REVISION LESSONS: HOSPITALITY STUDIES
	GRADE
	12
	TERM
	2
	WEEK
	1
	TOPIC
	Commodities: Choux pastry


SECTION A:   SHORT QUESTIONS
QUESTION 1

	1.1
	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 - 1.1.3) on the FOLIO PAPER.
	
	


	
	1.1.1
	The flour and the salt should be added ...
	
	


	
	
	A

B

C

D
	Once the butter and the water have boiled.
After the eggs have been added one by one.
Just before baking.
After the water has boiled.
	
	


	
	1.1.2
	The ratio for water to butter is: ...
	
	


	
	
	A

B

C

D
	2:1
1:2

1:1

2:3
	
	


	
	1.1.3
	Choux pastry is regarded as... on the food pyramid. 
	
	


	
	
	A 
B

C

D
	Carbohydrates
Protein

Fats and oils

Dairy
	
	(3)


	1.2
	Choose a description of a choux pastry dish from COLUMN B to match the name in COLUMN A.  Write only the symbol (A - E) next to the question number (1.2.1 - 1.2.3) on the folio paper.
	


	1.2.1
	
	COLUMN A

Name
	
	COLUMN B

Description of the choux pastry dish
	
	

	
	1.2.1

1.2.2

1.2.3


	Churros

Paris Brest

Gateau St-Honore
	A

B

C

D

E
	Round puff pastry base, piped ring of choux pastry on the edge.
Small choux pastry buns.

Shell shaped puffs.

Large ring cake

Deep –fried sticks of choux pastry, coated with cinnamon
	
	(3)


	1.3

1.4
	Choose THREE quality characteristics of choux pastry. Write only the symbols (A-E) next to the question number (1.3) on the folio paper.
A  well puffed
B  heavy in weight

C  crisp on the outside

D  dry centre

E  smooth surface

Give ONE word/term for each of the following descriptions. Write only the word/term next to the question number (1.4.1 – 1.4.3) on the folio paper.
	 
	 (3)


	
	1.4.1 
1.4.2

1.4.3


	The process when moist heat is applied to starch.
Pyramid-shaped  creation using choux buns.

Term used for a butter or margarine.
	
	  (3)


	

TOTAL SECTION A:
	
	 12


SECTION B:  LONGER QUESTIONS.
QUESTION 2

	2.1
	Identify what do profiteroles and éclairs have in common.
	
	(2)


	2.2
	Read the following and answer the questions:
	
	


	
	  Leanne made choux pastry. She used: 115g butter, 250ml boiling water, 250ml flour, 1ml salt, 4 large eggs.  

	
	


	
	2.2.1     Leanne was very careful while boiling the water and the butter.      

            Evaluate why she handled it this way.
 
	
	(2)



	
	2.2.2     Give the function of the eggs in choux pastry.
	
	(2)



	
	2.2.3     Motivate the importance of adding the eggs one by one.  
	
	(2)



	
	2.2.4    The baking temperature is lowered to 180°C. Explain the result  if you 
            do not lower the baking temperature. 
TOTAL SECTION  B:
	    
	(2)

10
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SECTION A:   SHORT QUESTIONS
	1.1.1A
1.1.2A
1.1.3A

	(3)


	1.2.1E
1.2.2D
1.2.3A
(3)
	1.3      A   C    D                                       
	    (3)


	1.4.1       
1.4.2

1.4.3


	Gelatinasation
Croquembouche
Shortening
	  (3)


	
	
	TOTAL SECTION A:
	
	 [12]


SECTION B:  LONGER QUESTIONS.
	
	
	Focus
	Master
	Level 
	

	2.1          
	Common- *both are made of choux paste
                *Both are filled with whipped cream

                * both are topped with melted chocolate


	P187
	P125
	3
	(2)

	2.2.1    
	Yes She was right to be careful 
                 *If too much water evaporates – not enough 

                 steam will be produced and the end product

                 will be to small
	P184   
	P122/4
	4
	(2)

	

	2.2.2 
	Function of eggs:  *egg protein coagulates
                            *emulsifies the butter and water
	
	P122
	2
	(2)

	
	
	
	
	
	

	2.2.3        
	Adding eggs one by one:
*will create a soft dough

*to produce a dropping consistency  

	P185     
	P123 
	2
	(2)

	2.2.4     
	Baking temp not lowered: * product will burn on the
                                         outside, while still raw on

                                         the inside.
	P185
	P123 
	2
	(2)

	
	
	
	
	
	[10]


HOSPITALITY STUDIES GR 12 REVISION LESSON PLANS                                                               Page 1

