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Get the most from this book


Everyone has to decide his or her own revision strategy, but it is essential to review your work, learn it and test your understanding. These Revision Notes will help you to prepare for your exam and assessment for the WJEC Level 1/2 Vocational Award in Hospitality and Catering, This book will help you to do that in a planned way, topic by topic. You can find out more about the exam and assessment on page 7. Use this book as the cornerstone of your revision and don’t hesitate to write in it – personalise your notes and check your progress by ticking off each section as you revise.


Tick to track your progress

Use the revision planner on pages 4 and 5 to plan your revision, topic by topic. Tick each box when you have:


	•  revised and understood a topic

	•  tested yourself

	•  practised the exam questions checked your answers in the back of the book.



You can also keep track of your revision by ticking off each topic heading in the book. You may find it helpful to add your own notes as you work through each topic.



Features to help you succeed
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Exam and assessment tips

Expert tips are given throughout the book to help you polish your exam technique in order to maximise your chances in the exam.
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Typical mistakes

The authors identify the typical mistakes candidates make and explain how you can avoid them.
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Now test yourself

These activities encourage note-taking and revision of the knowledge and skills presented in the chapter.
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Key terms

Clear, concise definitions of essential key terms are provided where they first appear. Key words from the specification are highlighted in bold throughout the book.
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Exam-style questions

Practice exam-style questions are provided for each topic. Use them to consolidate your revision and practise your exam skills.
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Exam and assessment checklists

These checklists highlight how specific skills identified or applicable in that chapter can be applied to your exams or assessments.
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Check your understanding

These short, knowledge-based questions provide the first step in testing your learning. Answers are at the back of the book.
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My revision planner


Exam breakdown

The exam structure

Assessment

Techniques for revision

Approaching the paper

Command words

1.1 Hospitality and catering provision

1.1.1 Hospitality and catering providers

Commercial residential establishments

Commercial non-residential establishments

Non-commercial residential establishments

Non-commercial non-residential establishments

Food service

Residential service

Hotel and guest house standards (star ratings)

Restaurant standards

1.1.2 Working in the hospitality and catering industry

Front of house

Housekeeping

Kitchen brigade

Management

Personal attributes

Qualifications and experience

1.1.3 Working conditions in the hospitality and catering industry

Employment contracts and working hours

Remuneration and benefits

The fluctuating needs of the industry

1.1.4 Contributing factors to the success of hospitality and catering provision

Basic costs

Calculating gross profit and net profit

How the economy can impact business

Environmental needs and impacts within the industry

The impact of new technology

The impact of different types of media

1.2 How hospitality and catering providers operate

1.2.1 The operation of the front and back of the house

Workflow of the front of house

Workflow of the catering kitchen

Equipment and materials

Documentation and administration requirements in a catering kitchen

Typical dress code requirements

1.2.2 Customer requirements in hospitality and catering

Customer needs

Customer rights and inclusion

Equality

1.2.3 Hospitality and catering provision to meet specific requirements

Customer requirements/needs

Customer expectations

Customer demographics

1.3 Health and safety in hospitality and catering

1.3.1 Health and safety in hospitality and catering provision

Responsibility for the personal safety in the workplace of employers and employees, and the law

Risks to health and security

1.3.2 Food safety

The HACCP system

1.4 Food safety in hospitality and catering

1.4.1 Food-related causes of ill health

Causes of food poisoning

Allergies

Food intolerance

Harmful chemicals in food

Food labelling laws

Food safety regulations

1.4.2 Symptoms and signs of food-induced ill health

Symptoms of food poisoning

1.4.3 Preventative control measures of food-induced ill health

Cross-contamination

Correct temperature in delivery, storage, preparation and service

1.4.4 The Environmental Health Officer (EHO)

Responsibilities of the EHO

2.1 The importance of nutrition

2.1.1 Understanding the importance of nutrition

The macronutrients

The micronutrients

Different life-stages

Special dietary needs

2.1.2 How cooking methods can impact on nutritional value

The impacts of different cooking methods on nutritional value

2.2 Menu planning

2.2.1 Factors affecting menu planning

Cost

Portion control

Balanced diets and current nutritional advice

Time of day

The customers (clients)

Equipment available

Skills of the chef

Time available

Environmental issues

Time of year

Organoleptic qualities

2.2.2 How to plan production

Requirements of the different stages of production

Drawing up a production plan

2.3 The skills and techniques of preparation, cooking and presentation of dishes

2.3.1 How to prepare and make dishes

Preparation techniques

Knife techniques

Cooking techniques

2.3.2 Presentation techniques

Creativity

Plating techniques

Garnish and decoration

Portion control

Accompaniments and side dishes

2.3.3 Food safety practices

Personal hygiene for food workers

Pest contamination

Kitchen hygiene

2.4 Evaluating cooking skills

2.4.1 Reviewing of dishes

Dish production

Dish selection

Health and safety

Hygiene

Improvements

Organoleptic

Presentation

Waste

2.4.2 Reviewing own performance

Decision making

Organisation

Planning

Time management

Glossary

Check your understanding answers

Exam-style question answers
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Countdown to my exams
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6–8 weeks to go


	•  Start by looking at the specification – make sure you know exactly what material you need to revise and the style of the examination or assessment. Use the revision planner on pages 2–5 to familiarise yourself with the topics.

	•  Organise your notes, making sure you have covered everything on the specification. The revision planner will help you to group your notes into topics.

	•  Work out a realistic revision plan that will allow you time for relaxation. Set aside days and times for all the subjects that you need to study, and stick to your timetable.

	•  Set yourself sensible targets. Break your revision down into focused sessions of around 40 minutes, divided by breaks. These Revision Notes organise the basic facts into short, memorable sections to make revising easier.
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2–6 weeks to go


	•  Read through the relevant sections of this book and refer to the tips, checklists, typical mistakes and key terms. Tick off the topics as you feel confident about them. Highlight those topics you find difficult and look at them again in detail.

	•  Test your understanding of each topic by working through the ‘Now test yourself’ questions in the book. Look up the answers at the back of the book.

	•  Make a note of any problem areas as you revise, and ask your teacher to go over these in class.

	•  Look at past papers. They are one of the best ways to revise and practise your exam skills. Write or prepare planned answers to the exam practice questions provided in this book. Check your answers in the back of the book.

	•  Track your progress using the revision planner and give yourself a reward when you have achieved your target.
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One week to go


	•  Try to fit in at least one more timed practice of an entire past paper and seek feedback from your teacher, comparing your work closely with the mark scheme.

	•  Check the revision planner to make sure you haven’t missed out any topics. Brush up on any areas of difficulty by talking them over with a friend or getting help from your teacher.

	•  Attend any revision classes put on by your teacher. Remember, your teacher is an expert at preparing people for examinations or assessments.
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The day before the examination


	•  Flick through these Revision Notes for useful reminders, for example the tips, checklists, typical mistakes and key terms.

	•  Check the time and place of your examination.

	•  Make sure you have everything you need — extra pens and pencils, tissues, a watch, bottled water, snacks.

	•  Allow some time to relax and have an early night to ensure you are fresh and alert for the examinations.
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My exams

Unit 1 paper

Date: ………………………………………………….

Time:…………………………………………………..

Location:………………………………………………
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Exam breakdown


The exam structure

Unit 1 is assessed through an examination that it is possible to sit in January and May/June each year.

The examination is set by WJEC and marked externally. The paper will take 1 hour 20 minutes, and can be completed on paper or on screen. It is worth 80 marks and consists of 40 per cent of the qualification.

The paper will assess content from each topic in the unit.

The topics are:


	•  Hospitality and catering provision

	•  How hospitality and catering providers operate

	•  Health and safety in hospitality and catering

	•  Food safety in hospitality and catering.



Assessment

The paper is made up of short-answer and extended-answer questions, based on stimulus material and applied contexts. Each question will address one or more assessment objectives.

The assessment objectives are:


	•  17 per cent of the paper will assess AO1 Demonstrate knowledge and understanding from across the specification.

	•  14 per cent of the paper will assess AO2 Apply skills (including practical skills), knowledge and understanding in a variety of contexts and in planning and carrying out investigations and tasks.

	•  9 per cent of the paper will assess AO3 Analyse and evaluate information, making reasoned judgements and presenting conclusions.



The grades available are:


	•  Level 1 Pass

	•  Level 1 Merit

	•  Level 1 Distinction

	•  Level 1 Distinction*

	•  Level 2 Pass

	•  Level 2 Merit

	•  Level 2 Distinction

	•  Level 2 Distinction*



Techniques for revision

It is never too early to start revising. Our memories are strengthened every time we revise. The more you revise, the more you can go over things again, which will make you more likely to remember them. The more times you revise a topic, the better you will perform in the exam.

Think about using the following techniques for successful revision.


	•  Keep your folder/exercise book organised.

	•  Refer to the specification to make sure you have understood each topic.

	•  Keep a record of subject-specific terminology.

	•  Create a realistic revision timetable.

	•  Summarise information to make memorising facts easier.

	•  Use mind maps, doodles, colour and pictures – research has found that pictures are recalled 1.5 times more accurately than written words.

	•  Say it out loud – spoken words can be easier to remember than written.

	•  Create some flash cards.



Approaching the paper


	•  Read the instructions on the first page; these are your instructions for answering the questions.

	•  Read each question twice to make sure you understand what to do.

	•  Check how many marks are available for each question. This will tell you how much detail to give in your answers, for example if there are six marks you may need to give six answers, or you may need to give three answers and a reason or explanation for each one.

	•  When you go through the questions for the first time, just answer those you find easy. If a question seems tricky and you are not sure what to do, leave it and go on to the next question. The second time you go through the questions, answer the ones you are fairly confident about. On your third attempt, have a go at answering the trickier questions. Finally, attempt the questions you find very difficult. You should not leave any questions unanswered. A blank space never gets a mark, but sometimes a good guess does!

	•  Have a positive attitude – do not allow self-doubt to affect your preparation or success.



Command words

Read the command words carefully. The command words are the words and phrases used in the written exam and the assignment brief that tell you how you should answer the question.




	Command words
	Example questions





	Assess
	Give your informed judgement on something; put a value on it; judge the worth of something.
Example: Assess the factors that may contribute to the risk of food poisoning when handling raw chicken.




	Compare
	Point out the differences and similarities between the given items.
Example: Compare a one-star hotel with a five-star hotel.




	Complete
	Finish a task by adding to given information.
Example: Complete the HACCP document.




	Consider
	Think about something in order to understand it or make a decision.
Example: Consider which types of large kitchen equipment are important in a commercial kitchen.




	Contrast
	Point out the differences between two or more given items.
Example: Contrast a blast chiller and a refrigerator.




	Describe
	Write out the main features; write a picture in words.
Example: Describe the main features of a five-star hotel.




	Discuss
	Write from more than one viewpoint, supporting and casting doubt; it is not always necessary to come to a conclusion.
Example: Discuss how leftover food may be safely used in meal preparation.




	Draw conclusions from
	Explain what you learned.
Example: Draw conclusions from the food safety documentation.




	Evaluate
	Judge the worth of something; sum up the good and bad parts, and decide how improvements may be made.
Example: Evaluate the staff allocation in your local fast-food restaurant.




	Explain
	Set out the facts and the reasons for them, make them known in detail and make them plain and clear.
Example: Explain why raw and cooked meat should be kept apart.




	Give
	Produce an answer from recall.
Example: Give two examples of the job role and responsibilities of a waiter.




	Identify
	Describe what someone or something is.
Example: Identify two types of food service.




	Justify
	Give adequate grounds for decisions or conclusions; prove to be right; give a good reason.
Example: Justify why you have chosen this menu for young children.




	Name
	Produce an answer from recall.
Example: Name four small pieces of equipment that are used within catering kitchens.




	Outline
	Write out the main points or a general plan, but omit minor details.
Example: Outline the main factors that affect the choice of accommodation for families.




	Place
	Add specific information to a stimulus.
Example: Place the three hospitality and catering providers into the table below.




	Recommend
	Suggest or put forward an answer that is suitable for the question.
Example: Recommend three things a supplier could do differently to prevent refusal of their delivery.




	Select
	Carefully choose as being the best or most suitable.
Example: Select one type of hospitality and catering provision to meet the needs of young children.




	State
	Give only the bare facts, clearly and fully.
Example: State the types of visitor most likely to visit a youth hostel.




	Suggest
	Make a recommendation or suggestion.
Example: Suggest three different hospitality and catering training courses suitable for school leavers.
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