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What do I need to revise? 

 

 

How far was I off the next available grade?  

What did I do well on? 



1) Match the accommodation rating to the type of establishment by placing the letter in the box. 

For example, if you think the description for (i) is A write A in the box. (3 marks)   

 

 

 

2) Explain the difference between commercial and non-commercial establishments. (2 marks)           

_______________________________________________________________________________________________

_______________________________________________________________________________________________

______________________________________________________________________________________________ 

3) Define the term non-profitable and give an example of a type of non-profitable establishment.  (2 marks) 

_______________________________________________________________________________________________

_______________________________________________________________________________________________

____________________________________________________________________________________________ 

4) What is a contract caterer and where would it be used? (2 marks) 

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_____________________________________________________________________________________________ 

5) There are many different training courses available for people who want a career in catering, name one 

example of a type of course that  chef would need to become qualified?  (2 marks) 

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 

A First class luxury hotel  

 

B Basic quality bed and breakfast 

 

C very good quality self catering apartment  

1) 1 star 
 
 
2) 3 star 
 
 
3) 5 star 



6) complete the sentences using the words below                                                      (6 marks) 

Buffet     cafeteria     a la carte    gueridon    family service     silver service  

1 A menu offering a range of individually priced dishes is called……………………………… 

2. Most school canteens offer ……………………………………………..……….type of service 

3. Hotel breakfast is usually …………………………………………………………………style 

4. Service where the food is finished in front of the customer is ……………………….………... 

5. A suitable service for a school prom would be………………………………………………….   

6. A Chinese restaurant is likely to offer a ……………………………………………………………                                          

 

7) The standard of a restaurant is important to customers 

(a) Name four ways the standard of a restaurant could be rated . (4 marks) 

_______________________________________          _______________________________________ 

_______________________________________         _______________________________________ 

(b) What does this sticker represent and where should it be displayed? (2 marks) 

 

 

 

______________________________________________________________________________________________ 

(c) If a restaurant received a 0 for their food hygiene rating what does this mean? (2 marks) 

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 

 



8) Describe the effect on a restaurant of poor reviews on an online review site. (3 marks)     

_______________________________________________________________________________________

_______________________________________________________________________________________

_______________________________________________________________________________________

_______________________________________________________________________________________ 

(b) How might the restaurant improve their reviews  . (3 marks)  

_______________________________________________________________________________________

_______________________________________________________________________________________

_______________________________________________________________________________________

_______________________________________________________________________________________ 

9) Give the advantages and dis advantages of restaurant inspection by Michelin inspectors. (4 marks) 

Advantages- 

_______________________________________________________________________________________

_______________________________________________________________________________________

_______________________________________________________________________________________

______________________________________________________________________________________ 

Disadvantages- 

_______________________________________________________________________________________

_______________________________________________________________________________________

_______________________________________________________________________________________

______________________________________________________________________________________                                                   



10) Identify four different kitchen brigade job roles.  (4 marks) 

_________________________________________        _________________________________________ 

_________________________________________        _________________________________________ 

11) Identify four different front of house  job roles. (4 marks) 

_________________________________________        _________________________________________ 

_________________________________________        _________________________________________ 

12) Explain what is meant by;  

(2 marks) 

 

(i) Permanent staff—
_____________________________________________________________________________________________ 
 

(ii) Casual staff—

_____________________________________________________________________________________________ 

  13)    A new restaurant is recruiting front of house staff locally 

Describe the personal attributes that they will be looking for when they interview applicants (8 marks) 

________________________________________________________________________________________________

________________________________________________________________________________________________

________________________________________________________________________________________________

________________________________________________________________________________________________

________________________________________________________________________________________________

________________________________________________________________________________________________ 

________________________________________________________________________________________________

________________________________________________________________________________________________



14 ) Local cafe in Morley closes after 2 years……….. 

Discuss how the below factors could have contributed to the failure of the café.  (14 marks) 

• Profit 

• Economy 

• Competition 

• Media 

• Customer Service 

• Customer demographics and lifestyle  

• Trends  

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________ 

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

_____________________________________________________________________________________________ 

_____________________________________________________________________________________________ 

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

_____________________________________________________________________________________________ 

______________________________________________________________________________________________

______________________________________________________________________________________________



______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________ 

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

_____________________________________________________________________________________________ 

_____________________________________________________________________________________________ 

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

_____________________________________________________________________________________________ 

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________ 

______________________________________________________________________________________________

______________________________________________________________________________________________



Name:  
 

 

Group:  
 

 

 

Level 1/2 Award in Hospitality 
and Catering  

 

Unit 1  
LO2– Understand how hospitality and catering provi-

sion operates  

Ta
rg

et
 

C
ur

re
nt

  

% 

/50 

What do I need to revise? 

 

 

How far was I off the next available grade?  

What did I do well on? 



1) Define the term Hospitality.                                                                                                                                              (1 mark) 

_______________________________________________________________________________________________ 

2) Define the term Catering.                                                                                                                                                  (1 mark) 

_________________________________________________________________________________________________ 

3) Define the term FIFO                                                                                                                                                           (1 mark) 

__________________________________________________________________________________________________ 

 

4) Explain two points that need to be taken into consideration when designing the layout of a kitchen?           (2 marks) 

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________ 

 

5) Identify the 6 stages of workflow in a kitchen.                                                                                                             (6 marks)

_____________________________________________ 

_____________________________________________ 

_____________________________________________ 

_____________________________________________ 

_____________________________________________ 

_____________________________________________ 

 



6) Describe how to safely use and clean a convection (fan assisted) oven.                                                                (2 marks) 

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 

7) Describe how to safely use and clean a hand held blender.                                                                                     (2 marks) 

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 

8) Explain why colour coded chopping boards are using in a kitchen.                                                                        (2 marks) 

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 

9) Within a kitchen brigade which member of staff is in charge  of stock rotation and explain why stock rotation is 

essential within a kitchen environment.                                                                                                                           (4 marks) 

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________



11) Establishments have a legal responsibility to work safely and hygienically. Records must be kept to 

prove this and in case of due diligence proof. List 4 different types of documents that should be kept.                      

                                                                                                                                                                               (4 marks)

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 

_______________________________________________________________________________________________ 

12) What does EPOS stand for? How is EPOS used by front of house staff?                                          (3 marks)  

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 

13) Why is customer service important in the hospitality industry? And what rights do customers have?  

                                                                                                                                                                              (6 marks)  

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

______________________________________________________________________________________________ 

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 



14) Scenario:  

The James family want to stay in a hotel in London.  Mr James is a wheelchair user, and he has two children, 

one aged 6 years and the other 18 months.  This is the family’s first visit to the city and they want to make 

the most of the attractions  

Explain how the accessibility in this hotel will need to meet the needs of the James family            (6 marks) 

________________________________________________________________________________________________

________________________________________________________________________________________________

________________________________________________________________________________________________

________________________________________________________________________________________________

_______________________________________________________________________________________________-

_______________________________________________________________________________________________ 

________________________________________________________________________________________________

________________________________________________________________________________________________

________________________________________________________________________________________________

________________________________________________________________________________________________

_______________________________________________________________________________________________-

_______________________________________________________________________________________________ 

________________________________________________________________________________________________

________________________________________________________________________________________________

________________________________________________________________________________________________

________________________________________________________________________________________________

_______________________________________________________________________________________________-



15) State two grounds for discrimination that the Equality Act protects customers from?               (2 marks) 

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________ 

______________________________________________________________________________________________ 

16) Identify two needs of local resident when visiting a large hotel?                                                     (2 marks)

______________________________________________________________________________________________

______________________________________________________________________________________________

_____________________________________________________________________________________________ 

_____________________________________________________________________________________________ 

17) Identify three items of safety wear that a chef should wear whilst working in a kitchen and explain why he/she 

should wear these?                                                                                                                                                           (6 marks) 

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

_____________________________________________________________________________________________ 

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________
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What do I need to revise? 

 

 

How far was I off the next available grade?  

What did I do well on? 



1) What does COSHH stand for?                                                                                                           (1 mark) 

_______________________________________________________________________________________________ 

2) Give 5 common substances covered by COSHH                                                                         (5 marks) 

______________________________________ 

______________________________________ 

______________________________________ 

______________________________________ 

______________________________________ 

3) What is the purpose of a HACCP record?                                                                                  (1 mark) 

__________________________________________________________________________________________________

__________________________________________________________________________________________________ 

4) What records does the Health and Safety Executive keep on accidents?                             (2 marks) 

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________ 

5) Give 8 examples of accidents or injuries that have to be reported to the HSE?                      (8 marks) 

______________________________________  ______________________________________ 

______________________________________  ______________________________________ 

______________________________________  ______________________________________ 

______________________________________  ______________________________________ 



6) Give 2 examples of PPE                                                                                                                   (2 marks) 

____________________________________________  ____________________________________________ 

7) Give 4 reasons for wearing PPE in a catering environment                                                        (4 marks) 

_________________________________________________________________________________________________

_________________________________________________________________________________________________

_________________________________________________________________________________________________

_________________________________________________________________________________________________ 

8) Give the 5 stages of assessing risks                                                                                            (5 marks) 

 



9)  Give 3 risks of handling raw meat.                                                                                                (3 marks)  

_____________________________________________________________ 

_____________________________________________________________ 

_____________________________________________________________ 

10) Give 3 risks of the PROCESS frying chips                                                                                       (3 marks) 

_____________________________________________________________ 

_____________________________________________________________ 

_____________________________________________________________ 

11) What is the formula for calculating a ‘level or risk’ when completing a risk assessment        (1 mark) 

__________________________________________________________________________________________________ 

12) How can customers pose a risk to staff?                                                                                   (2 marks) 

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________ 

13) Describe the actions you should take if someone is injured                                                      (3 marks) 

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________ 



14) What action should you take if you discover a fire?                                                                  (2 marks) 

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________ 

15) What does RIDDOR stand for ?                                                                                                    (1 mark) 

_________________________________________________________________________________________________ 

16) What three controls would you put into place for moving heavy objects in a kitchen? (3 marks) 

__________________________________________________________________________________________________

__________________________________________________________________________________________________

_________________________________________________________________________________________________ 

17) Identify the different COSHH symbols;                                                                                       (9 marks) 

 A)__________________________________ 

B)__________________________________ 

C)__________________________________ 

D)__________________________________ 

E)__________________________________ 

F)__________________________________ 

G)__________________________________ 

H)__________________________________ 

I)__________________________________ 

B A C 

D E F 

I H G 
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What do I need to revise? 

 

 

How far was I off the next available grade?  

What did I do well on? 



1) Name three different common food poisonings.  (3 marks) 

_____________________________________ 

_____________________________________ 

_____________________________________ 

2) Name three conditions that bacteria needs to grow (3 marks)           

_____________________________________ 

_____________________________________ 

_____________________________________ 

3) What is a microbe?  (1 mark) 

_______________________________________________________________________________________________

______________________________________________________________________________________________ 

4) Explain what is meant by:  

(2 marks) 

Danger zone- 

_______________________________________________________________________________________________

____________________________________________________________________________________________ 

Hot Holding- 

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 

 



5) What happens to spores (bacteria) at the specified temperatures? (3 marks) 

100 degrees…………………………………………………………………………………………………………………… 
63 degrees……………………………………………………………………………………………………………………… 
5 degrees……………………………………………………………………………………………………………………….. 

 

  6)  Explain how the following pieces of equipment found in catering kitchens enable food handlers to keep 
food safe and prevent food poisoning? (8 marks) 

(a) Temperature probe- 
 

_______________________________________________________________________________________

_______________________________________________________________________________________ 

(b) Hand washing station- 
 

_______________________________________________________________________________________

____________________________________________________________________________________ 

(c ) Separate preparation areas for different foods- 
 

_______________________________________________________________________________________

____________________________________________________________________________________ 

(d) Foot-operated rubbish bin-  
 

_______________________________________________________________________________________

____________________________________________________________________________________ 

7) Where would raw chicken be stored in a fridge and why? (2 marks) 

______________________________________________________________________________________________ 

_______________________________________________________________________________________________

_______________________________________________________________________________________________



8) Match the substance to the description by placing the letter in the box. (3 marks) 

For example, if you think the description for (1) is A write A in the box         

 

 

 

 

 

 

  9) What’s the difference between an intolerance and an Allery. (2 marks)          

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 

10) Complete the sentences using the words below. (5 marks) 

Intolerance , coeliac , gluten ,  sugar ,  barley , anaphylaxis , diarrhea   

1 People who have a sensitivity to certain foods is called a food …………….. 

2. Symptoms of coeliac disease include………………………...  

3. Lactose intolerance is mainly due to ………………….. naturally found in milk.  

4. Illness after eating bread or pasta could be a ………………..intolerance  

5. Gluten is present in wheat, oats and …………………………….. 

 

11) Restaurant menus and food packaging need to highlight the major allergens in their food . Name 10 
ingredients of food items that can cause an allergic reaction. (10 marks) 

 

_____________________________              _____________________________ 

_____________________________              _____________________________ 

_____________________________              _____________________________ 

_____________________________               _____________________________ 

_____________________________               _____________________________ 

1. Lead 
 
 
2. Solanine 
 
 
3. Oestrogen  

A a hormone that could enter foods 

 

B metal residue that could contaminate fish 

 

C poisonous compound in green potatoes 



12) What does EHO stand for? (1 mark) 

_______________________________________________________________________________________________ 

13) What are the responsibilities of an EHO? (6 marks) 

________________________________________________________________________________________________ 

________________________________________________________________________________________________

________________________________________________________________________________________________

________________________________________________________________________________________________

________________________________________________________________________________________________

_______________________________________________________________________________________________-

_______________________________________________________________________________________________ 

14) What is the difference between an Emergency prohibition notice and a Hygiene improvement notice? (4 marks) 

________________________________________________________________________________________________ 

________________________________________________________________________________________________

________________________________________________________________________________________________ 

________________________________________________________________________________________________

________________________________________________________________________________________________ 

15) The Food Safety Act 1990 is a very important piece of legislation  

Explain the main responsibilities for all food businesses under the act:.(3 marks )                       

(i) ………………………………………………………………………………………………………………. 

(ii) ……………………………………………………………………………………………………….…….. 

(iii) …………………………………………………………………………………………………..……….. 
 



16) Explain what HACCP is and why it is used in the catering industry. (2 marks) 

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________ 

______________________________________________________________________________________________

____________________________________________________________________________________________ 

17)  List  5 rules that are covered by the food safety (general food hygiene) regulations 1995. (5 marks) 

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

_____________________________________________________________________________________________ 

_____________________________________________________________________________________________ 

______________________________________________________________________________________________

____________________________________________________________________________________________ 

18) Explain the traffic light labelling on food items and its purpose? (3 marks) 

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

____________________________________________________________________________________________ 



19) Give the different sorts of information that must appear on food packaging and explain why food la-

belling is so important to a consumer? (10 marks)            

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________ 

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

_____________________________________________________________________________________________ 

_____________________________________________________________________________________________ 

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

_____________________________________________________________________________________________ 

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________

______________________________________________________________________________________________ 
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What do I need to revise? 

 

 

How far was I off the next available grade?  

What did I do well on? 



1) Define the term target market ?                                                                                                                                       (1 mark) 

_______________________________________________________________________________________________ 

2) List three types of catering establishment that might appeal to young professionals.                                          (3 marks) 

______________________________________ 

______________________________________ 

______________________________________ 

3) Outline the requirements of families when choosing suitable accommodation providers.                                 (4 marks) 

__________________________________________________________________________________________________

__________________________________________________________________________________________________ 

4) Treeton is a suburb on the outskirts of a large city. It has always been popular with families, however recently a num-

ber of starter homes have been built which has attracted a number of young professionals that work in the city but can’t 

afford to buy there.  There is a supermarket and retail outlets with cafés, a number of fast food outlets and a few family 

friendly restaurants chains . 

a) Propose three new catering providers                                                                                                                           (3 marks) 

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________ 

b) Recommend and justify one option to take forward                                                                                                   (3 marks)

__________________________________________________________________________________________________

__________________________________________________________________________________________________

__________________________________________________________________________________________________



5) Give two examples of non-residential commercial establishments.                                                                       (2 marks) 

____________________________________________  ____________________________________________ 

6) List 3 types of catering establishment that might appeal to an elderly couple                                                     (3 marks) 

______________________________________ 

______________________________________ 

______________________________________ 

7) State two advantages and two disadvantages of buying street food.                                                                    (4 marks) 

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 

8) State two advantages of staying in a budget hotel in a city centre.                                                                      (2 marks) 

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 

9) Identify four different types of visitors who may require both accommodation and catering facilitates whilst visiting 

a city centre.                                                                                                                                                                           (4 marks) 

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________



10)  Give three examples of residential establishments.                                                                                             (3 marks)  

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 

11) State two advantages and two disadvantages of youth hostels.                                                                    (4 marks) 

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 

12)  List six features of a luxury hotel                                                                                                                             (6 marks) 

_____________________________________________________________ 

_____________________________________________________________ 

_____________________________________________________________ 

_____________________________________________________________ 

_____________________________________________________________ 

____________________________________________________________ 

13)  Discuss why holiday parks provide a good choice of food for families. Give two different catering options likely to 

be on offer at a holiday park.                                                                                                                                            (4 marks) 

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________

_______________________________________________________________________________________________ 



15) Scenario:  

Howarth is a small town. It has lots of quirky features and hosts a number of events throughout the year, such as fes-

tivals and Christmas markets. It has plenty of family run B&B’s and small hotels, however places to eat are limited.  

 

 

 

 

 

 

 

A) Using the information given suggest two types of food establishments suitable for Howarth and its visitors.                                                                

(2 marks) 

________________________________________              ______________________________________________ 

B) Review your suggestions and select the most appropriate option one explaining why this specific provision is most 

suitable for Howarth.                                                                                                                                                         (11 marks) 

________________________________________________________________________________________________

________________________________________________________________________________________________

________________________________________________________________________________________________

________________________________________________________________________________________________

________________________________________________________________________________________________

________________________________________________________________________________________________
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