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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 do that in a planned way, topic by topic. 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.

Track your progress

Use the revision planner on pages 4 and 5 to plan your revision, topic by topic. Make a note when you have:


•  revised and understood a topic

•  tested yourself

•  practised exam questions and gone online to check your answers and complete the quick quizzes.



You can also keep track of your revision by noting 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 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 common mistakes candidates make and explain how you can avoid them.
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Now test yourself

These short, knowledge-based questions provide the first step in testing your learning. Answers are given online at www.hoddereducation.co.uk/myrevisionnotes
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Revision activities

These activities will help you understand each topic in an interactive way.
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Definitions and key words

Clear, concise definitions of essential key terms are provided where they first appear.
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Exam practice

Practice exam questions are provided on page 84. Use them to consolidate your revision and practise your exam skills.
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Online

Go online to check your answers and to try out the extra quick quizzes at www.hoddereducation.co.uk/myrevisionnotes
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My revision planner

Unit 1 The hospitality and catering industry

LO1 Understand the environment in which hospitality and catering providers operate

1.1 The structure of the hospitality and catering industry

1.2 Job requirements within the hospitality and catering industry

1.3 Working conditions of different job roles across the hospitality and catering industry

1.4 Factors affecting the success of hospitality and catering providers

LO2 Understand how hospitality and catering provision operates

2.1 The operation of the kitchen

2.2 The operation of front of house

2.3 How hospitality and catering provision meet customer requirements

LO3 Understand how hospitality and catering provision meets health and safety requirements

3.1 Personal safety responsibilities in the workplace

3.2 Risks to personal safety in hospitality and catering

3.3 Personal safety control measures for hospitality and catering provision

LO4 Know how food can cause ill health

4.1 Food-related causes of ill health

4.2 The role and responsibilities of the Environmental Health Officer

4.3 Food safety legislation

4.4 Common types of food poisoning

4.5 Symptoms of food-induced ill health

LO5 Be able to propose a hospitality and catering provision to meet specific requirements

5.1 & 5.2 Options for hospitality and catering provision

Exam practice

Success in the examination

Sample examination questions and model answers

Unit 2 Hospitality and catering in action

LO1 Understand the importance of nutrition when planning menus

1.1 Functions of nutrients in the human body

1.2 Nutritional needs of specific groups

1.3 Characteristics of unsatisfactory nutritional intake

1.4 How cooking methods impact on nutritional value

LO2 Understand menu planning

2.1 Factors to consider when proposing dishes for menus

2.2 How dishes on a menu address environmental issues

2.3 How menu dishes meet customer needs

2.4 Planning production of dishes for a menu

LO3 Be able to cook dishes

3.1 Techniques in preparation of commodities

3.2 Assuring quality of commodities to be used in food preparation

3.3 Techniques in cooking of commodities

3.4 Completing dishes using presentation techniques

3.5 Using food safety practices

Glossary

Now test yourself answers, exam practice answers and quick quizzes at www.hoddereducation.co.uk/myrevisionnotes
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