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2
SECTION A

This Section comprises Questions on Food and Textiles Technology.
Answer all questions in the spaces provided.
FOOD TECHNOLOGY

1 (a) State the importance of iron in the human body.

..................................................................................................................................... [1]
(b) Fats provide the body with a concentrated source of energy. State three other functions
of fat.
) RS
............................................................................................................................. [1]
) RS
............................................................................................................................. [1]
T RSP
............................................................................................................................. [1]
(c) State one symptom of a deficiency in Vitamin E.
..................................................................................................................................... [1]
(d) State two ways to keep bread fresh.
1 PR PPPPTRURT
2SS STSORII
............................................................................................................................. [2]
(e) Explain the effect of oxidation on fruits and vegetables.
..................................................................................................................................... [2]
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(f) Describe the steaming method of cooking

..................................................................................................................................... [3]
(g) Explain two points on the importance of labelling food preserves.
1L SRR
2 e e eeeeeeeeeeeeeieeeeeeeeseeeeeeereeeeessseeeeeessstteeeaateeeeeintetesianrteeeeaaaneeeaannneeeeaarrnaes
............................................................................................................................. [4]
(h) Explain two causes of each of the following faults in pastry making:
(i) Sogginess
............................................................................................................................. [2]
(i) Hard or tough pastry.
............................................................................................................................. [2]

[TOTAL MARKS: 20]
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TEXTILES TECHNOLOGY
2 (a) Which process in a skirt requires the use of diagonal tacking and why?
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(f) State the name of each seam finish shown in the table. State an example of a use for

each.

5
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Seam Finish

Name and Example of Use

(g) State three fabric characteristics to be considered when choosing a seam.
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SECTION B

This section comprises four questions. Questions 3 & 4 are on Food Technology and
questions 5 & 6 are on Textiles technology.

Answer all questions in the spaces provided

3 (a) Give two functions of shortening in flour mixtures.

2 TSRO SPPPSPRRROTRR
2 e e ettt eeeeteeeateeeeeteeeateeeefeeesseeeateeeaseeeateseaeeeianteeianteeaanteeaaneeeaaneeeaaneeeans
............................................................................................................................. [2]
(b) State how to make royal icing thinner.
..................................................................................................................................... [1]
(c) Describe how to make a cake using the melting method.
..................................................................................................................................... [3]
(d) Explain the function of whisked egg white when making a sponge cake.
..................................................................................................................................... [3]
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(e) Discuss food hygiene measures to be observed in a chicken braai business.

[TOTAL MARKS: 15]
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4 (a) Give two symptoms of food poisoning.

(c) The table below illustrates faults in cake making. Identify each fault and give a possible

cause for each.

Cake

Fault

Possible cause
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(d) Discuss the use of plastic as a food packaging material and suggest appropriate methods
of disposing it after use.

[TOTAL MARKS: 15]

5 (a) State two reasons for using hemming on a child’s dress.

(b) State the name of the pair of scissors shown below. Give a use for this pair of scissors.

(c) State three qualities of well-made gathers.
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(d) Explain the difference between a raglan and a set-in sleeve.

[TOTAL MARKS: 15]

6 (a) Explain the use of the following:

(i) Wool for a winter jacket.
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(ii) French seam on toddler’s garment. N
............................................................................................................................. 2]
(b) Explain how to enlarge the width of a set in sleeve pattern.
..................................................................................................................................... [5]
(c) Evaluate a well-made patch pocket.
..................................................................................................................................... (6]
[TOTAL MARKS: 15]
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