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1. Introduction
S S

The declaration of COVID-19 as a global pandemic by the World Health Organisation in 2020, led to

the disruption of effective teaching and learning in all schools across South Africa.

Many learners, across all grades, spent less time in class due to the phased-in reopening of schools,
as well as rotational attendance and alternative timetables that were implemented across provinces, to
comply with social distancing rules. This led to severe teaching and learning time losses. Consequently,
the majority of schools were not able to complete all the relevant content prescribed in Grade 10-12 in

accordance with the Curriculum and Assessment Policy Statement.

In order to mitigate and intervene against the negative impact of COVID-19, as part of the Recovery
Learning Plan for Grades 10-12, the Department of Basic Education (DBE) worked in collaboration with
Subject Specialists from various Provincial Education Departments (PEDs) to develop this Self-Study

Guide for learners in Grade 12.

The content in this study guide is critical towards laying a strong foundation to improve your

performance in this subject.

The main aims of this study guide is to:

. Assist learners to improve their performance, by revising and consolidating their understanding
of the topic;

. Close existing content gaps in this topic; and

. Improve and strengthen understanding of the content prescribed for this topic.

This study-guide is meant as a self-study guide for learners and therefore should be used as a revision

resource to consolidate learning at the end of a particular topic taught in class.

Learners are encouraged to complete the exercises and activities to test their understanding and to

expose themselves to high quality assessment.

This study guide can also be used by study groups and peer learning groups, to prepare for the final

NSC examination in this subject.
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2. How to use this self-study guide

. Explain use of this book

Booklet 2

Key concepts

This icon will draw your attention to the key concepts we
are using in this study guide

Notes/ Summaries

This icon will draw your attention to the notes &
summaries which you need to study

Activities
y
“:\/" This icon refers to the activities that you must complete
. ] ri' to test your understanding of the content you studied
il g
Tips
% This icon refers to tips we are sharing with you to better
KN : understand the content or activities
Marking Guidelines
y + This icon refers to the section with possible answers for
.‘3 \E‘/f‘ the activities and how best to have answered the
. A activities.
il

Exam practise questions

This icon refers to questions from past examination
papers you can additionally use to prepare for the topic.
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3.1 Desserts




3.1.1 NOTES/SUMMARIES/KEY CONCEPTS

Nutritional Value
Classification
Techniques
Quality
characteristics
Presentation
Storage

TERMINOLOGY

Dusting Creaming Créme Chantilly
Bain Marie Moulding Coulis

Temper Unmoulding Compote
Ganache Caramelising Puréeing

Steamed K“OW?
» Boiled
Fried
Stewed/poached Desserts belong to the fats,

oils, and sweets food
group. They are high in
sugar, starch, and fats.
Custards Depending on the type of
Starch dessert they also provide
Jelly proteins, vitamins, and

Mousse minerals
Cream

Sorbet
Ice cream
Granita
Bombe
Sherbet

CLASSIFICATION

French
Italian
Swiss
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HOT DESSERTS

Source: alsothecrumbsplease.com Source: westoftheloop.com Source: Stay at Home Mum
Bread and Butter Pudding Steamed pudding Sago / Tapioca Pudding
Egg custard made from milk, Batter steamed in moulds in a Boiled in milk.

eggs and sugar poured over steamer or big pot with water. Mixture placed in pie dish,
buttered bread, sprinkled with Turned out before serving. dotted with butter or

dried fruit. lightly browned under the grill.

POACHTNG/STEWING TRIED

\-—d

Source: bbcgoodfood.com Source: bakingamoment.com
Poached pears Crépe Suzette
Fruit is stewed/poached in a Rich, thin pancakes
syrup. Orange sauce is poured over.

Flambéed with brandy.
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o COLD DESSERT o

AN

@ CUSTARDS @

BAKED

Source: queenketo.com Source: thespruceeat.com Source: finecooking.com Source: dissapore.com

Créme Anglaise Créme Patissiére Créme Caramel Créme Brilée

Egg yolks, milk, sugar Eggs, milk and sugar, Egg custard baked over  Rich egg custard topped
cooked in a bain marie thickened with starch a layer of caramelised with a crust of

until it coats the back of  and boiled until it thick- sugar. Unmoulded. caramelised sugar.

a spoon. ens. Not unmoulded.

JELLTES

Fruit set in jelly Panna cotta

Gelatine based with fruit, Gelatine based made

fruit juice/wine. \ with milk or cream.

%
A

Source: 123RF Source: goodto.com

’

® CREAMS ®

Bavarian cream is also known as

Bavarois.

Hydrated gelatine is dissolved into hot egg

Source: foodies.co.uk
custard Once cooled whipped cream is
CharIOtte Russe folded in_ Source: community.today.com
Charlotte Royal

Lined with finger biscuits,

Bavarois filling. Lined with Swiss roll slices

and Bavarois filling
HOSPITALITY STUDIES STUDY GUIDE 9



Ice Cream

o

_‘_ﬁ
. p el

-
{

|
Source: bbcgoodfood.com

Source: biggerbolderbaking.com . Source: simplyrecipes.com
Similar to sorbet but grainier Water ice, fruit juice, puree, or High fat, creamy, smooth
and crunchier. wine base. No milk. churned during freezing.

Sherbert

TROZEN

Source: espressoandlime.com Source: naturallysweetkitchen.com

Less than 2% milk fat. Ice cream served in alternate
Fruit juice base. layers of topping and sauce in
Milk and egg whites are used. a long slender glass.

Banana Split

7
Y SRy

Source: nibbleanddine.com

Source: taste.com Source: biggerbolderbaking.com
€ eneamn 2 fruoit Eeat- Layers of ice cream Banana Spilt
ed with syrup. Served in a ; .
yrip. 8 shaped in a dome. Banana cut lengthways with

coupe. .
P three scoops of ice cream,

topped with whipped cream.
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Low sugar content. Used in Equal parts egg white and

Beaten egg whites with sugar

Amount of sugar determines mousses and souffles and sugar. Used for Vacherin,

the texture of the meringue

used as topping for Baked Pavlova.

Alaska, Lemon meringue.

1. French meringue 2. ltalian meringue 3. Swiss meringue

* Egg whites beaten to * Egg whites are beaten * Egg whites and sugar
soft peaks until soft peaks form are heated in a bain

* Sugaris gradually add- + Ahot sugar syrup is marie until sugar is dis-
ed, while beating slowly added while solved

*  Mixture spread or piped beating *  Mixture is removed from
and baked * Mixture is spread or heat and whipped until

piped and baked stiff peak

*  Mixture is spread or

piped and baked

Source: bakefromscratch.com Source: Australia’s best recipes Source: laurencariscooks.com

VACHERIN (hard) BAKED ALASKA (soft) LEMON MERINGUE (soft)

QA.‘
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KNOW?

FACTORS AFFECTING
FOAMING ABILITY OF THE
EGG WHITES
-All equipment must be free of fat
-Egg whites must have no traces
of egg yolks
-Egg whites must be at room
temperatures

-Add cream of tartar or lemon juice

PRESENTATION

Glaze: Thin coating of syrup/apricot
k jam brushed, poured, or drizzled onto
food for a shiny appearance.
Sauces: coulis, syrups, custard
sauces.

Garnishes: tuiles, fresh fruit, edible
flowers, spirals.

Spun sugar: flicking caramel sugar

over a wooden spoon for long fine

hairy threads.

STORAGE CONDITIONS

e Refrigerate.

e Meringues without fillings:
airtight container.

¢ Cake and pancakes: freezer.

e |ce creams: freezer.

HOSPITALITY STUDIES STUDY GUIDE

QUALITY CHARACTERISTICS

Thick, smooth texture, no
lumps.

CUSTARDS

Mousse: light and airy.

EGG BASED
Meringues: crispy and light.

GELATIN

BASED Light and smooth.

No pips, fruit must not be

FRUIT BASED | ey

Smooth texture, rich.

Spooned/piped

Mixture is
poured in
crust or

meringue
shell

ource: sallysbakingaddiction.com

Foundation e.g., crust, meringue
shell, sponge cake.

TRADITIONAL DESSERTS

. Traditional pancakes (pannekoek):
served with cinnamon sugar, and lemon
can be squeezed over.

. Christmas pudding: made from dried
fruits, could be flambéed served with

custard or brandy sauce.

. Sago pudding (melkkos)
Bread and butter pudding
Malva pudding

. Crépe suzette

12



ACTIVITY 1

1.1 Choose a dessert from COLUMN B that matches a cooking method in COLUMN
A. Write only the letter (A—G) next to the question number (1.1.1-1.1.5) in your

WORKBOOK, for example 1.1.6 H.

COLUMN A
COOKING METHOD

COLUMN B
DESSERTS

1.1.1 Poaching
1.1.2 Baking

1.1.3 Deep fat frying
1.1.4 Stewing

1.1.5 Shallow frying

HOSPITALITY STUDIES STUDY GUIDE
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1.2 Identify the following desserts:

Source: recipedose.com Source: liliebakery.fr Source: epicurious.com Source: bbcgoodfood.com

(4)

1.3 Differentiate between the preparation methods of meringues:
(a) Swiss Meringue
(b) ltalian Meringue (2)

14 Provide ONE characteristic regarding texture for each of the following desserts.
(a) Mousse
(b) Granita
(c) Custard (3)

HOSPITALITY STUDIES STUDY GUIDE 14



3.1.3 MARKING GUIDELINE FOR ACTIVITIES

ACTIVITY 1

1.1
1.1.1 Fv
112 CV
113 BV
114 AV
115 GV (5)
1.2 A- Baked Alaskav’
B- Pavilovav’
C- Panna cottav’
D- Créme Brilée v 4)
1.3 (a) Swiss Meringue: Egg whites and sugar are heated in a bain marie v’ until sugar
is dissolved. v (Any 1) (1)
(b) French Meringue: Egg whites are beaten until soft peaks form. v/
A hot sugar syrup is slowly added while beating until stiff peaks form. v/ (1)
(Any 1)
1.4 (a) Mousse: light / fluffy / airy. v/ (Any 1) (1)
(b) Granita: grainy, crunchy. v/ (1)
(c) Custard: thick, smooth / not lumpy. v (1)
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// 3.1.4 EXAMINATION GUIDANCE

DESSERTS

EXAMINATION TIPS FOR THIS TOPIC

e Integrate the knowledge obtained during practical lessons and theory to better
answer the questions during examination.
e Understand the classification of desserts.

e Use pictures to identify desserts.

EXAMPLES OF EXAMINATION QUESTIONS

1.1 MULTIPLE CHOICE QUESTIONS
Various options are provided as possible answers to the following questions.
Choose the correct answer and write the symbol (A — D) next to the question
number (1.1.1 — 1.1.2) in your WORKBOOK.

1.1.1  The technique of pouring warm brandy over Crépes Suzette and setting it alight is
called ...

frappé.
fromage.

flambé.

o o0 o >r

fumet.

1.1.2  The method used to make a meringue by adding sugar syrup to egg whites:

A Alaskan
B Swiss
C French
D Italian

HOSPITALITY STUDIES STUDY GUIDE
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1.2.  MATCHING ITEMS
Choose the most suitable description in COLUMN B and the classification in
COLUMN C that matches the name of the dessert in COLUMN A. Write only the
letter (A—G) and the numeral (i—vii) next to the question numbers (1.2.1 to 1.2.5) in
your WORKBOOK, e.g., 1.2.6 H, viii.

COLUMN A COLUMN B COLUMN C
TERM DESCRIPTION CLASSIFICATION
1.2.1 Compote A Sweetened mixture of milk i fried desserts
and eggs baked and topped
1.2.2 Créme Brilée with a layer of caramelised | ii fruit-based
sugar desserts
1.2.3 Sago pudding | B
Malayan dessert dotted with | iii | starch-based
1.2.4 Fritters butter and lightly browned in dessert
the oven. Also known as
1.2.5 Chiffon melkkos iv | cream dessert
C
Round meringue base filled | v | baked custard
with ice cream or whipped
cream and fresh fruit vi | milk jellies
D
A light, frothy mixture made | vii | sponge-based
with egg custard, gelatin hot dessert
and whipped cream
E
Fresh or cooked fruit dipped
in a batter before cooking
F
Whipped egg whites folded
into a thickened egg custard
or fruit puree
G

Fresh or dried fruit cooked
in a sugar syrup

(5x2) (10)

1.3 ONE-WORD ITEMS
Give ONE word/term for each of the following descriptions. Write only the

word/term next to the question number (1.3.1 — 1.3.2) in your WORKBOOK.

1.3.1 The process where melted chocolate is handled in such a way to ensure the

maximum gloss and correct texture. (1)

1.3.2  Acrisp, hard meringue shell used as a base for fruit and ice cream. (1)

HOSPITALITY STUDIES STUDY GUIDE 17



LONG QUESTIONS

21 Study the dessert below and answer the questions that follow:
&
NS e
< @

Chocolate Mousse

2.1.1 Discuss THREE factors that will influence the foaming ability of the egg white

used in the chocolate mousse. (3)

21.2 Predict the outcome of the chocolate mousse if the chocolate used in the

preparation of the mousse was overheated during melting. (2)

2.2 Study the following statement and answer the questions that follow:

Malva pudding is a traditional South African dessert usually served with stirred

egg custard.

221 (a) Give the classification of the malva pudding. (1)
(b) Describe this dessert briefly. (2)

2.2.2 Distinguish between stirred egg custard and baked custard. Redraw the table
below in your WORKBOOK and tabulate your answer as follows.
STIRRED EGG CUSTARD BAKED CUSTARD
(1) (1)
(1) (1) (4)

HOSPITALITY STUDIES STUDY GUIDE 18



3.3 Differentiate between a baked Alaska and Pavlova regarding the aspects listed
in the table below. Tabulate the answer in your WORKBOOK as follows:
BAKED ALASKA PAVLOVA

Ratio of egg whites: (1) (1)

sugar

Components used to
assemble each dessert:
(a) Base (@) (a)

(b) Filling (b) (b)
(c) Topping (c) (3) | (c) (3)
TOTAL  [34]

(8)

HOSPITALITY STUDIES STUDY GUIDE 19
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.()\B\/ 3.1.5 MARKING GUIDELINES

1.1  MULTIPLE CHOICE QUESTIONS

111 C  flambe v (1)
112 D ltalian v (1)

1.2.  MATCHING ITEMS

121 GV iiv

122 AV W

123 BV iiv

124 EV v

125 Fv v (10)

1.3 ONE-WORD ITEMS

1.3.1  Tempering v (1)
1.3.2  Vacherin v (1)

HOSPITALITY STUDIES STUDY GUIDE 20



LONG QUESTIONS

2.1.1 The egg whites will NOT foam/foaming will be prevented when:

plastic mixing bowls are used. v’

the equipment is greasy and full of fat. v/
there are traces of egg yolk in the white. v/
the eggs were not at room temperature. v/

older eggs will not give proper foaming properties / watery egg white. v/

Improving foaming:

copper mixing bowls cause catalytic reaction which helps to produce a stable
foam. v/

acid e.g., lemon juice and cream of tartar increases foaming ability. v/

using fresh eggs. v

round shaped mixing bowls / fine wired whisks. v’ (Any 3)

2.1.2 - If chocolate becomes too hot, it will become grainy / crumblyv” and scorch /
burnt taste. v’
- Mousse won't have a smooth texturev'/ it will be lumpy/ the mousse might be
runny with lumps in. v/
- The final product will lose flavour v'shine v'and the colour will be dark. v
(Any 2)
2.21 (a) Hot dessertv’
(b) A warm/ baked sponge-basedv'with sweetened/sugarv'cream and butter
saucev’ poured over the sponge. v/ (Any 2)
2.2.2
STIRRED EGG CUSTARD BAKED CUSTARD
- Cooked on top of the stove/use indirect |- Cooked in a bain-marie / water
steam/bain-marie / double boilerv’ bath in the oven v/
- Should be stirred constantlyv’ - No stirring v/
- Runny consistencyv’ - Set — could be unmoulded v
- Can be used as a sauce/ /base/ - Iseatenasadish v
accompaniment for other dishv’ (Any 2) (Any 2)

HOSPITALITY STUDIES STUDY GUIDE

21



2.3

BAKED ALASKA

PAVLOVA

Ratio of egg

whites: sugar

1:1v" Equal quantities (1)

1:2 v Double the amount

of sugar to egg whites (1)

Components used
to assemble each

dessert:

(a) Base: Sponge cakev’

(a) Base: Meringuev’

(b) Filling: Ice creamv’

(b) Filling: Cream /
Mascarpone / fruit curdv’

(c) Topping: Meringuev’

3)

(c) Topping: Fruit/any fruitv’
(3)

HOSPITALITY STUDIES STUDY GUIDE

TOTAL

(8)

[37]
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3.2 GELATIN
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3.2.1 NOTES/SUMMARIES/KEY CONCEPTS

Characteristics and types
available

How to use gelatin

Handling of gelatine mixtures
Factors influencing gel
formation

Factors to ensure

successful products

TERMINOLOGY

Clarifying Aspic
Dispersion Gelation
Hydration Enzymes
Proteolytic enzymes Agar-agar

TYPES OF GELATIN S

powder
PROPORTION:

» four times cold liquid to gelatin
OR
62,5 ml liquid to 15 ml gelatin

Vegan gelatin

type Agar-agar

— gum derived

from seaweed

POWDERED GELATIN —

ource: organicchoice.co.za - ..
Source: organicehoice.co.z Source: allrecipes.com sprinkled over cold liquid — left

PHASES OF GELATIN

to stand for two minutes / longer
Gelatin SHEETS must to ABSORSB liquid and SWELL
first be soaked in cold

<
liquid to ABSORB 1. HYDRATION / SPONGING

liquid and SOFTEN BLOOMING & SWELLING

HOSPITALITY STUDIES STUDY GUIDE 24



= pipYou T

KNOW?

Adding hydrated HYDRATED GELATIN —
gelatin DIRECTLY to a

HOT liquid or base

melted to become a liquid «  IfBASE is TOO

COLD - may set
into strings.
e Gelatin should NOT

Melting the hydrated BOIL - it scorches
: easily & loses

gelatin OVER STEAM (a 2. DISPERSION

hot water bath / Bain

Marie) OR melting it in the

microwave for few seconds

‘- V—k—. S e,
2 —

Source:howtocakethat.com Source:stockfood.com

Gelatin mixture is placed in the
Mousse refrigerator to SET or form a
SOLID GEL

3. SETTING /
GELATION

The process is SLOW and

should not be hurried

Source: leafgelatine.com

= -—
— ——

— La———

Source: us.kiwilimon.com

Source: thefeedfeed.com

HOSPITALITY STUDIES STUDY GUIDE 25



Increase the THICKNESS of
liquids when whipped cream is

used

M pipyou T

KNOW?

As a FOAM — Beat gelatin Aspic is a savoury
jelly made with a

clear stock which is
white / whipped cream can set with gelatin

before it sets — beaten egg

be added and it is known

as a sponge

As a SETTING agent
USES OF ¢ Any liquid e.g.,
GELATIN cottage cheese and
custard transformed
to a delicious dish
Meat and vegetables
set in clear aspic

As a CLARIFYING agent to

clear wine, beer or fruit juice

- -~
——

Source:featherstonefermentswordpress.com

| Asa STABILISER
to stop the
™ development of ice
3 crystals in frozen

desserts

Source:almaystock.com

Handling of gelatin mixtures

Brush mould lightly with clean oil / rinse under cold water.
Pour mixture into mould.

Do not freeze — ice crystals will change the texture — place in
refrigerator.

If mixture is not set, do not unmould.

Moulds can stay 24 hours in the refrigerator.

Rinse serving plate with cold water to move in correct position.

Pull jelly away from sides with fingertips. Do not use knife to unmould.

HOSPITALITY STUDIES STUDY GUIDE
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¢ A hot towel can be placed over mould to help unmould it.

e Can be dipped in hot water for 1-2 seconds.

e Use a blowtorch for a short period.

FACTORS INFLUENCING GEL FORMATION

Source: 2beesinapod.com

A. Gelatin concentration
3 ml for 100 ml of liquid

3.

Source: finecooking.com

B. Setting and serving temperature

setting temperature is 10-15°C

Source: istock.com

C. Acid (lemon juice, vinegar, etc.) gives a

soft jelly and may prevent jellying

Source: all-free-download.com

D. Salts & Proteins - milk, egg, yoghurt,

or hard water will form a firmer jelly

T

Source: realsimple.com

E. Whipping decreases firmness of jelly

Source: annainthekitchen.wordpress.com

F. Sugar moderate amount
increases firmness; too much weakens

jelly

7

Source: smarttrolley.com & plantprosperous.com

HOSPITALITY STUDIES STUDY GUIDE
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G. Enzymes - enzymes known as
proteolytic enzyme —break down the
proteins NO setting

Source: losethebackpain.com

H. Alcohol - will form a firmer jelly e.g.,

wine jelly

Source: thekitchen.com

HOSPITALITY STUDIES STUDY GUIDE
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ACTIVITY 1

ASPIC JELLY

1.1 Define the term aspic

(1)

HOSPITALITY STUDIES STUDY GUIDE

1.2 Indicate the ideal
temperature for setting

(1)
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ACTIVITY 2 Source:dreamstime.com

The following kiwi jelly is prepared by the Grade 12 learners during a practical exam.

/2.1 Predict the outcome if fresh kiwi

fruit is used

2
o Sermiosdieon 5 Py (2)
Source:dreamstime.com
2.2 Describe how the mould should be prepared in order to ensure that the
kiwi jelly unmoulds easily
(3)
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ACTIVITY 3

3.1 Complete the following crossword puzzle.

TERMINOLOGY

1

Across # Down: I

3. Breakdown protein in gelatin 1. A clear, flavoured, salted jelly

5. A gum derived from seaweed 2. Setting of gelatin

6. Melting of gelatin 4. Clearing of beer

8. Softening of gelatin 7. Causes chemical reaction (8)
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3.2.3 MARKING GUIDELINE FOR ACTIVITIES

ACTIVITY 1

1.1 A clear stock which is set with gelatin. v/

1.2 Ideal setting temperature is 10-15°C. v/

ACTIVITY 2

21
e Jelly will not set »"due to kiwi containing an enzyme known as actinidin / proteolytic

enzymes. v~

e The fruit needs to be cooked first v"to inactivate the enzymes — prolonged heating
degrades the enzymes. v/
(Any 2)

2.2

e Brush mould lightly with clean oil / rinse under cold water. v/

e Rinse plate with cold water to move in correct position. v/

e Pull jelly away from sides with fingertips. Do not use knife as it will spoil
appearance. v’

e A hot towel can be placed over mould to help unmould it. v/

e Dip in hot water for 1-2 seconds. v

e Use a blowtorch for a short while. v/
(Any 3)

HOSPITALITY STUDIES STUDY GUIDE
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ACTIVITY 3

3.1
Across Down
e Proteolyticv” e Aspic v
e Agaragarv’ e Gelatinv’
e Dispersionv” e Clarifying v
e Sponge v e Enzyme v

HOSPITALITY STUDIES STUDY GUIDE
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EXAMINATION TIPS FOR THIS TOPIC

e Important to understand the terminology.
e Remember the three phases in the correct order when working with gelatin.

e To be able to identify the uses of gelatin.

EXAMPLES OF EXAMINATION QUESTIONS

1.1  MULTIPLE CHOICE QUESTIONS
Various options are provided as possible answers to the following questions.
Choose the correct answer and write the symbol (A — D) next to the question
number (1.1.1) in your WORKBOOK.

1.1.1  The setting of a gelatine mixture is prevented by the addition of pawpaw, due to

the presence of ... in the fruit.

A ficin

B lycin

C papain
D bromelin

1.2 MATCHING ITEMS
Choose the most suitable description in COLUMN B and the terminology in COLUMN A.
Write only the letter (A—F) and the question numbers (1.2.1 to 1.2.5) in your
WORKBOOK, e.g., 1.2.6 H.
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1.3

1.3.1

1.3.2

1.4

1.4.1

HOSPITALITY STUDIES STUDY GUIDE

COLUMN A COLUMN B
TERM DESCRIPTION
1.2.1. Aspic A A gum derived from seaweed
1.2.2  Gelation B A clear, highly flavoured, and savoury jelly
made from stock
1.2.3  Clarifying
C Gelatin mixture is refrigerated to set or to form
1.24  Agar-agar a solid gel
1.25 Enzymes D To clear wine, beer or fruit juice

E Proteins that cause a chemical reaction

F  When allowing gelatin to swell out

ONE-WORD ITEMS

Give ONE word/term for each of the following descriptions. Write only the
word/term next to the question number (1.3.1 — 1.3.2) in your WORKBOOK.

Gelatin sprinkled over cold water to be absorbed and soften.

A savoury clear stock which is set with gelatin.

IDENTIFICATION

Identify the uses of gelatin in the following products. Write only the letters (A-
D) next to the question number (1.4.1) in your WORKBOOK.
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Source:errenskitchen.com
|
/

— T T—

Source:eatsmarter.com Source:grapesandcorks.com
(4)
LONG QUESTIONS
2.1 Study the pictures of two types of gelatin below and answer the questions that
follow:

211 Compare the differences between the two types of gelatin by completing the

table below.
A B
(i) Type of gelatine (1) (1)
(i) Give step by step guidelines
for the use of each type (3) (3) (8)
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2.2 Study the picture below and answer the questions that follow:

Source:exclusivelyfood.com
2.2.1 Discuss the steps to follow when using gelatin sheets in the dessert. (3)
2.2.2 Predict the outcome of the setting ability of the product if too much sugar (1)

is added to the cheesecake mixture.

2.2.3 Give the amount of gelatin powder that must be used if the recipe states

(2)
TOTAL  [26]

two sheets of gelatin. Motivate your answer.
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1.1

1.1.1

1.2.

1.2.1
1.2.2
1.2.3
1.2.4
1.2.5

1.3

1.3.1
1.3.2

1.4

1.4.1
1.4.2
1.4.3
1.4.4

¥
. \E‘/ 3.2.5 MARKING GUIDELINES

MULTIPLE CHOICE QUESTIONS

C papain v

MATCHING ITEMS

B Vv
cv
Dv
AV
E Vv

ONE-WORD ITEMS

Hydration / Sponging v/
Aspic v

IDENTIFICATION

Setting agent v/
Stabilizer v/
Foam / Sponge v
Clarifying v/

LONG QUESTIONS

HOSPITALITY STUDIES STUDY GUIDE

(1)

()

(4)
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2.1
2.1.1

(i) | Type Sheet / leaf :/L\ (1) | Powdered/ Grznulated v
(i) | Guidelines |- Soak sheets in cold -(1)Rehydrate /| sprinkle or

water for 15 minutes v/ soak over cold liquid v’
- Remove from water v/ - Heat over hot water / add
- Stirinto hot liquid v/ hot water / melt in the
microwave oven for a few
seconds / disperse over

hot water v/
- Cool slightly before adding
to other liquid such as
whipped cream / custard v
22 221

Gelatine sheet must be separated. v

Soaked in cold water / hydrate it in water v7for 15 minutes / until soft / gel

consistency. v

Remove the sheets from the water / liquid. v~

Gently squeeze / remove the excess water / liquid out. v~

Melt gelatine sheets / disperse in microwave oven / in hot water vand then add

222

to cheesecake mixture. v~ (Any 3)
Prevents / inhibits gel formation / setting. v/
It will melt more easily. v/
Retards setting / takes longer to set. v/
Have a softer gel / weakened gel / no gel / runny. v/ (Any 1)

2.2.3

HOSPITALITY STUDIES STUDY GUIDE
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e 3,4-69gOR 10 ml vbecause: 1 sheet of gelatine is equivalent to 1.7g — 3g
/'5 ml vtherefore:

e 2sheetsare1.7gx2=34gor5mix2=10mlv
(Note: multiply the amount by 2) (Any 2)

TOTAL  [26]
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3.3 PRESERVED FOOD




3.3.1 NOTES/SUMMARIES/KEY CONCEPTS

Methods of preservation
Advantages and uses
Techniques for preserving

food at home

Labelling of preserved

products

TERMINOLOGY

Rancidity Fermentation Enzymes
Sterilisation Freeze drying Shelf life
Pickle Curing Vacuum packing
Food additive Canning Micro-organisms

HOSPITALITY STUDIES STUDY GUIDE
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Methods of preservation
Drying (removal of moisture & slow

down growth of micro-organisms)

Sun drying
Oven drying
Spray drying
Freeze drying

Examples
Dried fruit

R e -“-dwwmiyi»hx -

Source: ruralsprout.com

Reducing temperature
(Slow down growth of micro
organisms)

Refrigeration

4°C - 5°C for few days / weeks
Freezing

-18°C and below

Frozen vegetables

Source: istockphoto.com

Treating with additives - natural

(Prevent growth of bacteria and fungi)

Salt — curing
Sugar
Acid (vinegar)

Meat cured with salt

Source: dlg.org/

HOSPITALITY STUDIES STUDY GUIDE
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Smoking (slow down the growth)

Cold smoking
Hot smoking

Source: pioneersmokehouses.com

Heat treatment
(Destroy enzymes and slow down

micro-organisms)

Pasteurisation - 72°C
Sterilisation — cooking above boiling

point

Pasteurised or sterilised milk

Source:istockphoto.com

Exclusion of oxygen (prevent growth

of micro-organisms)

e Vacuum packing

Exclusion of air

e Canning
Using heat during canning to
destroy enzymes and micro

organisms

Canned Vegetables & Vacuum packed meat

Mixed Vegetable

Source:en.wikipedia.org & checkers.co.za

Treating with additives — chemicals
(Prevent growth of yeast and bacteria)
Benzoic acid

Sodium benzoate

Salicylic acid

Salicylic acid

CRINKLED
BEETROOT,

4
}
3% Exrra R

Source: dailymail.com
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KNOW?

Some preservation
methods have
additional benefits:

M pipyou

Smoking develops flavour.

Adding salt cures food.
(limits the growth of micro-organisms)

Adding sugar creates a variety of end

—

products such as canned fruit, jam,
and glazed fruit.

Nutritional
information is
indicated
on the label

USES AND
ADVANTAGES
OF PRESERVED
FOOD

HOSPITALITY STUDIES STUDY GUIDE
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Techniques for preserving food at home
Term Description

Jam

Made from fully ripened boiled fruit;
sugar is added. Proportion of 1:1 by
weight of sugar to fruit pulp

Chutney

Consists of a thick, cooked fruit or
vegetable mixture flavoured with

spices and vinegar

Sauces

Prepared with flavoured vegetables or

fruit mixture

Chakalaka

Typical South African vegetable
relish usually served with pap:

- Itis made from carrots, cabbage,
onions, peppers, curry spices
and it can include a tin of beans
in the mixture

- It can be served hot or cold

- It must be properly refrigerated,
or it can be preserved by using
canning or bottling method

Glazing or
crystallising

Fruit is repeatedly cooked in highly
concentrated sugar syrup until it forms

a fine layer of sugar crystals

HOSPITALITY STUDIES STUDY GUIDE
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Source: bakerbynature.com

Fruit curd is a “spread” that could
be used as a topping for example
scones, or a filling in e.g. swiss roll,
meringue shells, tartlets, e.g.

Source: ricardocuisine.com

Fruit jelly is a clear “jam”, that is set

with pectin. e.g. marula jelly, apple

jelly, marmalade (without fruit strips)
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LABELLING PRESERVED PRODUCTS
Name of

product

Serving

Nutrition Facts |+
Serving Size 2 bars (42g)
Servings Per Container 6

Use / sell
by date

_ ‘B X ' Nutritional
Picture must \ TR INE KN VS ' information
not be
misleading

12 Bars Y Oats 'n Honey _ '
(-ISUI0) HME 4 A543 L — Nt
byt ko S G Gl Ly oo
W OLYdonComBow ey Syl o Dy P
ngl;iestlen wmawmmm gm
Natural Favor Protein

CONTAINS SOY;MAY CONTAN PEANUT, AUOND

AND PECAN INGREDIENTS, L 2%

Not i sgncart souoe of arin A viami C and cabun,

Warni Porort Dol Vs V) et 01 2010 cabew 0t Your
statael;:?r?ts &Nma.ljsm SBLBEYS INC umm?;mamd:mﬂ

, ING, .
MINNEAPOLIS, M 55440 USA L S
© 2010 General Mils T % Details of

Coksed LD X0y Wiy the
“Illl‘ Il ‘”I‘IIJJ‘ M e ey supplier
Barcode 57012345767890 Iw ? -

Additional information to be included on the food label:
» Directions for use and storage.
» Processing method used for the product.
» Batch / Serial number for the package.
» Expiry date / best before date / date of manufacturing.
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ACTIVITY 1

1.1 Select FOUR types of information from the list that corresponds with the label
below. Write only the letters (A—H) next to the question number (1.1) in your

WORKBOOK.

A Brand name

B Warning statements
C  Best-before date

D  Directions for use

E  Name of product

G  Food additives

H  Serial number

Nutritional information COOKIES AND CREAM ICE
Serving size 2 cups (124 9) (~rREAM

Calories 350 % of daily
value

CONTAINS: Fat Free Milk, Cream,
Cane Sugar, White Chocolate, Sugar,
Cacao Butter, Whole Milk Powder,
Lactose, Soy Lecithin (Emulsifier),
\Vanilla Extract

Total fat 20 g 26%

Cholesterol 55 mg 65%

Sodium 117 mg 7%
GLUTEN FREE
Total
carbohydrates 38 g| 14% |Product may contain traces of @)
[peanuts
Protein 6 g 10%
102 Church Street, PRETORIA, 0002
Calcium 116 mg 10%

250520131 - SEP2021
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ACTIVITY 2

2.1 Suggest the best preservation method that can be used for each of the following
food items:

. Source: gardeningknowhow.com S