
REVISION QUESTIONS 

Question 1 

Match the name of the glass with the description provided. 

Description Glass 

1.1 Shaped similarly to a highball glass, only taller. A.  Champagne flute 

1.2  A so-called ‘rocks’ glass, suitable for cocktails B.  Old-fashioned 

     glass 

1.3  This glass has a triangle bowl design with a long 

        stem and is used for a wide range of straight-up 

       cocktails 

C.  Worthington glass 

1.4  A slightly larger and rounded approach to a 

       cocktail glass and has a broad rim for holding 

       salt 

D.  Martini glass 

1.5  A clear, thin stemmed glass with a round bowl 

       that holds 350 ml of liquid 

E.  White wine glass 

1.6  A tulip-shaped glass F.  Collins glass 

1.7  A clear, thin stemmed glass with a round bowl 

       that holds 200 – 250 ml of liquid 

G.  Red wine glass 

1.8  Short-stemmed glass used to serve fruit squash 

       or beer 

H.  Brandy snifter 

1.9  For serving brandies I.  Margarita 

1.10  A tall, elegantly cut glass named after its lamp-

         like shape 

J.  Hurricane glass 

 

Question 2 

2. Indicate whether the following statements are TRUE or FALSE.  Correct the 

answer if it is FALSE.          (5) 

2.1.1  Ashtrays must be washed with crockery and cutlery in one sink. 

2.1.2  If you break a glass it must be cleaned immediately. 

2.1.3  It is unacceptable to serve a customer a drink in a chipped glass. 

2.1.4  Overloading a dishwashing machine will save you time. 



2.1.5 Broken plates must be disposed of wrapped in paper in a separate waste 

container. 

              

2.2 The temperature of water for washing dishes should be above …. in order for 
the  bacteria to be destroyed.        (1) 

2.3 A chemical used to remove food debris, grease and dirt.   (1) 

2.4 This chemical contains both detergent and disinfectants.   (1) 

2.5 Cracked crockery is a health risk to customers because … can hide and 
multiply in the cracks.        (1) 

 Question 3 

Describe the following items: 

3.1 lint-free cloth 

3.2 carafe 

3.3 sanitiser 

3.4 detergent 

3.5 disinfectant             [5] 

3.6 Analyse the following unexpected situations and explain how you would solve 

them. 

3.6.1 Someone has sustained an injury from an electrical shock.   (3) 

3.6.2 Load shedding has taken place and the geyser has not had a chance to heat 

up so there is no hot water.       (2) 

3.6.3 The trainee waiter has dropped a tray of glasses.    (3) 

3.7 In your own words explain what is meant by unexpected FIFO.  (2) 

            

Question 4 

4.1 Explain how you would prepare a coffee machine for cleaning.  (3) 

4.2 What is the procedure for cleaning the coffee percolator   (5) 

4.3 Why should we avoid using broken crockery and cutlery   (5) 

4.4 How would you load a dishwashing machine     (5) 



Question 5 

You have been appointed as the manager at a bed and breakfast in Cape Town 

Central. 

There are many problems with regards to dirt as workers have been trained 

with food preparation but not with hygiene. You have been asked to train them 

with regards to waste and why it is important for waste to be removed. 

 

5.1 Create a manual for workers listing 5 reasons on how waste must be 

removed.             (5) 

5.2 Why is it important to remove waste      (2) 

Question 6 

6. Choose ONE correct answer in each case.         (5) 

6.1  When disposing of broken glass you must: 

A.  Sweep up the pieces and wrap the broken glass in a newspaper before putting it 

in a bin 

B.  Pick it up and wrap it in plastic before throwing it in a bin 

C.  Sweep it to the side and leave it until you have enough time to deal with it 

D.  Pick up the big pieces of glass and leave the rest until the floor is swept at the 

end of the shift 

 

6.2 Cutlery should be stored in bundles of _____ to make it easier to count during 

stocktaking 

A.  100 

B.  20 

C.  10 

D.  8 

 

6.3  When handling a clean wine glass hold it by its …. 

A.  rim 

B.  stem 



C.  handle 

D.  mouth of glass 

 

6.4  The correct temperature of rinsing glasses is … 

A.  60°C 

B.  70°C 

C.  80°C 

D.  90°C 

 

6.5  The dishwasher’s wash cycle temperature should be between: 

A.  20 – 30°C 

B.  30 – 40°C 

C.  40 – 50°C 

D.  50 - 60°C 

Question 7 

7. Give ONE word or term for each of the following descriptions: 

7.1 Plates, bowls, cups and mugs       (1) 

7.2 Two things you use to eat fish with      (2) 

7.3 Knives, forks, spoons         (1) 

7.4 Microscopic organisms that can cause food poisoning and other illnesses. (1) 

           [5] 

Question 8 

8.1 Why should you use the correct dilution of detergents?    (2) 

8.2. Why should you only use a clean dishwasher?     (2) 

8.3 How do you load a dishwasher?       (5) 

8.4 Why is it more hygienic to drip-dry than use a towel?    (1) 

      

 



Question 9 

Match column B with column A 

COLUMN A COLUMN B 

9.1 

 

 

 

A. Crockery 

B. Hurricane glass 

C. Champagne Flute 

D. Cutlery 

E. Martini glass 

F. Highball glass 

G. Old fashioned glass 

 

9.2  

 

9.3 

 

9.4 

 

 



9.5 

 

 

 


