(Legacy spec) - Unit 1 revision 
(Legacy spec) - Unit 1 revision 
Hospitality & Catering Level 1/2 Unit 1 Home Revision
April 
	1st  
Name three different types of bacteria that cause food poisoning. Identify a source for each and two symptoms from consuming each of them. 
Salmonella – from undercooked chicken or eggs – symptoms diarrhea and vomiting
E-Coli – from beef, dairy and unwashed veg – symptoms -  diarrhea, vomiting, stomach cramps
Listeria – from unpasteurised cheese, milk products and packaged salads and sandwiches – symptoms fever, headache, chills, confusion
	2nd  
State three qualifications/skills a head receptionist in a hotel would need. Which type of employment contract would they be on? Identify three personal attributes required for the role. 
3 qualifiactions  - GCSE maths, GCSE English, level 1/2 hospitality, CGSE ICT, languages, GCSE/ BTEC business
Contract - Full-Time permanent 
3 attributes – calm under pressure, organised, hard-working, communication skills, flexibility, multi-tasking
	3rd  
Describe the job role of the 
Environmental Health Officer 
(EHO). Describe the 
responsibilities of the EHO when in a Hospitality & Catering establishment. 
Role – to enforce Food Hygiene & Safety laws and keep the public safe
Responsibilities – inspecting premises; taking photographic evidence; taking samples to be tested; checking training records for staff; checking temperatures of fridges and freezers and records; pests
	4th  
[image: ] 
Name this COSHH 
Symbol
Harmful to environment
	5th  
[image: ]Name three services a hotel provides in order to be awarded 5 stars. 
Luxury accommodation and public areas. A range of extra facilities such as room service, spa or pool. A multilingual reception team. Guests are greeted at the hotel entrance. High quality menu and wine list.
	6th  
Suggest three ways in which staff can ensure customers have a positive experience when dining in the restaurant. Describe how the restaurant can measure customer satisfaction. 
1. Customers should be seated quickly
2. Wait staff should be attentive, personable and friendly but professional. 
3. Make sure orders are taken correctly and special diets identified early on. 
Use a quick survey or social media and reviews to measure customer satisfaction

	7th  
[image: ]Name this COSHH 
symbol 
Product is flammable
	8th  
Explain how a catering service can use technology to increase profits, 
1. Allowing catering orders to be placed directly through email or an app may improve the number of orders received. 
2. Using a technology-based stock control system may mean that the stock ordering can be more precise and efficient and result in reduced waste.
3. More technology-based interactions with customers may result in the requirement of less staff which could save money/ increase profit
	9th  
By law, hotels must have an environmental policy. 
Discuss how a hotel can reduce, reuse and recycle waste.
Reduce – buy supplies in less packaging; reduce electricity by using automatic switches for lights in public areas; use reduced flow filters on taps and toilets   
Reuse -encourage guests to reuse towels and not put them in the wash every day; compost peeling and kitchen waste; reuse waste foods for stocks, soups and sauces
Recycle – sort waste and recycle glass, paper and plastics; try to recycle bottles by using them on tables with flowers in them; recycle plastic tubs which kitchen supplies come in for other products 
	10th  
Explain why mobile caterers have become popular with customers during large sporting and music events and how mobile caterers can become more environmentally friendly. 
Mobile caterers can provide a whole variety of different foods and drinks close to where the customers are. They can be more environmentally friendly by using recyclable plates and cutlery; by using different bins to sort waste; by not using sachets of sauces and condiments but using bottles instead. 
Waste bins close the mobile catering and reduces litter and electrical powered vehicles are better for th environment.
	11th  
Safety and security of staff and customers is vital in the hospitality and catering industry.  Describe the uniform that you would expect the front of house staff to wear. 
Depending on the venue the dress code for staff may be more or less formal. In large formal hotels it is likely staff will have a full uniform – suit, tie, hat, black shoes and name badge. A wait staff uniform would usually be black skirt or trousers, white shirt and black waistcoat. All would be smart and clean and represent the venue to the highest standards
	12th   
Identify three services available at a motorway services. Discuss how catering staff at the services can ensure that the food choices they offer meet the needs of multi-cultural customers 
1. Take away fast food
2. Sit down family eating area with table service
3. Buffet with wide variety of hot and cold foods
Any of these services could offer multi-cultural foods such as pan Asian curries, noodles, flatbreads, pizzas or pasta dishes

	13th  
Describe the Food Labelling regulations a bakery should follow in regards to Food Safety legislation.  
Most importantly, The Food Labelling Regulations state that any of the 14 common allergens which have been used in the product, must appear in bold lettering on all food packaging.

Additionally, by law the ingredients must be listed in descending order of amounts (e.g. highest first); the weight must be on there; the place of origin; name and contact details of the manufacturer; the name of the product; the cooking or heating instructions; nutritional information.
	14th  
Residential Care Homes for the elderly have to cater for a wide range of dietary needs. Identify three special diets that may need to be considered. 
Special diets may include: 
Medical diets, such as diabetes, low fat or high fibre, allergens or intolerances
Ethical diets, such as vegan or vegetarian
Religious diets, such as Muslim, Jewish or Hindu
Age related diets, older people need softer foods that easy to eat, not too messy and not too high in carbohydrates as they use very little energy. Smaller portions of attractive food are the best option.
	15th  
Name three personal attributes a chambermaid would need for a job in a hotel. Name and describe two different areas of Health and Safety training a chambermaid would need. 
A chambermaid or room attendant would need the following attributes: hygienic, thorough, able to work to a schedule, efficient, able to lone work or work as part of a team, have high standards, not be afraid of hard physical work.

3 types of H&S training include:
COSHH – Control of Substances Hazardous to Health
PPER – Personal Protective Equipment Regulations
MHOR – manual handling Operations Regulations
	16th 
The hospitality students have been asked to organise the School Prom/ leavers’ party. List three factors to be considered when choosing the venue for this event. List two pieces of information that will be required by the establishment when taking the booking. 
Three factors to consider:
Location of venue
Size of venue
Suitability and safety of venue for teenagers 
Two pieces of information required for booking:
Number of attendees, date of the event, times of the event, cost of hire/ budget, food and drink requirements
	17th  
The organisers of the prom will need to complete a risk assessment before the event. Identify the possible health and safety issues (other than food preparation and cooking), and discuss control measures to reduce any risks. 
Bags and coats may be a tripping hazard so provide cloakroom
Wires for the DJ/music may be a tripping hazard so cover them properly
Drinks spilled may cause a slipping hazard so have mops on hand and warning signs to put up
Glasses may get broken and cause injury hazard so use plastic cups for all drinks
	18th  
A conference centre is appointing a new manager. They will need to be a good team leader. Give three reasons why teamwork is so important in the Hospitality Industry. Discuss the qualities needed to be a good team leader.

Team work is very important because: 
1. Generates shared experience and camaraderie
2. Makes for efficient working
3. Improves mental health and well being working in a supportive environment
4. Improves the customer experience if the workspace is harmonious and not hostile
 

	[image: ]19th 
Identify and describe what this symbol stands for.  
This is an AA rosette which is awarded to denote that they serve food prepared with care, understanding and skill, using good quality ingredients. AA rosettes are a sign of quality and recognition and up to 3 can be awarded.
 
	20th 
Describe the personal safety responsibilities of an employee working in a catering van’s kitchen to ensure safe working 
All employees and employers have to follow HASAWA (Health & Safety at Work Act) this means that all employees must be sure to act responsibly keeping themselves and others safe at all times. They must follow the rules, attend any training and wear any PPE provided.
	21st 
Recommend the personal safety control measures that an employer of staff working in a catering van could put in place for his employees. 
Provide PPE and handwashing facilities, put signs up to make sure all safety rules and requirements are clear. Risk assessments should be undertaken to identify any potential issues and action taken to try to prevent any accidents occurring.
	22nd  
Identify two types of food poisoning bacteria and where each type is usually found. Describe the conditions required for food poisoning bacteria to multiply. 
Staphylococcus Aureus is a food poisoning bacteria which comes from humans who have not been hygienic in the preparation and cooking of food, it is found in the human nose and skin.
Bacillus cereus is another food poisoning bacteria which is found in rice and grain and can develop if it has not been cooled quickly or reheated properly. Salmonella comes from raw or undercooked chicken
	[image: ]23rd 
Name this COSHH 
symbol and explain what it means. 

This symbol means that there is a serious health hazard 
	24th 
Name and describe two different areas of Health and Safety training for new staff in a hotel. Describe why it is important that the employer has to offer Health and Safety training to all their staff. 
MHOR training is important in hospitality as there is often lots of heavy lifting involved, such as moving tables and chairs for events or carrying food orders in following a delivery. COSHH is also important as within hospitality there are many cleaning and dangerous chemicals used.

	[image: ]25th 
Name this COSHH 
symbol and explain what it 
means  
This symbol means oxidising
 
	26th 
Name two qualifications and two personal attributes a Sous Chef may need to apply for a job. 
Two qualifications:
GCSE Hospitality & catering or level 1/2
Level 3 professional cookery
Two attributes:
Hardworking, able to work under pressure, attention to detail, has high standards and expectations
 
	27th 
Explain the purpose of the Data Protection Act. Which type of data might an employer hold on their employee/s? 
 
The Data Protection Act is designed to protect people from data loss and threats, to safeguard information, 

Name, address, age, date of birth, marital status, salary
	28th 
Explain how a catering business on a trainline can meet the catering needs of customers with special dietary requirements and allergies. 
With train and airlines most special dietary needs are pre-booked as there is not always the space to carry spares in case they are required. Special diets are considered to be lactose intolerant, gluten free, vegan, vegetarian, kosher, halal and child meals
	29th 
Describe the possible risks to the safety of customers when being served food during a journey on a train. 
The most likely cause of injury when serving meals to customers when on a plane or train is spills resulting in burns. Additionally, the food has to be heated to the correct temperature to ensure it is safe to eat (higher than 75C) to prevent food poisoning, this can be challenging when working in a small space with limited resources
	30th 
Identify three job roles that someone would undertake as a Head Chef. 
 The Head chef is responsible for:

1. Recruitment of kitchen staff
2. Designing dishes
3. Creating and costing the menu
4. Liaising with suppliers
5. Managing and overseeing the whole kitchen


May  
	1st  
Name five examples of food service systems. Look at advantages and disadvantages for each. 
Table service – good for families, don’t have to get up, personal service. Can be more expensive and add tip
Gueridon – very entertaining but expensive
Vending – convenient but limited choice
Buffet – good for fussy eaters and special diets although can be cross-contamination
Fast food (counter) – easy, cheap but unhealthy
	2nd 
State five activities an Environmental Health Officer might carry out during an inspection. 
1. Check temperatures of fridge and freezers
2. Check for pests
3. Check storage conditions of produce (FIFO)
4. Check hygiene of staff
5. Check records
6. Take photos and samples for evidence
	3rd  
State six personal attributes that an employer looks for and would expect employees and workers to have.  

Hardworking, reliable, motivated, able to work alone, able to work in a team, punctual, hygienic, personable, able to use initiative etc.

	4th  
Explain what a food intolerance is and name three possible symptoms. Explain what a lactose intolerance and coeliac disease is.
Food intolerance means that you body cannot digest certain foods. Symptoms are usually gut related such as bloating, gas, nausea, vomiting and diarrhea. Lactose intolerance means somebody has to avoid all dairy produce. Coeliac means they have to avid all products with gluten or wheat in them. 
	5th  
State five pieces of a cook’s/ chef’s uniform worn in the kitchen. What is the uniform designed to do? What are the rules for wearing the uniform? 
A chef has to wear Chef’s whites (a double-breasted white cotton jacket), cotton trousers, a chefs hat (a toque), non-slip closed in shoes, an apron. Chefs uniform has to be clean every day and should not be worn on the way to work (change on site)
	6th  
What temperature should refrigerators and freezers be kept at? What happens to bacteria in the danger zone? Why should food be cooked to 75˚C? 
Fridge should be kept 1-5C
Freezer at MINUS 18C
Danger zone between 5 and 63C during which bacteria multiplies fastest. At 75C most dangerous bacteria are destroyed.

	7th  
Write down three advantage and three disadvantages of street food vendors to both the establishment and the customer 
	Advantages
· Variety of dishes
· Cheap set up costs
· Can move around
	Disadvantages
· Pitch fees may be expensive
· May not be hygienic
· Fuel is expensive



	8th  
State three potential hazards and risks to back of house employees. What should employers do? What should employees do? 
Injuries from slips, trips and falls. Employees need to take responsibility for keeping themselves and others safe. Employers must provide training in all aspects of safety. Employers and employees must make sure there is a safe working environment for all
	9th  
Name four groups of equipment that are used in a catering kitchen. Name a piece of equipment from each group.  
Handheld kitchen equipment – e.g. sieve, saucepan, knife, grater, wooden spoon, wok, peeler etc
Small kitchen appliances – kettle, toaster, air fryer etc
Large equipment – fridge, freezer, dishwasher etc
Health and safety equipment – First Aid kit, fire blanket
	10th  
Name ten job roles in the kitchen brigade. You need to know where they are in the hierarchy and what their job role is. 
Head chef (in charge), sous chef (2nd in charge), Chef de Partie (in charge of a section such as desserts, fish, grill, meat, larder), commis chef (chef in training), apprentice (learning the trade), kitchen porter (washes up)
	11th  
Find out about the following pieces of legislation 
The Food Safety Act 1990 – protects consumers from eating food that may be harmful to their health
Food Hygiene Regulations – you must not: sell (or keep for sale) food that is unfit for people to eat. cause food to be dangerous to health. sell food that isn't what the customer is entitled to expect, in terms of content or quality.
	12th   
Name five examples of residential establishments in the hospitality sector. Which client groups are they suitable for? 
Hotels, B&B’s, campsites, caravan parks, guest houses
Budget hotels may be suitable for families, luxury hotels for couples and special occasions. B&B’s for budget travellers, campsites for families and those on a budget, caravan parks for families
 

	13th  
Why is a dress code important in the front of house? What are the rules for wearing a front of house uniform?
 Front of House employees may create the first impression a customer has of a provision, it therefore very important that they are clean and smartly dressed, maybe in uniform and clearly identifiable as staff. Uniform should be clean and ironed daily.
 
	14th  
State five occasions when you should wash your hands and five responsibilities of food handlers.  
After using the toilet, after touching the rubbish bin, your hair or face, raw meat, raw eggs or any high-risk foods.
Food handlers must always maintain high levels of hygiene, use correct chopping boards, prevent cross-contamination, check food is cooked to correct temperatures, ensure food is safely stored

	15th  
Name five examples residential establishments in the non-commercial sector. 
· Hospitals
· HM prisons
· RAF
· Army
· Navy
· Homeless shelter, hostel or refuge
	16th 
Write down three advantage and three disadvantages of takeaway and fast food outlets to both the establishment and the customer 
	Advantages
· Fast
· Cheap
· Convenient
	Disadvantages
· May not be as cheap as you think
· Unhealthy, fried
· Bad eating habits




	17th  
Name the five areas/zones within a restaurant. Explain what happens there and the importance to the success of the business for each area. 
Reception – greeted and table reservation checked
Bar – for meeting friends or having a drink before being seated
Waiting area – waiting for other guests, take away food or your table to be made ready
Dining area – where you are seated for your meal
Cloakrooms/ toilets – for customer use only
	18th  
State four types of information that have to be completed, signed, dated and kept in a catering kitchen 
· Records for fridge/ freezer temperatures
· Staff training records
· Opened foods which are being stored in the fridge, dry store or freezer
· Food deliveries

	19th 
Suggest three ways in which someone who works in the Hospitality and Catering industry can act responsibly about food allergies and intolerances in their job 
Undertake training in intolerances and allergies
Ensure you know how to use an epi-pen and how to deal with someone who is anaphylactic
Learn the menu and the dishes which contain allergens
	20th 
 
Explain the difference between direct and indirect cross contamination. How can it be prevented? 
Cross contamination can occur in two ways: by direct cross contamination - contact between raw food and ready-to-eat food during transport, storage or preparation. by indirect cross contamination - spread of bacteria from raw food to ready-to-eat food via food handlers, equipment or surfaces.
	21st 
What is the purpose of food labelling? 
State five pieces of information you would find on a piece of food packaging by Law
To ensure that it is clear what the product contains, where it comes from and how nutritious it is. 
1. Allergens
2. Ingredients
3. Nutritional information
4. Product name
5. Place of origin
	[image: ]22nd  
 
 
What does this symbol mean? What is being inspected? How is the rating awarded? Who inspects? 
This is the hygiene rating which is awarded to all establishments that serve food. It is a measure of the provision’s hygiene practice and cleanliness. It is awarded by the EHO and is overseen by the Food Standards Agency
	23rd 
 
What do COSHH and MHOR stand for? What must an employer do by law? What must you as an employee do? 
COSHH – Control of Substances Hazardous to Health MHOR – Manual Handling Operations Regulations
Employer must ensure staff are all trained in these. Employees must attend the training and ensure they follow the rules.
	24th 
 
What are the differences between the following employment contracts? Full-time; permanent, Part-time; permanent, casual work and zero hours. 
Full and part-time permanent contracts have fixed hours, fixed pay, holiday and sick pay. Casual and zero-hours work have no guaranteed hours, no guaranteed wage and no holiday or sick pay.

	25th 
Name five examples of non-residential establishments in the commercial sector. Which client groups are they suitable for?  
	26th 
State three possible safety issues and three possible security issues in a catering kitchen 
Safety – slips, trips, falls, burns or cuts
Security – personal property could go missing, physical or verbal abuse from customers, 
	27th 
Write down four factors that affect the success of an establishment in the Hospitality and Catering industry. How are they affected? 
Basic costs – labour, materials and overheads
Environmental factors – reuse, reduce, recycle
Profit – the difference between the cost of making dishes and how much they sell for
Economy – how much disposable income is there?
	28th 
Name three possible security issues in a restaurant. How can they be prevented? 
Fraudulent credit card transactions – never use the credit card out of sight of the customer. 
Physical or verbal abuse from customers – ensure security staff are on site, CCTV and signs up stating zero tolerance to abuse to staff.
Theft of personal property – use handbag hangers under the tables and CCTV
	29th 
State three examples of critical control points in a food business. 
Critical Control points are the points in the food handling process where food could become unsafe to eat. These include delivery, storage, preparation, cooking, serving, cleaning and disposal of waste
	30th 
What can an Environmental Health Officer do if there are a few things that need improving in a Hospitality & Catering business? 

They would issue an improvement notice with a clear set of instructions about what needs to be improved and the timescales for making them. 

	31st 
There are many types of menus available in restaurants. 
Describe the following: 
Fast-food menu; wide variety of cheap items
À la carte menu; individual dishes to order
Table d’hôte; set or fixed menu
Cyclic menu; set of menus regularly rotated

	 
	 
	 
	 
	 


June 
 
	1st 
[image: ] 
What does this symbol mean? What is being inspected? How is the rating awarded? Who inspects?
Michelin Star 1-3 stars. What are the 3 Michelin stars for?
One star: A very good restaurant in its category. Two stars: Excellent cooking, worth a detour. Three stars: Exceptional cuisine, worth a special journey.

	2nd 
Name five foods that can cause a food allergy. State three visible and three non-visible symptoms of someone suffering from a food allergy.  
Eggs; wheat; soya; celery; gluten; milk; nuts; seeds
Visible symptoms include redness, rashes, hives, anaphylaxis, passing out. Invisible symptoms include stomach ache, nausea, fever, headache
	3rd 
What makes moulds and yeasts grow and multiply? 
Moulds reproduce by means of tiny spores; the spores are invisible to the naked eye and float through outdoor and indoor air. Mould may begin growing indoors when mould spores land on surfaces that are wet. There are many types of mould, and none of them will grow without water or moisture
How do moulds and yeasts make food unsafe and unfit to eat? Yeast can cause fruit to ferment and spoil. Mould can make food unfit to eat by creating mycotoxins them
	4th 
Name five examples of non- residential establishments in the non- commercial sector. Which client groups are they suitable for? Which job roles are required? 
Soup kitchens, community cafes, charity run cafes, day patient at hospital, universities, meals on wheels, subsidised work canteens
Usually for people who don’t have a lot of money
	5th 
State three potential hazards and risks to front of house employees. What should employers do? What should employees do? 
Front of house employees are most as risk from slips, trips and falls. The employer must train them to look at for hazards and to avoid the. Floors should be flat with no trip hazards, stairs should have appropriate handrails and nothing should be left in the way for someone to trip over. This includes customers belongings. Employees must be mindful to follow all the rules and ensure they keep themselves and others safe at all times.
	6th 
Name six things that are inspected during environmental sustainability checks in catering businesses when giving them a rating 
Things inspected are:
1. Reduction of waste
2. Recycling. biodegradable packaging and cutlery
3. Energy efficient appliances
4. Local sourcing of produce
5. Seasonal menus
6. Plant based options

Name the five areas/zones in an industrial kitchen. Explain what happens in that area. 
1. Deliveries in – receiving orders
2. Preparation of ingredients
3. Cooking of ingredients
4. Serving dishes (the ‘pass’)
Washing-up & waste disposal

	7th 
What does PPER stand for? What must an employer do by law? What must you as an employee do? 
PPER – Personal Protective Equipment Regulations.
An employer must train employees in the wearing of PPE, they must ensure PPE is available and kept in good condition. An employee must follow all the rules and wear the PPE provided
Find out about the following pieces of legislation 
Trade descriptions Act 1968 
prevents manufacturers, retailers or service industry providers from misleading consumers as to what they are spending their money on.
Equality Act 2010
legally protects people from discrimination in the workplace and in wider society.
Consumer Rights Act 2015
 
	8th  
Name three reasons why an Environmental Health Officer might carry out a food inspection. Name three things they can do by law 
An EHO can carry out an inspection because there has been an outbreak of food poisoning which links back to a restaurant; because a customer has made a complaint about hygiene; a random check
Name three job roles from the front and back of house. What do they do in their role? 
FRONT
Receptionist: checks guests in, answers phone
Porter: takes bags to rooms and sets up meetings
Concierge: helps guests with local information
Waiter: takes orders and serves guests
BACK
Kitchen porter: washes up and cleans
Commis chef: trainee chef
Chef de Partie: runs a particular section in the kitchen
Sous chef: second in charge of the kitchen
Head chef: runs the kitchen

	9th  
Why is different coloured equipment used in food preparation? Name the six different coloured chopping boards and their uses.  
To prevent cross contamination.
Red – raw meat; blue; fish; green – fruit and vegetables; brown – root vegetables; white – bakery and dairy; purple – allergens; yellow – cooked meat

State two ways in which social media can have a positive effect on a Hospitality & Catering business and two ways in which it can have a negative effect
Social media positive effects are good reviews can be shared, leading to increased customers and increased profit/ reputation
	10th 
Write down three advantage and three disadvantages of food vendors in sports stadiums and concert/ gig venues to both the establishment and the customer 
Advantages – close by; variety of options; variety of portion sizes available
Disadvantages – can be expensive; sometimes lack of special dietary meals; long queues

Write down five duties of a stock controller. Explain the reason/s for each of the roles and responsibilities.  
The stock controller responsibilities include; ordering materials, ingredients and equipment; keeping lists of current prices; storing food correctly; keeping stock tidy and well organised; pest control; maintain the stock ledger; check orders and deliveries; ensure stock is available in good time; maintain records.
	11th 
What do HASAWA and RIDDOR stand for? What must an employer do by law? What must you as an employee do? 
HASAWA – Health & Safety at Work Act
RIDDOR – Reporting Injuries, Illnesses and Dangerous Occurrences Regulations
All staff are responsible to ensuring the workplace is kept safe for themselves and others. Including the reporting of accidents and illnesses at work.

Find out the current National Minimum wage & National Living Wage

£5.28 to £10.42per hour depending on age

State what wages and what remuneration are

Wages are your salary – the money you take home every month or week. Remuneration is the total reward you get for working somewhere and would include tips, bonus and additional perks such as gym membership or subsidised lunches  
	12th - Give three reasons why hospitality and catering businesses are being encouraged to become more environmental issues. Suggest three ways in which a business can become more environmentally friendly  
To make them more sustainable
To reduce the impact on the environment
To reduce carbon emissions
To appeal to customers who are environmentally conscious/ minded

Explain the difference between gross and net profit. State three factors that can affect how much profit an establishment makes.  
Gross profit is the money that is left after you have sold an item and paid for the ingredients.

Net profit is when you have sold an item and taken away the cost of the ingredients as well as all the rest of the costs a provision has to pay for e.g. electricity, rent, staff wages, internet; heating; supplies etc

	12th 
EXAM! 
	12th
ENJOY THE SUMMER OFF AND GOOD LUCK ON RESULTS DAY 

	15th 
 
	16th 

	17th  
 
	18th 
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