REVISION PLAN — UNIT 1: HOSPITALITY & CATERING
📅 2‑Week Study Schedule (Flexible)
Goal: Cover all content twice — once to learn, once to reinforce.
WEEK 1 — Learning & Understanding
Day 1 — Industry Overview
· 1.1.1 Standards and ratings
· Types of hospitality & catering provisions
· Types of service (commercial & non‑commercial)
Day 2 — Employment & Roles
· 1.1.2 Types of employment roles & responsibilities
· Personal attributes, qualifications, experience
Day 3 — Industry Conditions & Success Factors
· 1.1.3 Working conditions
· 1.1.4 Contributing factors to success
· Positive & negative uses of media
Day 4 — Kitchen & Front of House Operations
· 1.2.1 Operation of the kitchen
· Kitchen equipment
· 1.2.2 Front & back of house
· Customer requirements
Day 5 — Meeting Customer Needs
· 1.2.3 Provision for specific requirements (dietary, cultural, religious, medical, lifestyle)
Day 6 — Health & Safety
· 1.3.1 Health & safety in hospitality
· Safety documents (risk assessments, COSHH, HACCP)
Day 7 — Food Safety
· 1.3.2 Food safety
· 1.4.1 Food‑related causes of ill health
· Hospitality & catering law
WEEK 2 — Reinforcement & Exam Practice
Day 8 — Ill Health & Symptoms
· 1.4.2 Symptoms & signs of food‑induced ill health
· 1.4.3 Preventative control measures
Day 9 — Environmental Health Officer
· 1.4.4 Role of the EHO
· Inspection process
· Enforcement actions
Day 10 — Consolidation
· Revisit all Unit 1.1 topics
· Create mind maps for each sub‑section
Day 11 — Practical Knowledge
· Revisit kitchen operations
· Equipment identification
· Front/back of house workflow diagrams
Day 12 — Safety & Law
· Re‑review HACCP, food safety law, EHO powers
· Complete practice questions
Day 13 — Mock Questions
· Attempt past papers or teacher‑provided questions
· Mark and correct mistakes
Day 14 — Final Review
· Flashcards
· Key definitions
· High‑mark exam answers practice


DETAILED TOPIC BREAKDOWN
1.1.1 Standards, Ratings & Provision Types
· ⭐ Food hygiene ratings (0–5)
· ⭐ AA Rosettes, Michelin Stars
· Commercial vs non‑commercial
· Types of service: table, counter, buffet, silver service, self‑service
1.1.2 Employment Roles
· Chefs (commis → head chef)
· FOH roles (waiter, receptionist, concierge)
· BOH roles (kitchen porter, cleaner)
· Personal attributes: teamwork, communication, reliability
· Qualifications: NVQs, apprenticeships, food hygiene certificates
1.1.3 Working Conditions
· Shift patterns
· Seasonal work
· Pay levels
· Stress & pressure
· Career progression
1.1.4 Success Factors & Media
· Location, pricing, quality, staff skills
· Media: reviews, influencers, advertising, PR
· Positive vs negative publicity
1.2.1 Kitchen Operation
· Kitchen layout: zones, workflow
· Equipment: mechanical, handheld, electrical
· Brigade system
1.2.2 Front & Back of House
· FOH: greeting, seating, taking orders, customer service
· BOH: food prep, cooking, cleaning
· Customer requirements: dietary, accessibility, speed, quality
1.2.3 Meeting Specific Requirements
· Allergies
· Cultural/religious needs
· Medical needs
· Vegetarian/vegan
· Children/elderly
1.3.1 Health & Safety
· Risk assessments
· PPE
· Fire safety
· Manual handling
· Safety documents: COSHH, HACCP, accident forms
1.3.2 Food Safety
· Cross‑contamination
· Temperature control
· Cleaning schedules
· Personal hygiene
1.4.1–1.4.4 Food‑Induced Ill Health & EHO
· Biological, chemical, physical hazards
· Symptoms: nausea, vomiting, diarrhoea, fever
· Prevention: cooking, chilling, cleaning, cross‑contamination control
· EHO: inspections, notices, closures, enforcement
REVISION METHODS INCLUDED
· Mind maps
· Flashcards
· Past paper practice
· Self‑quizzing
· Topic summaries
· Diagrams for kitchen/FOH operations

