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SECTION B

QUESTION 2

(2.1.TMistake with drawing up a menu
__Menu [ " (ONE)mistake made

* No texture contrast Vi
o Everything is soft

e NO shape variation

e Everything too rc

(Application) . (Syllabus2.2) (Work procedure) (3)

(2.2. Classification — Food Groups
Fats and QOils Meat and Meat Fruit and
+ Alternatives Vegetables

Mayonnaise

Minced meat v2.2-1 | Avocado L—2.2.2.
Ham 2.2.3

224
(Knowledge) (Syllabus 2.1) (Meal Planning) (4)

(2.3.)Table setting|

(2.3.1

» Because there was no soup on the menu = soupspoon on diagramt~
e No bread/roll served = butter knife and side platé on diagram % (3)

(Application) (Syllabus 2.1) (Meal Planning)

(2.3.2 Mistakes — Tabie setting
* Liessent spoon*and —fork wrong way round = spoon must be at the

top with handie to the right
e Wine glass is on the wronc sidé=/must be on the right side above

dinner knife .~ POR

o Cutlery wa‘s/ set and not used = take away souesgoon [ butter knife,

side plate
(Application (Syllabus 2.1) (Meal Planning)

(24 JFour course )
e Consommeé
e Fish dish v~
e Main dish v~
e Dessert Y
e Coffee Vv’ (5)

(Knowledge) (Syilabus 2.1) (Meal Planning)

(4)



(2. 5) Sistinguish between and explam

(2.5. 1) Hors'd Oeuyres |
_ A starter that is served at the stan of the meal a li 3hb dieln /courst .
‘aﬁww

d at a dinner party between the Tish_ ﬁsh% the main_Course. (4)
(Explanation) (Syllabus 2. us 2.1) (Meal Planning)

(2 6) Correct storage of ham- Food poisoning
Raw ham for 3 days in fridge ' '
o%’ I§t<:>re for lopg time in fridge’ eYmust be frozen (20 ;: freezer.

& Low Low temperature rature retards growth of micro-organisms
Cooked ham f2r 3 hours in wanning drawer ,

e Eat immediately ‘0} cool by placing in fridge dntil used .

o Micro-organisms start to grow and food must be kept at a °
temperature above 60°C or below 5°C @C‘Danb gore at DO C-)

Cooked ham for § days in fridge v v
—rovarTefioverS and use within the next two days@nfreeze for later use

o Micro-organisms starts 10 grow if incorrectly stored v~ any (9)
(Higher Cognitive) (Syllabus 2.7) (Food Hygnene)

A

e Saucepans wuth copper bottoms and wooden handles

o Copper bottoms — good conductor of heat \/ /
e Wood -~ poor conductor of heatgakeeps co0 oes not get hot (3)
(Application & Explanation) (Syllabus 2.4) (Cooking Methods)

(2.8 Method of heat transference

28.1. Toaster —Radigtion v~ o~ (1)
2 8 2. Pressure cooker — Conduction ana conve |on _ (2)
2 8.3. Microwave oven — Radiation d cond c,mve,cbwn - (2)

(Comprehension) (Syllabus 2.4) (Cookmg Methods)

e

[40]




QUESTION 3

(3.1 JFish Fiet ] e any e
' e Fish portion without any bones” ° gaa g, —%——ﬂ
o Cut along the length of the fish, _~ © any_»(2)

( Knowledge)

(3.2 Fish covered with batter
e Attractive colourfflavour
b nub tional value

o Energy content higher (0r) nubritiv A ©
e To prevent it from buming - increa

e Ensures even cooking

e Protects food against overheatlng \/./ e

e Prevents the absorption of too much oil (3)

(Explanation) e prevente LAecdn from break ing up.
(3.3.)Hake]

White fish \/
o Contains less that 5% fat

©R
e Low % of fat v
_.
e No/little fat present (2)
(Knowledge)

% Gherkms

e Onions

e Lemon juice y” | (3)
(Application) (Syllabus 2.11) (Fish)

(3.5.-: White sauce bR Contgc tionevs cistarc
o Used for the separation of starch granules

e Prevention of lumps '
e During the making of a white sauce v/ @ wn@cb'a% (2)

(Application) Custowrd. -

(3.6.[Synerisis) tavde for too omg :

e If the sauce is kept for 2 dazs / / -P 12

e Frozen too quickly | (2)
(Application) (Syllabus 2.8) (Cereals)

3. 7 e =y Eharpoer

Hard cheese (’
« Much strongér taste and flavour that cheddar / '
e More crumbly | (2)

. (Knowiedge)




. : Traw slowly in
(3.8.)Freezing cheese| y_plowly - .
e Must first be grated “Laan =
or reckl acked -
(2)

", e Store in an airtight container / Must b €

o Cover with plastic to prevent dryin |
(Comprehension) o NuicK -F'recz.ing ;
:

e Fat globules denature to form a thinner cream layer
— _

]Homoéem:sation, v .
« Fat globules are uniform in size @ Smallex

e Cream IS NOW evenl% distributed

(Comprehension)

P
is added to the milk.

e Vitamin Aand D .

vitaiii’l A e = =
o Vitamin D is added to promote calcium absorption
a

e Doneto Erevent poor nutrition

e Prevent mainutrition in the world
(Knowiedge) (Syllabus 2.9) (Dairy products) ("I' )

3.10) 3.10.1)[Cubed Meat]

- Forequarter /
e Tougher meat because of connective tissue / c,ollaaen -

o Cheaper cuts
o Potjie — moist heat cooking method — collagen Is hydrolised

to gelatine L ___—T.:——__— (3)
(Comprehension) l:b aOOOKlex  Ce | °d‘ aure

e Bolo o Hum
J MUoT e Shin , Ul
NAME L |* Fatid Prime ik
AAN A L gl::et ._‘%iok.p' : V'\K
@ il . 'P‘
® Neck ® Th'h # V‘.K
(Higher Cognitive}

. . Tough or hacd —y-and becomes soft and
gel-hke during cooking v (4)
(Knowiedge) (Syllabus 2.12) (Meat)
s/
Qa

collagern av o
5 e




| v
(3:11)Making ofsaiaa) —~ Peor decision € NO -

e Ingredients must be clean fresh and cold .

e Make the salad just before serving - prevents wilting and retains the
nutnents /‘IAHI Wilt + loee wabter on e:vbazw)s .

o 2!7@_0' tion  will take place on ‘a'—ond,wﬂ o e
Vegeralz=feS will ovown e . avocodlr Fé.f. ‘//‘/

(4)

(Explanation) (Syllabus 2.14) (Vegetabies)
- [40]



(4.1) Function of Ingredients *

(4.1.1)Golden syrup)
o (Gives ﬂamr_z_ﬁm ' Fwd g:,,, ‘:jaae:t:' cO SkEal €
» Gives food for fermentation process / ywork+"g - WO
e Enhances the colour of the crust (Maillard reaction) (2)
(Knowiedge)
(4.1.2)0il ] _
o Improves the texture _
e A softer end result v / nmore teclly textwve (2)
(Knowledge) (Syliabus 2.16) (Yeast Baking)
(4.2 Measuring of syrup]
o Rinse measuring cup with cold water
o Heat measuring cups — dip in hot water //
» Grease measuring cupsd%use Spray & Cook (2)

(Application) (Syllabus 2.3) (Measuring)

(4.3JLuke Warm Milk] lukerav i , Heat will dastrey

v/ e Heat encourages yeast to grow
e Too warm milk will destroy the yeast cells

(Explanation)

(4.4. Kneading of Bread
e Dough will be less sticky ko,

o Gluten will develop and become stronger

- th cu |
I Wil lbe MO oilky] .

comes more elastic -

e Ingredients are spread evenly ' o,
(Comprehension)

(4.5. Colour of bread changes to light brown o |
e Dry heat changes starch to dextrin / olex Ervt ot cm..

 Reaction between sugar and protein takes place and resuits ina

brown colour (Maillard Reaction) /}/
(2)

e Sugar caramelises
(Comprehension)

(4.6 Test if bread is cooked ] . '
 Tap bread lightly with knuckles and a hollow sound must be heard v
o [tTeels light forits size v~
(Knowledge) (Syllabus 2.16) (Yeast Baking)

(2)



(a7 Ager]
@.7.1)|CIasslflcatioE | ~

 Air - physical raising agent (2)
(Application)

QI.?.Z)ICharacteristics of egq white |
pe

<Liff peak stage NOT- ©OFT !

e Notfoamy any more =

 Air bubbles are small

o Mixture is white

e Shiny

o Stiff peaks are formed when beater is removed

Wil not run if bowm is tumed upside down v (3)
(Knowiedge & Application)

L4.7.3) Folding in of eqqg whites
o Palette knife/spatula/ metal spoon /

o Use apparatus that is thin otherwise the air bubbles are broken during

the folding in and this results in a poor end resuit v (2)
(Application) *Thin v
cuwob les — aur o Lt

(4.7.4)[Volume and stabil;

Factors
Age Bigger volume « | Unstable foam

Better stabilit

(Comprehension) (4)

(4.7.5a. -

* As the egg white is beaten the protein helix unravels.

b, tein d o fromm & (2
(b. Coagulation of Eqg White fovinn _@':/

» Continued beating of the egg white, the proteins coagulate and
form a network that is rigid artd stable. (2)

(Explanation)

(4.8.1) [Curdled Custard
-
o« (oDked. for » Perhaps did not use double boiler/ made directl;i on stove.
€ or CoOo

_mCLL‘ﬂﬁ_' e Did not control the temperature. ¢ Kep / _F'_@‘Z@x‘i{i2‘;)—-——"J [‘
e Temperature was too high. loorler ___"_'@___
mhn B G
* Cool mixture by placing saucepan/bowi into cold water. |

o Beat the custard.
(Higher Cognitive) (Syllabus 2.10) (Eggs)

®) v




@.8.2) Reasons for the mixture separating and fo_rpin j a poor ¢ ell ,cotard
e Egg custard was not cooled before the addition of egg white / uh..gé) =1/

» Custard mixture was not allowed to gel partially | .ol ®
e There was too little egg for the amount of milk / liguid

e Too little gelatine
 Too much sugar retards gel formation (5) vvvVv
(Higher Cognitive) (Syllabus 2.195) (Gelatine)

: [40]



QUESTION 5]

(51)

e

-

Expanding OR family with teenager

(5.3.)
Develop loyalty ou:P cary be a @/}:oépahve, :rﬂum

(1)
(Knowledge) (Syliabus 4.1) (Family Life Cycle)

evelopmental tasks — bab
&« ¢ Physiological equilibrium

gebo weed to '%em' ooy ldl -
Take food satisfactorily

_Adjusting to routine ( @léélp i L«)CLKAVQ_)
Leammg to manage body effectively ie. co-ordination

Give self trustfully to others — love and be loved
Learning patterns of recognition
Express & control feelings

Learmning to adjust to people / cializ "% . //

Learning do’'s and don’ts of life

Personal fulfiliment with / without others ANY (2)
Comprehension) (Syllabus 4.1) (Family Life Cycle)

-

2V LEANCE

ol

Independent from fam:ly Mernber‘:’o ota
Sense of belonging

Develop status in own right N
Develop own standards based o

wn values to |
people & situations o Conf che/ I G&BW ANY (3)

(Knowledge) (Syllabus 4.3) (Socialisation
o | l0un albout AEevent wlturess o [~earn more

-

C QLN <-=.» '- Sove CC  ANJTUL

L5 4) Changes - new baby - Established family routine re M’Oablh l:'u:s,
A. Changes of lifestyle

B. Increased householg tasks
C. Family budget
D. Space needs ;/ by S, NO fc:ea.de reel .
- % et Qiveeq atbg‘;ﬂ, gﬂ,\gg_

. L Lol
- e all D il e Bak
Change of habits ie. No ioud music (Peter)

Or any suitable example.

| atr-

T OO -

&

- - More tasks ie. washing, baby sitting
b0 foarik
- Everybody will have to help ¢ MokE lc&s t” s

.

- Less money per person nau et
- More commodities used ie. water, electnicity
- More expenses ie. food, clothing
- Small house .. - Peter & Lindi to share a room

- Add a extra room

- Buy a bigger house

ANY ONE example (4) vvvy
(Higher Cognitive) (Syllabus 4.4) (New family member/Loss)

ANy vutalole exf:_;lama(nom L omn /‘H\)S,TI a O—EE ‘
- bxa/mf:?lé‘ﬁ (%to%: freovn E%

CASE S



‘Benefits — shared resg onsibilities

5.5

L e Increases family unity

o Encourages mutual respect

o Capabilities discovered

o Personalities developed

e Lighten adult loads (more leisure time)
o Attitude of give and take develop
®
B

Develop good personal habits
Value of co-ordination & division of time leamt ‘//
Sound communication pattems | ANY (2)
(Comprehension) (Syllabus 4.2) (Task Performance)
(5.5 JFactors - Family Conflict
Conflict Explanation
inability to communicate. Peter (Adolescent). e UngS [anNnN€c- X "’-
Money problems. Extra family member.
Changes family structure. New baby.
Reluctance to perform tasks. Peter and Lindt.
g vear old “smoker” friend.
T
Drug and alcohol abuse. Smoker — Cigarettes.
Annovying habits. | Peter & Lindi didn't help with household tasks
(4)
(Explanation) (Syllabus 4.9) (Maintenance of Order)

1© -
(67) Goigaml 7Y

« Family photographs — Mr James recc':ar/ds all family events

o Expression of affection’= Mrs James believes in a lot of
huaqing and physical contact (4)
(Application & Explanation) (Syllabus 4.7) (Solidarity)

» (,ommmc,ab‘fo"l — KU’YM'(%; Bla_nn .'na Md.
e teaoing il leaol™o W
. Meeﬁ"‘a oF exF:acta(:iemb — Teter’ + Lirale

to he’f: wn th lqoueaelnéﬂd to.ekg, .




(5.8)

(5.8. 1) Steps — Decision-making

(5.8.2.

Economic

i). (Identify problem)

A lot of washing to do and washing machine is broken / (1)
(Explanation)

Alternative solutions
A,) Buy a new machine CASH

B) Use launderette near home
C) Wash by hand W

(Application)

ii).
(A) Buy / Cash - Use household money and the family will suffer
ie. meals inadequate o

i).

ANY (2)

Launderette - WIill be far too expensive and will cause mone
problems ~

@ Hand Washing - Time that can be used for family will be
wasted. Sore hands e (3)

(Higher Cognitive)

iv). Decision made ie. Alternative chosen

Buy machine by means of Hire Purchase v (1)
(Knowiedge)

(1)
(Application) (Syllabus 1.1.2) (Decision Making)

(. fStandards)

o Wil not WASTE money using a launderette /

e Will not wash by hand and therefore waste time she could
spend with her family, caring for them 7 (2)
(Comprehension) (Syllabus 1.1.1) (Management Process)

¢ a NEW uned%mg maclune. -
U Eﬁ means OF Hire Furchase —

w;// Nnot loovrad mmﬁ 'For‘ /OW

/’}’)(LCZW\Q/



5.9.
5.9.1.] Nett Salary - Why less than Jross? Deductionsl

e Pension fund
o Medical aid scheme / (2)

(Comprehension)

5.9.2.‘ Frin'g'e Benefits - Deﬁnitionl -
of NON-MONEY INCOME.

e These benefits are a form
e cash, but has the additional
e

o The family does not receive th
hey do not have to pay.

101 TeLeIV e v
benefit of services or goods for which t
(Explanation)

5.9.3.[Fringe Benefits that Mr James receives '
P Performaﬂce bonus .-

e HoOusINg subsidy

Motor finance scheme v (2)

(Knowiedge) (Syllabus 1.2.2) (lncome)
[40]
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_QUESTION 6

(G 1) actors drawing up of SCHEDULE
e No househoid nel

Family situation

¢ Location o The AMOUNT of work to ol -

¢ Habits

e Standards of cleanliness 0/
¢ Activities of family members ‘///‘/

Available resources @r) Mg examEle, > o any ANY (5)
(Higher cognltlve)

(6 2.| Mental fatigue - KNOWLEDGE / or lack thereof
ould have a knowledge of - e Task oimplificalborn e .

available products d‘W(L@)J MWuerouYeve ---

%
e work procedures’ _
e equipment —» lhow €0 ez ic- Dicrowave . e -
e family’s preferences & habits — te. reod o exXtra wor e o, No
 factors that will influence health of family awmemgregm%:c 'nh"gs
* resources available —» cguyoment ﬂu‘odﬁ@: el ... ANY(4) l/l/l/l/
(Knowledge) (Syllabus 1.1.4) (Work Study)
6.3 | -

( - Sllppery O0rS p Uneujj cole &?Luf)'nerlt —refOOSE  WIES
e Loose mats/carpets ¢ CarelesSineas. _
e lrregular surfaces ie. warped floors, loose tiles.. / bU'H: STAIES.
 Unsuitable footwear o L ack of ma/néerﬂﬂc
e Inadequate lighting ool
e Loose lying objects %{q = /&-ép e/m‘y@
e No banister / loose banlster ~ staircase ANY (4) A v
(Knowled £ Syllabus 3.1.1) (Interior) . 5l

TOWNHOUSE
Q“ e Children [eft mea_f:e/u/fxd.
\
(6.4.1.)
Door Explanation
1. Behind TV. / TV will have to be moved if patio i\yoing to be
used.
2. Opens against single bed.v| Can't get off bed if door is open.
3. Opens against toilet. If ie. A small chiid is on the toilet and mother
- opens door it could be problematic. v~

(Explanation) (6)

42__’Ktch hape | - OR. WASTED EFACE.. TorS
L -lshasg :ltCT'le?'l ‘/. = cauld be at 6446’(. ()
(Comprehension) oF wall —— in tie

|_-chape kitchen . CORNER.



(6.4.3) [EGTCE Tounge Turmiture arangement] _ .

People seated on two chairs can't watch TV
o TVin the way of the patio door
o Landing door opens directly onto couch — draft — winter/windy months W%
» Traffic lanes will interfere with TV watching and conversation

Cotte
(6.4.4)[ Small begiroom = study area
° No

oNO desk. chairs, light/lamp or shelves for books, present. v (3)

(Comprehension 1 & Explanation 2)

& .5@_‘/ OMQ’(,tL’)CU’) enc .-e.:r X £ '
(6.4.5.)0 inen cupboard - where ideal?) e FAR rom TN, —™ cv.,od:.vw

End of passage leading away from lounge (Between bedroom 1 // -

and bathroom) (2)
(Comprehension) (Syliabus 3.1.1) (Interior)
(6.5.1)(Focal Point = motivation) .. % _
) Picture'= bold, dark, eye-catching v~ Wandob\.) (2)
(Knowledge 1 & Explanation 1) ( | maowk omla)
(6.5.2Space]
e Large windows — no net curtains — makes outside part of inside
o Light colour OR ONE colour walls. floor coverings and furmiture
o Simple or moderate use of horizontal and v}e_rtical lines :
o Only a few ornaments / pictures... “ _gﬁ;*:g_%‘i@ e’t_;__“_/_(’:‘_l_“
 Fumniture simple, clear cut lines used. ., VERTICAL KINES —
. - m ——____-_————__—-_-
o Simple groupings of furniture HE G
g curirtne —sHEIGHT /
o No fumiture directly in front of window | V@ :
o Few fumiture pieces used VERTICA L UINESANY 3 for (3) \/l/k
(Application) - o divider = HEIGHT

@.5.3. Monochromatic colour scheme — warm room {M orth 'F[ldfﬂ)
Ligh

. |I t green, green, dark green (black & white)

bl

P(n \6‘%—\ / - @\t biue. blue, navy (black & white) /

\ .0 « ight purple, purple, dark purple (black & white)
| D;Zf}’\de’ (Any 3 colours out of an example)
\
Ve 0, o Cool colour scheme (Sunlit room — north facing room - warm room)
%’(&‘7 J e Monochromatic scheme will make room appear larger,—
/ (more spacious) (3)
CP\DLJ(‘ (Application)

1E 1 o Peﬁ::erm;nt green) ﬁ/‘@é/) , otte 8/‘66/’7 .

. baky Hue brzﬁh.t bue, dark Olue



(6.5.4. OOD PROPORTION/

vl

o Coffee table "~ Height same as couch seat. on ng’at hand. erde-
 Small table - Height same as couch seats |

¢ Size of couches & chairs

- Relates well to room size

o Large lampshade to base of lamp (2) ‘
(Application) ZZV(;a_/n e ,h O LOinNdow Lo ll /f)elghtr

& g o

2t il

(Syllabus 3.1.1)

(Intenor)
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VRAAG 2
2.1 [Fout met opstel van spyskaart]
: EEN Fout wat gemaak is

Geen tekstuur kontras of

- cnige L.
_ Geen vorm of fatsoen variasie of

Alles is ronc I/

Te veel ryk voedsel vy
Te veel olie is gebruik met gaarmaak Ve (3)
(Toepassing) Sil 2.2 werksprosedure

graan olie vieisalternatiewe | melk groente
orodukte / , | produkte -
Wojd | Mayonnaise” | Gemaalde vieis V2.2 Avokadopee
S 2.2.4. Ham 2.2.3. V' - 2.2
‘ol

(Kennis) Sil 2.1 Maaltydbeplanning

2.2

L

r
(4)

2.3 | Tafeldek
2.3.1

» Nee /
* Want daar is geen sop op die spyskaart nie = soplepel op skets

o Geen broodrolletjie word bedien nie = bottermes en kieinbordjie op ‘/ (3)
skets

(Toepassing) Sil 2.1 Maaltydbelanning

2.3.2 |Foute met die tafeidek
e Nagereglepel en vurk is verkeer'cém = lepel moet bo Ié met steel na
RK \7c T T
5le ] ,/

e Wynglas is aan verkeerde kant oet regs bo by mes plaas vd
o Eetgerei word nie = verwyder sople;ﬁll (4)

rd‘gedek wat nie geb
bottermes, kleinbordjie

(Toepassing) Sil 2.1 Maaltydbeplanning




2.4 Vier gang maalityd

o Consommeé 4

o Visgereg v

e Hoofgereg vV

e Nagereg 4 (9)
o Koffie 4

(Kennis) Sil 2.1 Maaltydbeplanning

2.5 Enderskel tussen en verduudellk‘ ,/
2 5.1 Hors’d Oevre : 'n ekker wat aan die
word

Word by n/dlnee tussen die wsge[_e;g'/_en die hoo‘/g_xreg (4)

bedien {-;o(roépc;nﬂef’zj

(verduidelik)  Sil 2.1 Maaltydbéplannlng

in van die maaltyd bedien

2.5.2 Entreé:

Eet dadelik of verkoel en plaas in yskas 1ot dit

gebrujk word
M in groei en kos moet bo 60° C of

Cebe yord mw”w > DC O

Versegél borskiet 9ngebru|k binne die volgende

tw@J e of vries vir latere gebruik e

MO%m groei sei indien dit nie korrek geberg word  |&d
nie

Sil 2.7 Voedselhigiene

(Hoé kognitief)

astroll .
' vd (1)

kastrolle met koperbodems en houthandvatsels

v

| e Koperbodems = goeie geleier van hitte /
e Hout = swak geleier van hitte @

|
' Dly koel word nie warm_nie

(toepassing, verduideliking) Sil 2. 4 Gaarrnaakmetodes

(2)




12.8 ‘ Wyse van hittevoortplantingl

2.8.1 Broodrooster e Straling ‘/ RV 4 (1)
2.8.2 Drukkoker Geleldlnb/n stromlng (2)
2.8.3 Mikrogolifoond Stralmg‘eﬁ geleldlng (2)
(Begrip) Sil 2.4 Gaamaakmetodes
&tromma : ..
"o _ [40]
VRAAG 3
3.1 (Visﬁlet ] - . . o

* Visporsie sonder enige grat v/ .@ ’ ‘vorm O

e Word in die lengte van die vis gesnyl/ oot wees (2)
(Kennis) q

3.2 Vis bedek met beslag

Aantreklike kleur/geur

Energiewaarde is hoér
Om te verhoed dat dit breek vevvvieeyaler .

Verseker egalige gaarword 4

Beskerm voedsel teen oorverhitting 3
e Verhoed dat te veel olie absorbeer word (3)

(Verduidelking)  , /v hhoed®Hce vie koraincdl -
A -

3.3 | Stokvis’

Witvis - ‘/

* bevat minder as 5% vet
@ /

» lae % vet
)

* geen/min vet is teenwoordig

(kennis) - (2)

3.4 l Tartare sousl

e Agurkies v

. Ui v

e Suuriemoensap v’ (3)
(Toepassing) Sil 2.11 Vis



[k _mpierel y

Word gebruik vir die afskermmg van granules om

e kiontvorming te voorkom
 “tydens die maak van ‘n witsous \/O ol ker é?‘/‘( = (2)
(toepassing)

L

e Te vinnig gevnes \/ é/
« Word die sous vir twee dae’gebére en water sal dan sigbaar wees (D\ﬁ ?)

(ToebaSSIrlg) Sil 2.8 Grane Q<> C'L(.@ EOOoU D t/-e/ L’A.k\K_

Stacun
1 3.7 ‘ Belee Cheddaa
Harde kaas L '
o Baie skerper smaak en geur as cheddar v
o Meer krummelrig (2)
(Kennis) -

3.8 | Kaas vriesl

e Moet eersg sper word

Moct horr e « Bére in lugdigte houer
Fﬁ_k, e « Bedek met plastiek om uitdroging te voorkom
(Begrip) e iy (e bevneé)rg

3.9.1 [Pasteunsas:e
goﬂ?'e\a““‘ Vetglobules denaturé(en vorm ‘n dunnK oomlaag

|Homogemsasue] W —
@ Uana/ @ o.")bl ke- - \/Ot'C

Vetglobules word eenvo gemaak
e Roomlaag is nou eweredlg versprei (4)

(Begnp)

3 9.2 Fortlflsenng

Vit A en D word by die melk gevo{ L‘(

Vit D word bygevoeg vir die bevordering van kalsium ;sie |
Word gedoen om swak voedin stoestande te verbeter
e Voorkom wanvoeding in die wéreld 7 (4)

(Kennis) Sil 2.9 Suiwelprodukte



3.10  3.10.1 Blokkiesvieis |
Voorkwart \/

% |
 Taaier vieis a.g.v. die bindweefsel / kollageen /.
o (Goedkoper shitte
e Potjie — klamhitte gaarmaakmetode — kollageen word afgebreek na (3)
gelatien L. @ g Qaswmaadinmebate
(Begrip) 24 n _matigqe cemf* '

(hoér kognitief)

3.10.3| Gaarmaak van vieis L/ V4 ‘
* [Spierweefsel- E‘gag en é:aaPP'ﬁ -e

Bindweefselj- is aanvanklik taai en word sag en jelagtig tydens

gaarmaa kollaageer worce ge— v~
(Hoér kognitief) Sil2.12 Veis ﬁ?@eﬂ‘ QCL Ao (4)
v Soak clakien ge
3.11 NE= @aaetu- %q&_m_t/_ﬁ—agt .

e Bestanddele moet skoon, vars en verkoel wees
e Maak die slaai net voor opdiening — voorkom veriepping en benou die

QE!L‘E’lt_%/ eal verlep en “Water verloor wWannmneer
| : lank <taan. .
¢ vhodasie eql plaa-ésn‘/'ind. eanmnNeey staay
Sonmnuge, groente eanl Verlornwan py -
O _
(Verduideliking)  Sil 2.14 Groente (4)
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VRAAG 4

4.1 I Funksie van bestanddeleil_

4.1.1 {Goue stroop |
o Verskaf geur “Snack . '/\/

o Verskaf voedsSel vir fermentasie

» Bevorder die kleur van dié kors (Maillard reaksie) (2)
(Kennis) -
4.1.2|Olie

o Verbeter die tekstuur ‘&

o Sagter eindproduk
(Kennis) Sil 2.16 Gisgebak

4.2 {Stroop meetl

o Spoel meetkoppie met koue water uit ..
e Verhit meetkoppie - druk in warm water v\ .,/

e Smeer meetkoppie(ofigebruik kossproe: (2)
(Toepassing) Sil 2.3 Meting

4.3 lLouwarm melkl c;? waresS

o Hitte moedig suurdeeg (gis) aan om te groeil V/ € 'H itee @OJ

o Te warm melk sal die gisselle vernietig Vv’ 6"‘@’%5 (2)
(Verduideliking) VEX VI wa .

4.4 | Knie van die brood l C (Lé{&éza )/73

e Die deeg word minder kleweng o cle ‘EDOLI ﬁéﬂ
o Gluten word ontwikkel en verstewig ‘E:tj , C‘-ﬁ o |./ V74 (3)

o Bestanddele word eweredig versprei : :
(Begrip) » Deeg el meer elaskties (e,

(2)

4.5 Kleur van die brood verander na ligbruin

e Droé hitte verander stysel na dekstrien /deketfbno,-.‘%! < .

e,

e Reaksie tussen die suiker en die proteiene vind plaas en ve roorsaak v V4

ligbruin kileur (Maillard reaksie) 2)

e Suiker karameliseer
(Begrip)




4.6 Eoets vir gaarheid van brood |

o Tik brood liggies met kneukels en moet ‘n _hé/ﬁﬂ; gee

e R P T = s

e Voel lig in verhouding met die grootte (2)
(Kennis) -%il 2.16 Gisgebak \/

Rysmiddel : rolkoek
4.7.1 AKlassifikasie

Lugv- fisiese rysmiddel (2)

(Toepassing)

4.7.2| EienskaEE van eierwit |
Stywepunt stadium | NIE 5&?5/94/)‘6 :

* Nie meer skuimerig
Lugborrels is kiein
Mengsel is wit //
Glansend
Stywe punte vorm wanneer klitser verwyder word

Sal nie uitvloei as bak omgekeer word nie
Kennis (2) Toepassing (1)

4.7

(3)

4.7.3 Invou van eierwit

e Slaplemmes eegskragr@neta‘al/lepel \/
e Gebruik apparaat wat dun is ander word die borrels gebreek tydens

die invou en dit veroorsaak ‘n swak eindproduk 1%
(Toepassing) e Dun  tfFcraat oy Olews |ugoorreiop)
—olet dvik " ‘e dwe TOF UL €=
4.7.4 Volume en stabiliteit van ouderdom en kamertemperatuur van eiers

Stabiliteit
Onstabiele skuim __(4)
Groter volume |/ Hoér stabiliteit

(Begrip)

4.7.5

a. lDenaturering van eiers |
e Aanhoudende geklits van diffeieM laat die proteien koagv.!'e/er envorm  (2)
‘n netwerk wat styf en stewlg is '
b. (Koagulering van eierwit v~

* Indien die eierwit geklits word, begin die proteien heliks oftrafel

(Verduideliking) @

» Die T:vrobefne- vevanoleyv voapy n
Sleleoe na ‘N eevivoudeager

(2)

&

[ . ——

vVoryvm .



48  4.8.1 (Geskifte via|

Moontlike oorsake
‘Vlf bé o ‘n Dubbelkoker is moontlik nie gebruik nie/ dlrek op die stoof gemaak

lank. o Die temperatu emgratuur is moontiik nie gekontroleer nie

ack ook - * Temperatuuris te hoog e 1€
- AUIE
\Ko ksnel - _ o
o Verkoel die mengsel deur die kastrollmengbak in koue water te plaas. 5)
e Klop die viamengsei s V7O TE L)
(Hoér kognitief ) Sil 2.10 Eilers (ﬂ via b‘J d,g, gme,«n

4.8.2 Waarom skei die mengsel en vorm ‘n swak jel ou (,—_ré_‘fa ;/ Cfe q//a ~
Eiervia was nie genoeg afgekoel voor eierwitte bygevoeg is r'ﬁ/ / Vi uJa‘b -
Viamengsel was nie gedeeltelik gestol nie, Lok
Daar is te min eier vir die hoeveelheid melk / vioeistof 7
Gelatieniste min

o Suiker is te veel en \)éraag jelvorming;/’ (5)
(Hoé kognitief) Sil 2.15 Gelatien

é o o o

. Grelatien nie eweredeq vers o
nie . (8@/0@' nie) J >

2 Etéf'b«.'):(: Ve Vé’/l’ﬁzgé'lg ’”ﬁ@‘/a"" e,



Afdeling C
Vraag 5

5.1 | Stadiums - lewensiklus _‘ /
Uitbreidende stadiu milie met tiener
(Kennis) Sil 4.1 Gesinsiklus (1)

5.2 l Ontwikkelingstake-baba |

Fisiese aanpassing raax gewoond aqQs) ﬂ'@ _
ermoeé om voedsel in te neem reAgh -

Pas aan by rostine / eladap, tickier oore( - ----:

Leer om liggaamsfunksies te ontwikkel

Ontwikkel ‘n gevoel van vertroue - leer om liefde te ontvang

ente gee
Leer om waar te neem en te reageer

Leer om uiting aan gevoelens te gee _ .
Leer om by mense aan te pas / ooalieert :

Leer die moets en moenies van sy wéreld

o Persoonlike vervulling met of sonder ander mense
(Hoér kognitief) Sil 4. 1 Gesinsiklus enige (2)

5.3 | Voordele - deel van groepl

e |eer om lojaal te wees
Leer om onafhanklik van jou familie te wees
Leer dat jy érens behoort

Leer om status van jou eie te ontwikkel

Ontwikkeling van jou eie standaarde, wat op jou eie waardes
gebaseer is, wat jy dan gebruik om mense in situasies te 4

beoordeel
(Kennis)  Sil 4.3 sosialisering enige  (3)

* heer van ander gulbwso -
. Groep <o 'n e Erewe. invieseol he

» | ede van voei ovrdeirvind. dLe

el Eole ﬂo (S é/q tcen Gé(«bs

o @I@V&’&VOKC -0»/76'00'7/1/(_61 '

vV




___________——F_'—__'TT—_—-—T-——
54 | Bespreking - veranderinge —> Camilierocene.

& 2
BESPREKING g
a. Lewensstyl e Veranderinge van gewoonte bv. « Cuer®
| Geen harde musiek (Peter OF e Vv
- AU enige paslike voorbeeld oo A
»D \ b. Huishoudelil‘<7 Meer werk bv wasgoed, baba j.l d
K take

oppas REY TN =

Almal sal moet helg ¢

e Minder geid per persoon h

e Maandelikse verbruik van water
en elektisiteit 1Is meer

Meer maandelikse uitgawes bv

voedsel en kleding

Klein huisie > - Peter en Lindi

moet kamer deel

e bou ‘n ekstra kamer aan

koop ‘n groter huis

c. Famile
begroting /

d. Ruimte
behoeftes

(Hoér kognitief)
. ENIGE EEN VOORBEELD

5.5 | Voordele van gedeelde verantwoordelikhede in die gesin
e verhoog eenheigsgevoel ,
e kweek wedersydese respek \/"/
e potensiaal word ontdek
o persoonlikhede ontwikkel
o verlig werklading van volwassenes ( meer vrye tyd)
»
o
L

gee betekenis aan begnp van gee en neem
ontwikkel goele persoonlike gewoontes

bevorder gesinskommunikasie

e die waarde van tydindeling en kodrdinasie word geleer
(Hoér kognitief) Syl 4.2 Taakverrigting (2)

enige o




5.6 |Basiese oorsake van konflik in die gesin

VERDUIDELIKING

e Peter (tiener) o (Ot

OORSAKE VAN KONFLIK

e Onvermoé om te
kommunikeer >

e kroniese geldelike probleme Ekstra familie lid |

®
gesinstruktuur
¢ onwilligheid van gesinsiede e Peter en Lindi
huishoudelike take te verric
wat rook _

o fisiese en emosionele e Lindi lewer beter > e < w’ﬂ
mishandeling skoolwerk as Peter IAITLE

¢ misbruik van e Roker - sigarette
verdowingsmiddels — of
alkohol

| e irriterende gewoontes e Peteren Lindi help NIE
met die huishoudlike
l \// | take nie (4)

: J/
(Toepassing) enige 2 (Verguidelikin 2
| P 9 e 2V AV A lf(?lbfn(ﬂlodlé '
5.7 | Gesinshegtheid \/

e Familie foto's -— Mnr James neem foto’s van alle farnilie

geﬁu .

s Weerspieélin§4an hegte bande — Mev James glﬁan baie (4)
‘ ruxkkies en fisiese kontak
oepassing en verduideliking) Sil 4.7 Solidarniteit

¥ NG
T

o KommuniKasie — Laml;eloefol onning ..
en W) cérgey &d G Wt qeo e |

o VOldoen aan Venoat:i s — Fe |
en (.JVIOLL I")é’] m D + 'f:’phoud.éll i éﬂte -




o’l") M |

5.8

S5.8.

ope - besluitneminc '
Identifiseer problee l/
Baie wasgoed om te doen en wasmasjien is stukkend
Verc
Alternatiewe oplossings
g Koop ‘n nuwe wasmasjien KONTANT
(B

Gebruik ‘n Launderette naby die huis
(Toepassing) enige

)

L
® - Ll.

i)

Was met die hand

i) ngersoek gevolige
Koop Kontant - gebruik huishoudelike geldlen/die
famili bv etes sal onvoldoende wees
(a Eunderettei - Sal veels te duur wees en geldelike
robleme veroorsaak -

asqoed met die hand wasl - Familietyd sal
vennors word of seer hande

Koop masjien d.m.v. huurkoop,
(Kennis)

582 -
onomies

5.8.3

VE

(Toepassing) Sil1.1.2 Besluitneming

Standaard
e Wil nie geld op ‘n Launderette MORS nie

.+~ o Wil nie met die hand was nie, want dan gaan sy
a‘dﬂ Lok familietyd mors wat sy kon gebruik het om aan hulle
. Ad.mv- te spandeer f
HUURK COP—1or] (Hoér kognitief ) il 1.1.1 Bestuursproses
d lcen ni€.

H:oa.e)l
|

0.9

2.9.1

Netto salaris - hoekom minder as bruto? ( aftre kkings)
e Pensioenfonds

e Mediese fonds v~
(Hoér kognitief)

(1)

(2)

(3)

(1)

(1)

(2)

(2)




5.9.2 Byvoordele definisie
ierdie byvoordele is deel van die NIE- G‘éDELIKE

inkomste
e Die familie ontvang nie kontant nie. maar het die

ekstra voordele van dienste of goedere waarvoor
hulle nie hoef te betaal nie i7 (2)

(Verduideliking)

°.9.3 | Byvoordele wat Mnr James ontvang - L
Uissubsidie o Presotasieloone

e Motorfinansiering skema | | (2)

(Kennis) SN1.2.2 InEom ste
[40]

VRAAG 6

6.1 l Faktore - gPtrgk va‘n SKEDULE I o (reer) f/)t = o ke

e Familie situasie

* Plasing 2 N E . ‘

. Sianoaard vi ok K « Die hoa/J Eeell e/d
* ndaarde vir skoonmaa =

e (Gewoontes van familielede LEY I W 8 e

ocE woord. V.fé/)‘/s/

Beskikbare hulpmiddels (of enye

(Hoér kognitief) enige vip. vn hutlan.dd.el .

6.2 | Verstandelike moegheid — kennis/ tekort daaraan
vioet kennis hé van -
Beskikbare produkte

* Werkprosedure I~ y
* Apparaat — e om . M;WO‘@&(W Ce 8

dﬁ.é-..c'/' weric
Familie voorkeure en gewoontes —» 2%, J n.,,,, , erk

Faktore wat familie se gesondheid sal beinviosd 6‘95&; ey T

¢ Hulpmiddels beskikbaar—» apparaat, tans - e > -
(Kennis) Sil 1.1.4 Werkstudie enige (4) |V v v




6.3 | Oorsake van val-ongelukke in die huis - vact by 109
e Glyerige vioere ° Va"’f:uf’té A

Los matte e Onverskalliy lneid -
Ongelyke opperviaktes bv. Ongelyke houtvloer en los teéls / o e =
Skoene wat jou kan laatval , &, v k' BAdertIcid
Swak beligting OCVIO-CiL/" Aty CAERE ex e €
Voorwerpe wat rondié . OO l/b{ 4

¢ Geen handreéling / los handreellp t : enige——’( )

(Kennis) Sil 3.1.1 Inteneur e |/Cv;
. Elgbng @ € Vﬂ—b .

6.4 MEENTHUIS _ o T& rin vIieer<St
6.4.1| Foute — plasing van deure| , ; /. /s, oo Eond aas: 5 5«/&&7
DEUR FOUT VERDUIDELIKING

Agter TV e TV sal moet geskuif
word as die stoep V'
gebruik gaan word

Maak oop teen die e kan nie van die bed
enkelbed / af klim as die deur
0op is nie / (6)

e Maak teen die toxlet oop e as 'n klein kindjie op
die toilet is en ;
iemand maak die \/
deur oop, kan dit
orobleme veroorsaak |

ER/NORSTE CHASIE,
Begrip (3) Verduideliking (3) D\c(w'a b aan ende Vah
Kamu‘/t/af?‘@ﬁ | GQELS

6.4.2 ‘Iljorl\l/t::::zunl%i @ [ —vorm m”)b_) <~ . (2) M)

(Begrip)

6.4.3 | Verkeerde sitkamer meubel plasing v
e Mense wat op die twee stoele sit kan nie TV kyk nie
TV in die pad van die stoepdeur
e Voordeur maak direk op die bank oop —trek —
winter/winderige maande
e Verkeersvioei sal interfeer as jy TV kyk of geseils
(Verduideliking) (3)
@ KO'méb’a—F&/ in - verteersviocs

& (6{;05/ N Obet'ruk@ic ct 6(2/\8 :




6.4.4 l Klein kamertjie — studeer area
— Nee "/ |
— GEEN lessenaar, stoele, lig/lamp of rakke vir boeke nie. @
Begnp 1) verduideliking (2) o )
= — IYCor A gqenteq e e yi/r Studes

reuioed s .
6.4.5 Geen linnekas - waar is ldeale plek ‘/a/‘:'c?.n oo

Aan die einde van die gang wat uit die sntkamer joop,
(tussen Kamer 1 en die badkamer)
(Begrip) Sil 3.1.1 Interieur

6.5 6.5.1[ Fokuspunt-‘l‘potwermgl - &
rent/skildery — duidelik en donkér/en sigbaar @( / ‘/ m% 4

Kennis (1) verduidelik (1)

o.5.2[ R

 Groot vensters - geen kantgordyne — maak die
buitekant deel van die binnekant

e Ligte kieur OF EEN kleur mure, vioerbedekkings en
meubels

e Eenvoudige of matige gebruik van hori n
vertikale iyne l‘//
Net ‘n paar omamente / skilderye

Eenvoudige meubels met eenvoudige lyne is gebruik

Eenvoudige groepering van meubels o . 2743 4
Geen meubels een meubels voor die venster nie ””W

Net ‘n paar meubel: paar meubelstukke is gebruik.

(Toepassing)

(2)

6.5.3] Monochromatiese kleurskema — warm kamer
Ligte groen, groen, donker groen (swart en wit) 1/

@

18__Ligblou, blou, donkerblou (swart en wit)
t.

u§1 l
|V WYX& e Ligpers, pers, donkerpers ( swart en wit)
enige drie kieure uit ‘n voorbeeld)

Vﬁ?\ d"} o Koel kleurskema ( kamer met sonlig — Noordelike
V /é ngting — warm kamer) v
e Monochromatiese kleurskema sal die kamer laat

groter lyk (o (3)
(Toepassing)

o foepoperment qreen,  groen, /00{2’/6/@:/ e
e Paba kﬁou (el oy /Olooc dover Baw




6.5.4 |\ GOEIE VERHOUDING

GOEIEVERHOUDING [REDE

o Koffietafel . e dieseifde hoogte
‘/ banksitplek l}(
banksitpiek
stoel grootte
« in verhouding met die

(Toepassing) Sil 3.1.1 Interieur

@  w
evernn — Afekor (7’”3 300

&,
- (hnese
@t

Klein Ku@éfmﬁ/de '



