weevils may infect Maize, store at a cool temperature  

¶ If stored for longer periods rather store in the refrigerator than at room temperature 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

INFORMAL ACTIVITY  
Learners are required to compile a list of maize products 
prepared at their home and state the method of cooking used to 
prepare the products. E.g., mealies- boiling 



  

Page 8 of 135 
 

 
 
 
 
 
 
 
 
 EDIBLE FOOD COLOURING ITS USE IN FOOD PREPARATION  

Learners are required to research FIVE edible food colours used in food preparation and  

complete the table below.  

 

COLOUR  SOURCE USE IN FOOD  

PREPARATION  

    

 
  

 
  

   

   
 

 
 
 
  
 
 
 
 
 

COLOUR  SOURCE USE IN FOOD 

 PREPARATION  

Red  Beetroot, pomegranate, 

tomato  

Cakes, biscuits, pastaṉṉṉ 

Orange  Carrot, paprika Cooking rice dishes and  

curry, pastaṉṉṉ 

Yellow Turmeric, saffron  Cooking biryani and  

curries. ṉṉṉ 

Green  Parsley, spinach Baking cakes, tinting 

INFORMAL ACTIVITY  
Learners are required to research edible food colouring its use 
in food preparation 

 

INFORMAL ACTIVITY ï MARKING GUIDELINE 
Learners are required to research edible food colouring its use 
in food preparation 
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 icing, pasta  

Blue  Red cabbage and baking 

soda 

Colouring icingṉṉṉ 

Purple  Purple sweet potato, 

blueberries 

Cakes and icings, frostings ṉṉṉ 

Brown Cocoa powder, cinnamon, 

espresso 

Cakes, biscuits, milk  

shakesṉṉṉ 

Black  Squid ink, activated 

charcoal, black cocoa 

Cakes and frostingsṉṉṉ 

 
 

 
 

 
 
 
 
 
 
 
 

 
  
 
 
 
 
 
 
 
 
 

PRACTICAL DEMONSTRATION 
FOOD COLOURING  
Edible food colouring and its uses in food 
preparation e.g.,  
Yellow = Saffron Turmeric 
Red = Tomato Paste 
Black = Activated charcoal, squid ink. 
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MAIZE: CARAMEL POPCORN 
 
 
Surname, Name:                                                                           Gr.9- 

Food commodities: Maize 

 

OBJECTIVES: 

Learners will be able 

to: 

Caramel popcorn 

SOFT SKILLS to strengthen hard skills: 

¶ Analytical skills 

¶ Decisiveness  

¶ Critical Thinking 

CHARACTERISTICS OF THE PRODUCT CARAMEL POPCORN 

 

Appearance  Texture  Taste  

Light caramel brown 

glossy 

Crunchy  

 

 

Sweet 

buttery  

ASSESSMENT 

 

Personal 

hygiene 

 

[5] 

ñClean 

as you 

goò 

[4] 

Prep 

sheet 

 

[5] 

Final product 

 

 

[6] 

Questions 

 

 

[5] 

TOTAL 

 

 

25 

Hair  2    Appearance  2    

Nails 1    Texture 2    

Apron  2    Taste  2    

 
 

PRACTICAL LESSON 2: PERFORMANCE TEST   
Performance test:   

- Prepare and present savoury and sweet coloured popcorn.  
Present in the upcycled container made in Week 5. 

- Assess:  The quality of the popcorn as well as the container 
and label. 
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A. INTRODUCTION (5 minutes) 

B. Study the recipe carefully and complete the mise en place form provided. 
 
 

Caramel popcorn     10 portions  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ingredients 

Popcorn 

500ml unpopped popcorns 

120ml oil 

Caramel  

250ml butter 

250ml light brown sugar 

10ml vanilla 

2.5ml bicarb of soda  

 

Method 

1. Heat the oil over high heat add in the 

popcorn seed, cover. 

2. In a few minutes, the popcorn should 

start popping.  

3. Give the pan a good shake every now 

and then to ensure even heating. 

4. Once the popping slows down to nearly 

a stop, remove the pan from the heat 

and let it sit for 1 more minute to give 

any seeds a chance to pop. Pour into a 

large serving bowl. 

 

  

 
 
 

C. Mise en place 

 
NAME OF RECIPE: CARAMEL POPCORN         

Ingredients  Recipe 

Amount  

Mise en place of ingredients                        [2] 

  
 

  
 

   



  

Page 12 of 135 
 

   

   

   

   

   

   

   

   

   

   

Mise en place-apparatus     [2]  Mise en place of additional equipment not 

found at your workstation                            [1] 
 

 
 

 
  

   

   

  Number of portions:                                      [1] 

Technique Applied:                                                                                                                      [1] 

Description of dish:                                                                                                                      [1] 

Oven/temperature control on stove:                                                                                           [1] 

Cooking Method:                                                                                                                          [1] 

TOTAL = 10/2=5 

 
 
Answer the following questions 

1. Discuss THREE guidelines to follow when storing popcorn seeds.                            (3) 

 

2. Name TWO other sweet popcorn treats.                                                                         (2) 

 

                                                                                                                                                          (5) 

TOTAL: 25 MARKS 
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C. Mise en place 

 
 

NAME OF RECIPE: Caramel Popcorn 

Ingredients  Recipe 

Amount  

Mise en place of ingredients [2]) 

500ml unpopped 

popcorns 

500ml Measuring ingredientsP 

120ml oil 120ml Prepare the plain popcornP 

   

Caramel    

250ml butter 250ml  

250ml light brown sugar     250ml  

10ml vanilla 10ml  

2.5ml bicarb of soda  2.5ml  

  Mise en place of additional equipment not found 

at your workstation                                            [1] 

  Collect large mixing bowls and spatulasP 

Mise en place-apparatus              [2]  

Heat saucepanP 

Collect measuring utensilsP 

 

 

 

 

 

 

 

Number of portions:   12 P                                 [1] 

 

Technique Applied:         Making popcorn                                                                                   [1]                                    

Description of dish: sweet, buttery, crunchy P                                                                           [1]         

Oven/temperature control on stove:        medium/high  P                                                         [1] 

Cooking Method:   shallow frying / boiling    P                                                                          [1] 

TOTAL = 10/2=5 

 

PRACTICAL LESSON 2: PERFORMANCE TEST  - MARKING 
GUIDELINE 
Performance test:   

- Prepare and present savoury and sweet coloured popcorn.  
Present in the upcycled container made in Week 5. 

- Assess:  The quality of the popcorn as well as the container 
and label. 
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Answer the following questions 

 

1. Discuss THREE guidelines to follow when storing popcorn seeds.                                   (3) 

¶ Always store in an air-tight and dry containerP 

¶  Weevils may infect Maize; store at a cool temperature P 

¶ If stored for longer periods rather store in the refrigerator than at room temperatureP 

2. Name TWO other sweet popcorn treats.                                                                                (2) 

Cinnamon sugarP, candyP, salted caramelP, candy cornP, cotton candyP, snickersP, 

Marshmallow caramel popcornP, white chocolate cookie butter popcornP, Oreo popcornP and 

chocolate covered popcornP. 

                                                                                                                                                               (5) 

TOTAL: 25 CONVERTED TO 15 
 

 

 

 

 

 

 

 

 

 

 

MAIZE: CORN DOGS 

Surname, Name:                                                                           Gr.9- 

 

FOOD COMMODITIES: MAIZE 

 

OBJECTIVES: 

Learners will be able to: 

¶ Analyse the given 

recipe 

¶ Complete the mise 

en place form 

 

 

 

 

 

SOFT SKILLS to strengthen hard 

skills: 

¶ Analytical skills 

¶ Decisiveness  

¶ Critical Thinking 

 

PRACTICAL LESSON 3: PERFORMANCE TEST   
CORN DOGS OR CRUMBED PAP FINGERS  
Performance test:   
Prepare and present corn dogs or crumbed pap fingers. 

¶ Apply the rules for frying as a cooking method, keeping safety aspects 

in mind. 

¶ Apply correct measuring and preparation techniques 
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CHARACTERISTICS OF THE PRODUCT 

Appearance  Texture  Taste   

Light caramel brown 

Golden brown 

Crunchy, 

crispy  

 

 

Savoury, nutty 

corn taste  

 

 
ASSESSMENT 

 

Personal 

hygiene 

 

[5] 

ñClean 

as you 

goò 

[4] 

Prep 

sheet 

 

[5] 

Final product 

 

 

[6] 

Questions 

 

 

[5] 

TOTAL 

 

 

25 

Hair  2    Appearance  2    

Nails 1    Texture 2    

Apron  2    Taste  2    

 

A. INTRODUCTION (5 minutes) 

 

B. Study the recipe carefully and complete the mise en place form provided. 

Corn dog        Yields: 6-8  

 

 

 

 

 

 

 

 

Ingredient 

177ml yellow cornmeal 

177ml flour 

5ml baking powder 

1ml salt 

1egg, beaten 

158 ml milk 

6 -8 small wooden sticks 

6 -8 hot dogs 

oil, for deep-fat frying 

 

Method 

https://www.geniuskitchen.com/about/cornmeal-59
https://www.geniuskitchen.com/about/flour-64
https://www.geniuskitchen.com/about/baking-powder-6
https://www.geniuskitchen.com/about/salt-359
https://www.geniuskitchen.com/about/egg-142
https://www.geniuskitchen.com/about/milk-360
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1. Combine cornmeal, flour, baking 

powder, salt, and egg; mix well. 

2. Stir in milk to make a thick batter, place 

in a tall narrow glass. Let stand 4 

minutes to thicken. 

3. Meanwhile, heat oil to 190 °C. 

4. Pat hot dogs dry. Dust with flour if 

desired. Insert sticks in hot dogs, dip 

into batter. Let excess drip off. 

5. Fry until golden brown, about 5-6 

minutes. (I've found it works best to fry 

them one at a time. Unless you have a 

fryer that is big enough to handle more 

without them touching.). 

6. Drain on paper towel. 

 

 

 

 

 

 

 

 

C. Mise en place 

 

NAME OF RECIPE: CORN DOGS        

Ingredients  Recipe 

Amount  

Mise en place of ingredients                             [2] 
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Mise en place-apparatus [2]  Mise en place of additional equipment not found 

at your workstation                                           [1] 
 

 
 

 
  

   

   

  Number of portions:                                           [1] 

Technique Applied:                                                                                                                      [1] 

Description of dish:                                                                                                                      [1] 

Oven/temperature control on stove:                                                                                          [1] 

Cooking Method:                                                                                                                          [1] 

TOTAL = 10/2=5 

 

Answer the following questions:  

1. Give your understanding of mise en place in the kitchen.                                 [3] 

2. Provide TWO advantages of this process during practical lessons.                               [2] 

                                                                                                                                                              [5] 

TOTAL: 25 MARKS 

 

 

 

 

 

 

 

C. Mise en place 

 

NAME OF RECIPE: CORN DOG         

Ingredients  Recipe 

Amount  

Mise en place of ingredients [2] 

boiling water 250ml Collecting all ingredientsP 

Salt 2.5ml Measuring the required amountsP 

quick-cooking cornmeal (maize 

meal) 

250ml  

sour milk (amasi or maas) 250ml  

ml white pepper 1ml  

grated Gouda cheese 125ml  

chopped fresh parsley 10ml  

PRACTICAL LESSON 3: PERFORMANCE TEST 
CORN DOGS OR CRUMBED PAP FINGERS 

MARKTING GUIDELINE 
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Milk 125ml  

fine breadcrumbs 250ml  

vegetable oil for frying 250ml  

Mise en place-apparatus [2]  Mise en place of additional equipment 

not found at your workstation              [1] 

Pre-heat oilP  Collect large mixing bowls and spatulasP 

Place draining paper on 

plate/sheetP 

  

  Number of portions:   6-8 P                   [1] 

Technique Applied:    boiling/deep frying /crumbing                                                        [1] 

Description of dish: crispy covering/coating with hot dog inside.     P                            [1] 

Oven/temperature control on stove:        190°C                                                            [1] 

Cooking Method:   shallow fat Frying                                                                               [1] 

TOTAL = 10/2=5 

 

1. Give your understanding of mise en place in the kitchen.                 [3] 

¶ Refers to the preparation of your section, or area in a kitchen. It covers all of your equipment 

and ingredients required to prepare the product.  Having all your essentials at your unit when 

cooking. PPP 

2. Provide TWO advantages of this process during practical lessons.                           [2] 

¶ It saves on time preparationP 

¶ Ensures logical, sequenced actions in the kitchenP 

TOTAL: 25 MARKS 
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OPTIONAL VARIETY PRACTICAL LESSON 3:  PERFORMANCE TEST 

MAIZE: CRUMBED CHEESY PAP FINGERS         

 
Surname, Name:                                                                           Gr.9-  

Food commodities: Maize 

 

OBJECTIVES: 
Learners will be able to: 

¶ Analyse the given 

recipe 

¶ Complete the mise 

en place form 

 

SOFT SKILLS to strengthen 
hard skills: 

¶ Analytical skills 

¶ Decisiveness  

¶ Critical Thinking 

 

CHARACTERISTICS OF THE PRODUCT 

Appearance  Texture  Taste   

Light caramel 

brown 

Golden brown 

Crunchy, 

cheesy  

 

 

Savoury, nutty and 

cheesy taste 

 

 

ASSESSMENT 
 

Personal 
hygiene 

 
[5] 

ñClea
n as 
you 
goò 
[4] 

Prep 
shee

t 
 

[5] 

Final product 
 

 
[6] 

Questions 
 

 
[5] 

TOTAL 
 
 

25 

Hair  2    Appearanc
e  

2    

Nails 1    Texture 2    

Apro
n  

2    Taste  2    

 

A. INTRODUCTION (5 minutes) 
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B. Study the recipe carefully and complete the mise en place form provided. 

Crumbed Cheesy Pap Fingers        Yields: 4 
portions 
 

 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

Ingredient 

250 ml boiling water 

2.5 ml salt 

250 ml quick-cooking cornmeal (maize meal) 

250 ml sour milk (amasi or maas) 

1 ml white pepper 

125 ml grated Gouda cheese 

10 ml chopped fresh parsley 

125 ml milk 

250 ml fine breadcrumbs 

250 ml vegetable oil for frying 

Method 

1. Put the water and salt into a big pot and turn 

up the heat. 

2. In a separate bowl, make a paste with the 

quick-cooking maize meal and amasi, then 

whisk this into the boiling water. 

3. Cook the pap, stirring constantly with a 

wooden spoon, for 5 minutes, or until you 

have a stiff porridge. 

4. Add the white pepper, grated cheese and 

parsley and stir until the cheese has melted. 

5. Transfer the cooked pap to a lightly greased 

oven dish or roasting pan.  Using the back of 

a spoon, pat and flatten the pap into a layer 

about 2 cm thick 

6. Set aside to cool completely. 

7. Using a sharp knife, sliced the cold pap into 

strips about 2 cm wide.  Dip the slices in the 

milk, and then roll them in the breadcrumbs 

so they are completely coated. 
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8. Heat the oil in a pan and shallow fry the pap 

slices on both sides until crisp and golden.  

Drain on paper towels and keep hot. 

 

C. Mise en place 

NAME OF RECIPE: CRUMBED CHEESY PAP FINGERS         

Ingredients  Recipe 
Amount  

Mise en place of ingredients [2] 

  
 

  
 

   

   

   

   

   

   

   

   

   

Mise en place-apparatus            [2]  Mise en place of additional 
equipment not found at your 
workstation                                      [1]  

 
 

 
  

   

   

  Number of portions:                               
[1] 

Technique Applied:    boiling/deep frying /crumbing                                                   [1] 

Description of dish:                                                                                                         [1] 

Oven/temperature control on stove:                                                                              [1] 

Cooking Method:                                                                                                              [1] 

TOTAL = 10/2=5 

 

ANSWER THE FOLLOWING QUESTIONS: 

1. Give your understanding of mise en place in the kitchen.       [3] 

2. Provide TWO advantages of this process during practical lessons.              [2] 

 

TOTAL: 25 MARKS 
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C. Mise en place 

 

NAME OF RECIPE: CRUMBED CHEESY PAP FINGERS         

Ingredients  Recipe Amount  Mise en place of ingredients         [2] 

boiling water 250ml Collecting all ingredientsP 

salt 2.5ml Measuring the required amountsP 

quick-cooking cornmeal 
(maize meal) 

250ml  

sour milk (amasi or maas) 250ml  

ml white pepper 1ml  

grated Gouda cheese 125ml  

chopped fresh parsley 10ml  

milk 125ml  

fine breadcrumbs 250ml  

vegetable oil for frying 250ml  

   

Mise en place-apparatus [2]  Mise en place of additional 
equipment not found at your 
workstation                                      [1] 

Pre-heat oilP  Collect large mixing bowls and 
spatulasP 

Place draining paper on 
plate/sheetP 

  

   

   

  Number of portions:   6-8 P            [1] 

Technique Applied:    boiling/deep frying /crumbing                                                        [1] 

Description of dish: crispy covering/coating with hot dog inside.     P                            [1] 

Stove/ Fryer/Oven temperature:        190°C  P                                                               [1] 

Cooking Method:   shallow fat Frying   P                                                                         [1] 

TOTAL = 10/2=5 

 

 

 

PRACTICAL LESSON 3: PERFORMANCE TEST 
MAIZE: CRUMBED CHEESY PAP FINGERS 

MARKTING GUIDELINE 
Prepare and present corn dogs or crumbed pap fingers 

Å Apply the rules for frying as a cooking method, keeping safety 

aspects in mind. 

Å Apply correct measuring and preparation techniques. 
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D.  

1. Give your understanding of mise en place in the kitchen.                  [3] 

Refers to the preparation of your section, or area in a kitchen. It covers all of your equipment 

and ingredients required to prepare the product.  Having all your essentials at your unit when 

cooking. PPP 

2. Provide TWO advantages of this process during practical lessons.               [2] 

¶ It saves on time preparationP 

¶ Ensures logical, sequenced actions in the kitchenP                      

                                                                                                             TOTAL: 25 MARKS 
 

 

 

 

 

 

 

 

SAVOURY MASALA POPCORN  

Surname, Name:                                                                           Gr.9- 

 

FOOD COMMODITIES: MAIZE OBJECTIVES: 

Learners will be 

able to: 

Analyse the given 

recipe 

Complete the mise 

en place 

SOFT SKILLS to strengthen 

hard skills: 

¶ Analytical skills 

¶ Decisiveness  

¶ Critical Thinking 

CHARACTERISTICS OF THE PRODUCT  

Appearance  Texture  Taste  

SAVOURY MASALA 

POPCORN 

Red colour  

Crunchy  

Light  

 

Spicy taste  

 

 

 

 
 
 
 

PRACTICAL LESSON 2: PERFORMANCE TEST (OPTIONAL) 
 

. Prepare and present savoury and sweet coloured popcorn 

Å Present in the upcycled container made in week 5 



  

Page 24 of 135 
 

 
ASSESSMENT 

 

Personal hygiene 

 

[5] 

ñClean 

as you 

goò 

[4] 

Prep 

sheet 

 

[5] 

Final product 

 

 

[6] 

Questions 

 

 

[5] 

TOTAL 

 

 

25 

Hair  2    Appearance  2    

Nails 1    Texture 2    

Apron  2    Taste  2    

A. INTRODUCTION (5 minutes) 

B. Study the recipe carefully and complete the mise en place form provided. 

Savoury Popcorn   10 portions  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ingredients  

Popcorn 

500ml unpopped popcorns 

125ml butter 

  

Seasoning  

15ml tablespoon refined oil 

5ml coriander seeds 

5ml fennel seeds 

5ml powdered Kashmiri red chilli 

1 pinch asafoetida 

salt as required 

1ml turmeric 

5ml sugar 

 

Method 

1. Heat the butter over high heat add in the 

popcorn seed, cover. 

2. In a few minutes, the popcorn should start 

popping.  

3. Give the pan a good shake every now and 

then to ensure even heating. 
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4. Once the popping slows down to nearly a 

stop, remove the pan from the heat and let it 

sit for 1 more minute to give any seeds a 

chance to pop. Pour into a large serving bowl. 

5. In a pan, heat oil over medium heat. When 

the oil is hot enough, add coriander seeds 

along with fennel seeds.  

6. Sauté for a while, and let the seeds splutter 

7. Add the popcorn 

8. Add on the Kashmiri red chilli powder, 

turmeric powder, sugar, asafoetida, and salt 

as per your taste.  

9. Toss the popcorns well with the spices and 

make sure they get evenly coated. 

 

 

C. Mise en place 

NAME OF RECIPE: SAVOURY MASALA POPCORN         

Ingredients  Recipe Amount  Mise en place of ingredients [2] 

  
 

  
 

   

   

   

   

   

   

   

   

   

   

   

Mise en place-apparatus [2]  Mise en place of additional equipment 

not found at your work station              [1] 
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  Number of portions:                               [1] 

Technique Applied:    boiling/deep frying /crumbing                                                                   [1] 

Description of dish:                                                                                                                         [1] 

Oven/ temperature control on stove:                                                                                            [1] 

Cooking Method:                                                                                                                            [1] 

TOTAL = 10/2=5 

 

ANSWER THE FOLLOWING QUESTIONS: 

1. Discuss THREE guidelines to follow when storing popcorn seeds.                             (3) 

2. Name TWO other savoury popcorn treats.                                                                       (2) 

                                                                                                                                                        [5] 

                                                                                                                                                                                                                

 

 

 

 

 

 

 

 

C. Mise en place 

NAME OF RECIPE: Savoury Masala Popcorn 

Ingredients  Recipe Amount  Mise en place of ingredients                  (2) 

unpopped popcorns 500 ml  

butter 125 ml  

refined oil 15ml Prepare popcorn P 

coriander seeds 5ml Measure spicesP 

fennel seeds 5ml  

powdered Kashmiri red chilli 5mlP  

asafoetida 1 pinchlP  

salt as required   

turmeric 1ml  

sugar 5ml  

PRACTICAL LESSON 2: PERFORMANCE TEST (OPTIONAL) 
MARKING GUIDELINE 

 
Prepare and present savoury and sweet coloured popcorn 

Present in the upcycled container made in week 5 
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Mise en place -apparatus  Mise en place of additional equipment 

not found at your workstation  P         [1] 

Preheating oilP  Collect large mixing bowls and spatulasP 

Placing draining paper in 

bowlP 

 Large saucepans 

  Number of portions:   10 P                       [1] 

Techniques Applied: tossing making popcornP                                                                              [1] 

Description of dish: Spicy, crunchy popcorn with a rich flavour   P                                                [1] 

Oven/Temperature control on stove:    high/medium  P                                                                [1] 

Cooking Method:   shallow frying P                                                                                                 [1] 

 

ANSWER THE FOLLOWING QUESTIONS: 

1. Discuss THREE guidelines to follow when storing popcorn seeds.                                    (3) 

¶ Always store in an air-tight and dry container P    

¶ Weevils may infect Maize; store at a cool temperatureP     

¶ If stored for longer periods rather store in the refrigerator than at room temperatureP    

 

2. Name TWO other savoury popcorn treats.                                                                              (2) 

Smoked paprika spiceP    

Spiced chilliesP    

Rosemary garlic and chilliesP    

Cheesy popcornP    

Butter popcornP                                                                                                                                 (5) 

TOTAL: 25 MARKS 
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MAIZE: SWEET COLOURED POPCORN         

 
Surname, Name:                                                                           Gr.9- 

Food commodities: Maize 

 

OBJECTIVES: 
Learners will be able to: 

¶ Analyse the given recipe 

¶ Complete the mise en place 

form 

 

SOFT SKILLS to strengthen 
hard skills: 

¶ Analytical skills 

¶ Decisiveness  

¶ Critical Thinking 

CHARACTERISTICS OF THE PRODUCT 

Appearance  Texture  Taste   

Light and coloured  Crunchy,  

 

 

Sweet with a definate 

popcorn taste 

 

 
 
 

 
ASSESSMENT 
 

Personal 
hygiene 

 
[5] 

ñClean as 
you goò 

[4] 

Prep sheet 
 

[5] 

Final product 
 

 
[6] 

Questions 
 

 
[5] 

TOTAL 
 
 

25 

Hair  2    Appearance  2    

Nails 1    Texture 2    

Apron  2    Taste  2    

 

PRACTICAL LESSON 2: PERFORMANCE TEST (OPTIONAL) 
 

. Prepare and present savoury and sweet coloured popcorn 
Present in the upcycled container made in week 5 


