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Large Equipment

cupboards

Domestic Catering
Finish Decorative Plain
Materials Plastic Metal
Size Small Large
storage Stored in Kept out to

use
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Record keeping — administration

Records kept

Stock control

Personnel records

Health and safety, Food hygiene

Booking/reservations

Purchasing

Financial vat etc




Loz Understand how Hospitality and Catering provisions operate

AC2.3

explain how Hospitality and
Catering provision meets
customer requirements

Safety and security Customer

e leisure
= business/corporate
» local residents

Requirements

Honest
Staff staff « customer needs,expectations
lockers » customer trends
= customer rights, equality

Secure

Ke)";slders Safes for outside
r .
emergencies IZIEY fittings

Staff
training

Security
lighting
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Understand how hospitality and catering provision meets health and safety requirements

Handmade pasta

Potential risk Measure Likelihood
Burn to hand while using the hob | Demonstrate safe use of the hob | Low

and monitor students’ use
Scalds from hot water while |Demonstrate how to drain hot | Low/Med
draining pasta water away from pasta and

monitor students’ use
Cuts from using pasta machine | Demonstrate safe use of pasta|Low
unsafely machine

Risk Assessment

Carry out a risk assessment for one of the establishments

listed below;

* Pub

* Restaurant

* Hotel

+ Fast food outlet
+B&B

+ Take away

Hazard Type of
hazard

Whois at | Likelihood of
risk? il

Severity
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LO4 Know how food can cause ill health

Consequences of poor inspection
results

+ Can close dirty premises at no notice

* Notice to improve and re inspection

+ Can impose fines of £20,000 or six months
imprisonment

+ Can take legal action for manslaughter

All premises must be registered with the local
authority and can be inspected at any time by an
EHO.

A Hygiene Improvement Notice is used to require
food businesses to improve something sub-
standard



Doctors notify environmental health of suspected cases
of infectious disease.

+ EHO then visits the person to complete a
questionnaire.sent to PHE who analyse the data
» EHO would investigate any source of infection locally

Campylobacter — Most common cause of food
poisoning in the UK

Cryptosporidium — Is a microscopic parasite that
causes Cryptosporidiosis

Ecoli 0157 - Is found in the gut of animals; it is a
bacterial infection that causes severe stomach pain that
can lead to kidney failure

LO4 Know how food can cause ill health

AC 4.3
Food safety legislation
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Food intolerance
Mouth ,may be sore, bad breath

Skin rash, redness, itching swelling eczema

Gut abdominal pain, bloating, heartburn,
cramping, vomiting, diarrhoea or constipation

Lungs chronic cough, wheezing
Head headache, brain fogginess, migraines

Perception irritable, moody, panic, depression

Food allergy

Mouth swelling of lips, mouth and tongue

Eyes and nose stuffy nose,sneezing, swollen eyes,
itchy red eyes

Skin rash, redness, itching swelling

Gut abdominal pain, colic, nausea vomiting, diarrhoea
Throat tightening of throat, difficulty swallowing,
coughing, sounds when breathing in

Lungs short of breath,wheezing,coughing,chest pain
Circulation, low blood pressure, weak pulse, turning
blue, dizziness fainting, chest pain

Perception sense of doom, panic, anxiety

Steve

Steve often got diarrhoea at lunchtime at work.
One morning he got up really late and skipped
breakfast and noticed he didn’t have diarrhoea that
day.

When he thought about it, he didn’t get diarrhoea if
he had toast and peanut butter for breakfast but he
did when he had a bowl! of cereals and milk in the
morning.

1. What is the most likely cause of Steve's diarrhoea?
2. What else could he have for breakfast to ensure it didn't
happen again?

Alex

Alex met Sue from the office at the barbeque, the next
weekend she invited him over for a meal. Sue decided to
impress Alex by cooking a Chinese stir fry with authentic
ingredients like spring onion, ginger and groundnut oil.

Alex liked the stir fry but his lips started to sting after
eating it, then his mouth started to swell and he had
trouble swallowing and breathing. Sue called the
ambulance and their romantic night ended with Alex in a
hospital bed on a drip of anti histamine until he felt better

1. What was the reaction that Alex had called?
2. What could have caused him to have the reaction?
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