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1.1 Food foundation or Food pyramid or Food guide // {A}

1"2 * Essentialfor body growth and muscle development"J/
. Euilding, repeirEng and n'rainteilance *f bcdy/J

" Prevent certein diseasesJJ
r Responsible for hemoglobin in red blood cells /J

{4 x 2} {8i

1.3 . $*rve food sh*rtfy after it has been cacked//
* ilc not keep f*od warm for a long time /J
e Ds not soak food for a long time/l
o Do not use an alkali or bicarbonate of soda. JJ

(4 xz) i8}

1.4 r Vitamin CJ
. Vitamin A/
. Others J {3i

1.5 . FishJ

' Eggsl
. M*atl
r poultryJ
o NutsJ
. Soya beans/
r MitkJ
r Cheese J
r Afly relevant answerJ (8)

Ls Two// (2)

X.7 r Builds strong teeth and bonesJl
. Helps to clot blood after injuryJJ
r Helps with the energy metabolisml/
. Required for the correct furr*tion of muscles and nerves JJ

{4 x 2} {s}

t.S r Provides the b*dy with most af its energy/
e lt provides bulk to food and stimulates peristalsisJ
r Pr*vents diseases e.g. diah*€es, cancer, etc. J (3)

t42l
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2.1 Vitamin C/l
2"2 LardJ/
2.3 FoodJ I
?: Margarinel/r.c Balanced dietJ/
e.6 Bacon JJ
2.7 Absorption//
? 9 Food altergy J/2.9 Disestian*23Q MrlcusJJ

(10 x 2) t20l

QUESTIOhI 3

3.1 . Calcium I
. PhosphorusJ
r lronl
. Sodium I
. lodine/
r Water/ (6 x 1) (6)

3.2 Catciurn
o Building and maintenance of benes and teeth/. Clotting of blood/
o Helps with the functioning cf muscies and nervesJ. (Any TWOi
Phosphorus
e production of energy/. Controls structure of brain ceilsJ
lron
. Gives red blocd cells their colourlc Transports oxygen around the body tc every cell

Sodium/
r Maintains the correct concentration of the body fluidsr. ( Any TWO)

lodine
. Helps control the role of the metabolism/. Regulation of body temperature and blood ceil production/
Water
. Regulates the body temperature/. Required for metaholism/ (6 x 2i $Zj

3.3 Fats and oils /d

{1 x 2} (2)
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3,4 3.4.1 . Refined/J
. Unrefined / J

{2x21 (4)

3.4.2 REFINED UHREFINEE}
. White bread
r Mealie rneal
r Strawberry psp$
n $Paghetti
e Cake flour
. Corn flakes
. White rice
o Any relevant an$wer

Brown rice
All Sran flakes
Weetbix
Jungle oats
Khune nreal
Popcorn
Brown bread

(AnyGx2) 112)

3.5 . Vitamin Al
r Vitamin KJ
. Vitamin Dl
. Vitamin E/ (4)

3.6.2 Vitarmin Dl/
3.6.3 Assists with blood clotting properly after injury/J
3.6.4 Vitarnin A/J

(4x?) (B)

3.7 . Vitamin BJ
o Vitamin B1l
. Vitamin B2J
r Vitamin 83/
r Vitamin B12J
. Vitamin C I (6 x 1) (6)

3.S 3.8.1 r Stable in foodJJ
r Unaffected by nannal temperatures/J 12 x2) (4i

3.8.2 . Unaffected by normaltemperatures //
. Does not dissolve in water /,/ t4)

{2x2)

3.9 70%,t,t (2)

3.10 r Protein JJ
. Meat productsl/ {Any2x1} {2}

[66]
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4.1 HJJ
4,e A/l
4.3 Fl/
4.4 Kl
4.5 LJJ
4"fi ffiJJ

4.7 M//
4"8 CJJ
4.S f-lJ,/

4"10 S//
4.1I JJJ
4.12 Et'i
4.13 I JJ

4.14 mJJ

i 14.15 ffi/J
I
t
t.............................................

i
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S.1 5.1.1 $sft diet-
For patient$ r/dith gastrointestinal cond ition 

" 
I

Paiients with dlfficulty in swaliowing"J

5.1.2 lffi*etrenieel eegt Uiet-
For people who have difficulty in chewing./
Patients whcihave no teeth or using dentures..l

5"1"3 Liquid dtet_
Far people with an intoleranee to solid food/
ilifficulty in swallawing J

(3 x ?i {fi}

S.? 5.2.1 Buying povu€r -
You have to kn*w h*pr nruch the pctential customer is able or
willing tc pay.J
You wltl be able to set c*rnpetative prices/
Avald workir:g et a loss./
i,4ny releva*t *mower)

5.2.2 Guetorner requirennents-
Analyze the populanig otthe dishes ofi the menu/
Consider the custamers' demands.J
Provide eustomers with the best product that suits tlreir
requirerm€nt$J

{Any relevant answeri
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5"2.3 !-saation -
The fccd service unit shauld allow easy ecce$$J
For b*tF: custonrcr and suppllers./

Time will b* efficiemtly saued.J
{Any relevant answer}

5.?.4 Gompetition in the area -
Kn ow you r com petita rs..I

Be uompetitivel
Frovide rnore and better prduilt$ and services than your
competitcr,f
{Any relevant answer}

5,2"5 Type of peopEedcllenB -
Anticlpate and analyze the gpe of people you are planning te cater
for.l ''.
Prevlde the best product and serviie $ossibleJ
Meet the customers' requirernentsJ
{Any re}evant answer}

_,4.::....-.::

r The client,l
r The occasion J
. Availability of foodj
n PersonnelJ
r Food cornbinations,/
. Venueffacilities fcr preparing and eervir:g *f food,f iI)5"4 , Continental hreakfastJl'
. English breakfast,t'J

{2x2} (4}
5.5 c Flat du jour- is the dEch af the day and is planned and written daily.Jf

" An & Ea carte- !"nenu is a large nunnber and wide seleetion of dishes.lJ (4)
(2x2)

FiVE-**URSE 
'VEEFIUJ

l-lore d'oeuureJ

Soup,l

Fi*hJ

Main courseJ

DessertJ {6i
t44

TOTAL: 2tl{}
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