
Command words: 

Explain- give reasons 

 

Assess- make a judgement about. 

 

State- write clearly but briefly. 

 

List- provide a list of information. 

 

Evaluate- judge; criticise in terms of im-

pact/significance, and investigate the im-

plications. 

Analyse- examine closely; examine in 

parts; show how the parts contribute to 

the whole  

Compare- discuss two or more things in 

terms of their similarities and differ-

ences  

Relate- show similarities and connections 

between two or more things  

 

Top tip: Read the question and check how 

many marks it’s worth.  

Exam is worth 40% of overall grade! 



Factors affecting successes of Hospitality & catering providers (make notes) 

Costs- 

Economy- 

Environment- 

Technology- 

Cooking Techniques- 

Competition- 

Trends- 

Political Factors-  

What does this represent?  

 

Where are they used?  



What makes good cus-

tomer service?  

Abbreviation Find relevant information regarding the safety legislations 

HASAWA 
 

RIDDOR 
 

COSHH 
 

PPER 
 

MHR  

1. 

2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 



Scheme Rating type Who rates it? Advantages Disadvantages 

Michelin stars     

AA Rosettes     

Good Food     

Online reviews     

Name four different suppliers to hospitality and catering industry: 

E.g. specialist market.  

1. 

2. 

3. 

4. 

Bacteria  Research the symptoms  

Campylobacter   
 

 

Salmonella   
 

 

Ecoli  

Clostridium perfringens   
 

 

Listeria monocytogenes   
 

 

Bacillus cereus   
 

 

Staphylococcus aureus   
 

 



Name some current food trends 

 

 

 

 

 

 

 

How do food trends contribute to the success 

of a business?  

Give the 5 stages 

of assessing risks                                                                                            

Name three substances that are listed as hazardous 
under the COSHH regulations: 

1. 

2. 

3.  

Identify the risks on the 

image, list how your 

would prevent the risk 

from becoming a hazard 

and it’s likeliness of 

harming someone?   



Job Roles Definition– what personal attributes do you need for 

Sous chef  

Commis Chef  

Larder chef  

Waiting staff  

Chef de Partie  

House Maid  

Restaurant Manager  

What must full 

time and part time 

contracts employ-

ees have? 

What are the legislations that protect workers?  

 Equal pay legislation. 

Intolerance Lactose (dairy 

products) 
Coeliac (gluten 

products) 
Yeast 

Symptoms   
  
  
  

    

Found in 

which in-

gredients 

  
  
  
  

    

Foods to 

avoid 
  
  
  
  

    

Alterna-

tives you 

can use 

    
  
  
  

  

Allergies and intolerances to food– research the be-

low  



Define the term perishable foods and give examples. 

 

 

Define the term staple foods and give examples. 

 

 

What does ‘FIFO’ mean and why is it so important?  

Give examples of large 

scale equipment 

3.2 security 

1 Give 5 ways that customers can be a risk to security 

2 Which 4 types of staff are particularly at risk ? 

3 Give 6 risk factors for security 

4 Give 6 ways of preventing security hazards from occurring 

5 Name 2 types of prohibition sign 

5 Name 2 types of warning sign 

7 Name 2 types of Obey sign 

8 Name 2 types of safety signs 

9 Name 2 types of fire signs 

10 Give 6 ways of preventing food safety risks from occurring 



List the 8 stages of workflow 

 

 

 

 

 

 

 

 

What are the reasons 

for using a kitchen 

workflow system?  

  

  

  

Temp Effects on bacteria 

100 degrees  

75 degrees  

63 degrees Hot holding temp, Bacteria starts to die.  

37 degrees  

5 degrees Bacteria starts to multiply 

0 degrees  

-18 degrees  

List the symptoms of food poisoning:  


