CONSUMER STUDIES
GRADE 9

SKILLS TEST 1/2/3
OPTION: FOOD PRODUCTION
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Practical Skills Test 1
Hygiene and Safety
1. Study the picture below.
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1.1. Identify FIVE hygiene concerns and/or safety hazards.

a)

b)

c)

d)

e) (®)




2. State whether the following practises are saved or unsafe.

Practises Safe / Unsafe

2.1 Hannah pulled her long hair out of
her face and up into a ponytail before
she started cooking.

2.2 Bongiwe wanted to take out her
muffins from the oven once they were
baked. She couldn’t find the oven mits,
so she used a dishcloth.

2.3 John always remembers to turn the
pan handles toward the back of the
stove while cooking.

2.4 Stephanie was in the kitchen
cooking when she noticed that the red
light was not lit on the smoke alarm. She
checked the fire alarm to see if the
batteries needed to be changed and
they did, however, the phone rang, and
she went to answer it in the other room
and left her food on the stove cooking.

2.5 Adrian wanted to taste his mix to
see if it needed more seasoning, but
suddenly had to sneeze. After wiping his
hands on his apron, he stuck his finger
in the bowl to taste it and sure enough, it
needed more salt.

()

3. Describe what each of the following safety signs mean.

Safety signs Meaning

y




()

4. Susan was talking to her friend on the phone while frying doughnuts. Suddenly she
realised that the oil caught fire and the pan was burning. When she tried to remove
the pan from the stove plate, she burned her hand.

4.1 Describe what she must do to treat her burn wound.

(2)




4.2 Explain the correct way to put out the fire.

®3)
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Practical Skills Test 1 — Marking Guideline
Hygiene and Safety
1. Study the picture below.
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1.1 Identify five hygiene concerns and/or safety hazards.
Any five:

e There’s a cat on the kitchen counter.

e There are dirty dishes on the kitchen counter.

o There’s a cereal box lying on the floor.

e The children are running and playing in the kitchen.

e The pot on the stove is boiling over.

e There is a knife lying on the edge of the counter. (5)



2. State whether the following practises are saved or unsafe.

Practises Safe / Unsafe

2.1 Hannah pulled her long hair out of
her face and up into a ponytail before
she started cooking.

Safe

2.2 Bongiwe wanted to take out her
muffins from the oven once they were Unsafe
baked. She couldn’t find the oven mits,
so she used a dishcloth.

2.3 John always remembers to turn the
pan handles toward the back of the
stove while cooking.

Safe

2.4 Stephanie was in the kitchen
cooking when she noticed that the red
light was not lit on the smoke alarm. She
checked the fire alarm to see if the Unsafe
batteries needed to be changed and
they did, however, the phone rang, and
she went to answer it in the other room
and left her food on the stove cooking.

2.5 Adrian wanted to taste his mix to
see if it needed more seasoning, but
suddenly had to sneeze. After wiping his Unsafe
hands on his apron, he stuck his finger
in the bowl to taste it and sure enough, it
needed more salt.

(5)

3. Describe what each of the following safety signs mean.

Safety signs Meaning

i F ] Indicates where to find the fire extinguisher in case of fire.
S —

Indicates where to find the fire blanket in case of fire.

Indicates where to find the first aid kit in case of accidents.




Caution sign: warns against hot surfaces.

Caution sign: warns against wet/slippery floors.

()

4. Susan was talking to her friend on the phone while frying doughnuts. Suddenly she
realised that the oil caught fire and the pan was burning. When she tried to remove
the pan from the stove plate, she burned her hand.

4.1 Describe what she must do to treat her burn wound.

e She must put her burned hand under cold, running water.
e She must cover her burn wound with burn shield or she must put antiseptic
ointment on and cover it with a bandage. 2

4.2 Explain the correct way to put out the fire.
Any three:

e Put alid on the burning pan or cover the fire with a fire blanket. Or put the fire
out with a fire extinguisher.

e Don’t use water to put out the fire. The water will cause the oil to spatter.

e Switch off the stove.

o If the fire is out of control, get everyone out of the house and phone the fire
department. 3)
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