
PRACTICE TEST 1 on work covered in Term 1 and 2

Question 1: Multiple choice questions

Choose in each case the most correct answer and write down only the letter (A-D).

	1.1
	A basic principle of budgeting is ... 

	
	A
	knowing the difference between cash paid and cash received.

	
	B
	using a credit card so that you have an accurate list of all purchases.

	
	C
	recording and controlling spending 

	
	D
	withdrawing cash every week                                                                   (1)


	1.2
	The following factors influence the spending patterns of South African families:

	
	A
	Total income and total expenses

	
	B
	Wants and amount to that must be saved each month.

	
	C
	Location and credit that is available.

	
	D
	Number of people living in the same house and the disposable income available                     

                                                                                                                    (1)


	1.3
	A household budget ...

	
	A
	is an estimate of income and spending for a specific period. 

	
	B
	provides the breadwinner with a clear picture of where the income is derived.

	
	C
	lists the accounts that the family have to pay and how much they can pay.

	
	D
	ensures that  the family uses their income in the most efficient manner   (1)


	1.4
	The following is the correct order for drawing up a household budget.

	
	A
	Total income, fixed expenses, savings, day-to-day expenses, essential items.

	
	B
	Source of income, fixed expenses, day-to-day expenses, non-essential expenses, luxuries. 

	
	C
	Fixed expenses, day-to-day expenses, total income, divide the balance between luxuries and savings.

	
	D
	Salaries, wages, other income, day-to-day expenses, savings.                  (1)

	
	
	


1.5
Different objects that make up the design are arranged in a circle around a central point

  
A 
Symmetrical balance

B 
Asymmetrical balance

C 
Radiation

D 
Radial balance 








(1)

1.6
There is a gradual change in size from larger to smaller.
A 
Progression

B 
Alternation

C 
Repetition

D 
Continuation








(1)

1.7
If you have a straight-up-and-down shape with an average waist and a small bust, your body 

            shape is

A 
Triangle

B 
Inverted triangle

C 
Rectangle

D 
Oval









(1)

1.8
To create a calm, restful ambience in a room use

A 
Warm colours

B 
Horizontal lines

C 
Smooth shiny surfaces

D 
Diagonal lines








(1)
1.9
Complex multicoloured designs woven with coloured weft yarns and white warp yarns.

A 
Dobby weave

B 
Jacquard weave

C 
Basket weave

D 
Twill weave








(1)

1.10
This knit is formed with one yarn that forms continuous rows of horizontal loops. The loops  are pulled alternately to the front of the fabric.  

             A         Rib knit

             B         Purl weft knit

             C         Plain weft knit

             D         Double knit            

1.11      Sanforized is a process to

            A        reduce pilling

            B        that conducts static away from the fabric

            C        make fabrics crease resistant

            D        prevent garments shrinking in the wash

1.12       The finish applied to for seersucker and to create crepe effects in cotton

            A       Calendering
            B       Sanforising
            C       Mercerising
            D      Starching

1.13 
Which nutrient provides the most energy per gram?


A
Lipids


B
Protein


C
Starch


D
Sugar









(1)

1.14
Which mineral helps with the formation of strong teeth, especially in small children?


A
Fluoride


B
Magnesium


C
Iron


D
Zinc









(1)

1.15
Which mineral deficiency is common in children and teenagers?


A
Iodine


B
Eron


C
Magnesium


D
Sodium









(1)

1.16
The following factor plays a role in a person’s basal metabolic rate (BMR):


A
Allergies


B
Climate


C
Culture












D
Gender 









(1)

1.17
The addition of vitamins and minerals that may not occur naturally in the food is called:


A
Enrichment


B
Fortification


C
Restoration


D
Supplementation







(1)

1.18
When contaminated food drips or splashes on other food, it is called:


A
chemical contamination


B
cross-contamination


C
natural contamination


D
physical contamination







(1)

1.19
How should a cooked chicken pie be handled if it is only going to be eaten after 4 hours?


A
Keep in the warming drawer of the oven


B
Leave covered on the kitchen counter

C
Store in the freezer and re-heat thoroughly

D
Store in the refrigerator and re-heat thoroughly




(1)

1.20
The most important treatment for vomiting and diarrhoea is:


A
an adequate intake of fluids


B
enough rest and sleep


C
the intake of nutrient-dense foods


D
the intake of protein







(1)














[20]

Question 2: The Consumer

2.1 
List FOUR sources of income for South African families 



(4)

2.2 
Suggest FOUR steps to correct a budget if the income and expenses do not balance. 
(4) 

2.3 
Explain the difference between pension and UIF (unemployment insurance fund). 
(6)

2.4 
List TWO groups who form part of the household composition. 



(2)

 [16]

Question 3: Design elements and principles

3.1 Copy and complete the tables pertaining to body shapes below
3.1.1

	Characteristics of an oval body shape

	Female
	Male

	(2)
	(2)


 3.1.2

	Application of design for a person with an oval body shape

	Design elements
	Design principles

	(3)
	(3)


3.2
Seventeen year old Tumi has just moved into her own bedroom. She wants to try to fit all her belongings and display all her ornaments. Give her some advice to make the room appear bigger and uncluttered. 
(6)


[16]

Question 4: Fabrics and Fibres

4.1
  Peter is a keen mountaineer. He needs new hiking socks. What finish should he look for?     

          Tell him why you are making this suggestion.
(4)

4.2.1  How do waterproof and water repellent finishes differ? 
(2x4)

4.2.2  Suggest a situation where each of the finishes can be used effectively.
(2x2)

                                                                                                                               [16]

Question 5: Food and Nutrition

Study the following ingredients that are used in a maize meal pie with spicy pilchards and answer the questions that follow:
	Pie crust
750 ml water
5 ml salt
250 ml maize meal
30 ml butter 
125 ml grated cheddar cheese
2 egg yolks
	Filling
425 g can Pilchards in Chilli
4 onions, sliced
1 green pepper, sliced
5 ml oil for frying
5 ml mixed dried herbs
Salt and ground black pepper
4 tomatoes, thinly sliced


5.1
Identify the ingredient in the recipe that contains the most starch.



(1)

5.2.1
Identify the ingredient in the recipe that naturally contains iodine.



(1)

5.2.2
Explain the most important function of iodine.






(3)

5.3.1
Identify from the recipe the ingredient that may lower blood cholesterol levels.


(1)

5.3.2
Which nutrient in this ingredient lowers blood cholesterol levels?



(1)

5.3.3
List TWO other important functions of the nutrient mentioned in 5.3.2 for children.

(2)

5.4
Identify from the recipe the ingredient that will contribute most to building strong bones in children and teenagers and give a reason for your choice.






(2)

5.5.1
Which ingredient in the recipe regulates the fluid balance in cells?



(1)

5.5.2
Identify the nutrient in this ingredient that regulates the fluid balance in cells.


(1)

5.6.1
Identify from the recipe THREE ingredients that contribute most to growth in children and teenagers.












(3)

5.6.2
Explain why this ingredient contribute most to growth in children and teenagers.

(2)

5.7
Identify from the recipe THREE ingredients that are high in saturated fat.


(3)

5.8
Identify from the recipe TWO ingredients that are high in Vitamin C.



(2)

5.9.1
Which ingredient in the recipe must be fortified according to law?



(1)

5.9.2
Give a reason why the ingredient mentioned in 5.9.1 must be fortified.



(1)

5.10.1
Identify THREE high-risk ingredients that may cause food poisoning if not handled with care.













(3)

5.10.2
Explain why the ingredients mentioned in 5.10.1 are high-risk ingredients.


(4) 













[32]
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