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Exam Tip 1 
Read the question carefully.  





AC 1.1 DESCRIBE THE STRUCTURE OF THE HOSPITALIT Y AND 
CATERING INDUSTRY

• Name two types of commercial establishment. (2)

• Name two types of non-commercial establishment. (2)

• Give three examples of residential establishments. (3)

• Give three examples of non-residential establishments. (3)

• Give four examples of when contract caterers might be used. (4)

• List three types of establishment you would expect to find in the entertainment and leisure 

sector of the hospitality industry. (3)

• Explain how the needs of guests at a wedding reception might differ from the needs of 

delegates at a conference. (9)

• Outline some advantages of employing a contract caterer for a large garden party. (3)

Extension: Make a list of local hospitality and catering businesses (use the internet for research 

if needed) Produce a case study for each.  What type of establishment are they? (commercial, 

residential etc.) Which services do they provide? (e.g. accommodation, conference facilities) 





AC 1.1 DESCRIBE THE STRUCTURE OF THE HOSPITALIT Y AND 
CATERING INDUSTRY

• Explain why a couple who are looking for a venue to celebrate their 25th wedding anniversary 

may look at the star ratings of hotels before making a choice. (4)

• Describe the differences between a guest house and a hotel. (3)

• Outline the impact being awarded AA rosettes might have on an Inn. (3)

• Why are vending machines likely to be found in railway stations. (3)

• Give three advantages of changing the serving of breakfast from waited service to buffet 

service in a hotel. (3)

• Describe how the manager of a pub might deal with customers leaving negative reviews on 

TripAdvisor. (6)

Extension: Research establishments that meet each of the standards (e.g. a restaurant with 1 

Michelin star, a 4 star hotel etc.) and create a poster with annotated images that show their 

characteristics. Do their ratings on TripAdvisor and Yelp reflect the standard/award they have 

been given?





AC 1.1 DESCRIBE THE STRUCTURE OF THE HOSPITALITY 
AND CATERING INDUSTRY 

• Define the term ‘Front of house’. (1) 

• List 3 jobs within the hospitality sector at supervisory level. (3)

• Describe the role of a ‘sous chef’.  (3)

• Name 2 other types of chef. (2)

• Describe the role of a night porter. (3)

• Outline the responsibilities of a concierge in a large 4 star hotel. (6)

• Explain why a hotel might outsource laundry services. (6)

• Why are hotels increasingly looking for local/ethical suppliers? (9)

Extension: Watch this program https://www.bbc.co.uk/programmes/b09ws1xq and make notes 

on the different job roles within the hotel.

https://www.bbc.co.uk/programmes/b09ws1xq


Exam Tip 2 
Take the time to learn what 

exam command words are 

asking you to do. 





AC 1.2 ANALYSE JOB REQUIREMENTS WITHIN THE HOSPITALIT Y 
AND CATERING INDUSTRY 
AC 1.3 DESCRIBE THE WORKING CONDITIONS OF DIFFERENT JOB 
ROLES ACROSS THE HOSPITALIT Y AND CATERING INDUSTRY

• Give three occasions when casual staff may be employed. (3)  Where might a business find these staff at 
short notice? (1)

• Outline 3 responsibilities of an employer. (3)

• Give five qualities or skills needed by a receptionist working in a five-star hotel. (5)

• Compare the working environment of a chambermaid/ housekeeping operative and a hotel manager. (9)

• The Royal Hotel needs to recruit staff for its busy holiday season, discuss the type of contract that would 
suit the following interviewees. What are the advantages to the Royal Hotel and the employees?

(a) A College student who studies 5 days a week but gets weekends and holidays off college. (6)

(b) A mother of a 12 year old who is at school nearby in term time. (6)

• Explain why a hotel situated in a British seaside resort may employ a mixture of full-time, part-time, 
temporary and casual staff. (12)

Extension: Research the personal qualities and skills, responsibilities, working conditions and salary of a 
member of staff at each operating level within the hospitality and catering industry.





AC 1.4 EXPL AIN FACTORS AFFECTING THE SUCCESS OF 
HOSPITALITY AND CATERING PROVIDERS 

• Give two advantages of effective portion control. (2)

• A hotel has calculated the actual cost of one portion of chicken chasseur at £2. 86. List 3 other 

costs to be considered when calculating the selling price. (3)

• State some of the factors that might affect the success of a new delicatessen opening just off 

the high street of a large and busy town. (5)

• Discuss the similarities and differences in customer service and customer provision you might 

expect to find between a fast food restaurant and a restaurant in a four star hotel. (9)

• A country house hotel wants to become more environmentally friendly.  Outline reasons why 

they might want to do this. (3) Describe how they might achieve their goal. (9)

• Explain how technology can contribute to the success of a hotel. (12)

Extension: Pick an episode of The Hotel Inspector http://www.channel5.com/show/the-hotel-

inspector/ to watch.  Identify the different factors affecting success and the reasons for failure 

that are discussed. Then carry out a SWOT analysis. 

http://www.channel5.com/show/the-hotel-inspector/
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Exam Tip 3 
Always pay attention to how 

many marks a question is 

worth. 





AC 2.1 DESCRIBE THE OPERATION OF THE KITCHEN
AC 2.2 DESCRIBE THE OPERATION OF FRONT OF HOUSE

• List 3 pieces of large equipment found in a professional kitchen. (3)

• Draw and name 3 types of knife. (3)

• Explain how the use of EPOS might contribute to the success of a restaurant. (9)

• Give 3 types of record kept in a professional kitchen. (3)

• Outline 4 details likely to be found in personnel records. (4)

• What is the main rule of stock rotation? (1)

• Describe the measures that establishments should carry out to ensure the health and safety of 

customers. (6)

• Explain how the type of service offered would effect the design of the premises and staff allocations 

(12)

Extension:  Visit a local café/restaurant (or watch a suitable you tube clip/ TV programme). Describe 

the operation layout and work flow, equipment and materials used. Make notes on stock control, 

documentation used, staff allocation, dress code and safety and security.





AC 2.3 EXPL AIN HOW HOSPITALIT Y AND CATERING PROVISION 
MEETS CUSTOMER REQUIREMENTS

• List 3 current trends within the food service industry. (3)

• Outline the rights of the customer. (4)

• People have the right to not be discriminated against. Explain how hospitality and catering 

providers might ensure that they fulfil this right in terms of staff. (12) 

• People have the right to not be discriminated against. Explain how hospitality and catering 

providers might ensure that they fulfil this right in terms of customers. (12) 

• Describe the requirements of a business customer. (6)

• Explain the similarities and differences between customer expectations of a customer eating in 

a fast food establishment and a customer eating in a fine dining establishment. (9)

Extension: For a range of hospitality and catering providers, research how they ensure 

customers and staff are not discriminated against. 
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Exam Tip 4 
You can answer most 

questions with common sense 

and a bit of imagination. 





A C  3 . 1  D E S C R I B E  P E R S O N A L  S A F ET Y  R E S P O N S I B I L I T I E S  I N  T H E  W O R K P L A C E  
A C  3 . 2  I D E N T I F Y  R I S KS  T O  P E R S O N A L  S A F ET Y  I N  H O S P I TA L I T Y  A N D  C AT E R I N G
A C  3 . 3  R E C O M M E N D  P E R S O N A L  S A F ET Y  C O N T R O L
M E A S U R E S  F O R  H O S P I TA L I T Y  A N D  C AT E R I N G
P R O V I S I O N

• List 3 duties of the employee under HASAWA. (3)

• Outline the role of the H.S.E. (3)

• Give 2 substances covered by COSHH. (2) 

• Explain the security risks to employees working in a country pub in a rural location. (12) 

• Describe what action would need to be taken if a chef burned themselves. (6)

• Outline the risks associated with dishwashing. (4) Explain how these risks might be addressed. 

(9)

• Discuss the ways an establishment can reduce safety and security risks for their staff. (12)

Extension:  Visit this webpage http://www.hse.gov.uk/catering/index.htm Once you have had a 

look at a few different areas, click the link to visit the Shattered Lives website and have a look at 

the case study and some of the resources available.

http://www.hse.gov.uk/catering/index.htm
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Exam Tip 5 
Think about longer answers before 

you start writing. Use PEE to make 

your answers clear. 





AC 4.1 DESCRIBE FOOD REL ATED CAUSES OF ILL HEALTH
AC 4.4 DESCRIBE COMMON T YPE OF FOOD POISONING 
AC 4.5 DESCRIBE THE SYMPTOMS OF FOOD INDUCED ILL HEALTH
• List 3 causes of food related ill health. (3)

• Outline common causes of food spoilage. (4)

• What is anaphylaxis? (1) Give 2 foods that commonly cause anaphylactic reactions. (2) 

Describe what should be done if someone is suffering from an anaphylactic reaction. (6)

• Give 2 common types of food poisoning (2).  Describe likely sources and symptoms for the 2 

types of food poisoning given. (9)

• Explain the differences between food intolerances and food allergies. (12) 

• Why is it important chef’s are aware of different allergies? (6)

• Catering outlets are constantly changing to meet customers needs.

Assess how caterers can ensure that the needs of customers with allergies special dietary 

needs are met. (9)

Extension: Watch this programme, paying particular attention to the case of salmonella 

poisoning. https://www.youtube.com/watch?v=AlaSXeyciIc

https://www.youtube.com/watch?v=AlaSXeyciIc




AC 4.2 DESCRIBE THE ROLE AND RESPONSIBILITIES OF THE 
ENVIRONMENTAL HEALTH OFFICER (EHO)
AC 4.3 DESCRIBE FOOD SAFET Y
LEGISL ATION
• Give 3 powers of the EHO. (3)

• There is an outbreak of food poisoning amongst guests following a wedding. Describe how the 

EHO might follow this up. (6)

• A local Fish and Chip shop is being inspected by the EHO. Outline 4 checks they might carry 

out. (4) Explain the effects of a low hygiene rating being given following the inspection. (9)

• The Armthorpe Hotel has decided to refurbish the kitchen and dining room. Describe the role 

of the EHO before , during and after the refurbishment. (12)

• List 3 details that you would expect to find on a food label. (3)

• Describe how a chef might use HACCP when receiving a delivery of fresh chicken. (9)

Extension:  Visit these webpages https://www.food.gov.uk/

https://www.gov.uk/browse/business/food. Explore different areas to expand you understanding 

of the food inspection process, food safety legislation and food poisoning.

https://www.food.gov.uk/
https://www.gov.uk/browse/business/food
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Exam Tip 6 
Check your answers. Do they 

make sense? Have you 

answered the question?





AC 5.1  REVIEW OPTIONS FOR HOSPITALIT Y AND CATERING PROVISION
AC 5.2 RECOMMEND OPTIONS FOR HOSPITALIT Y PROVISION

• Define the term target market. (1)

• List 3 types of catering establishment that might appeal to young professionals. (3)

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

• Outline the potential weaknesses of a large pub chain opening an establishment in a small town. (4) 

• Treeton is a suburb on the outskirts of a large city. It has always been popular with families, however 

recently a number of starter homes have been built which has attracted a number of young professionals 

that work in the city but can’t avoid 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 3 new catering providers (9) (b) Recommend and justify 1 option to take forward.

Extension: (a) Make a list of number of hospitality and catering establishments in a town or city near to 

you. Categorise them into what type of service they provide, whether they are commercial or non 

commercial and what type of customer they cater for. Then think about what proposals you could make for 

new establishments.  What does the area need and why? Think about accommodation and leisure provision 

as well as catering.

(b) Watch an episode of million pound menu. https://www.bbc.co.uk/programmes/b0b3pt5h Pay careful 

attention to conversations about target markets, gaps in the market, competition, strengths, weaknesses and 

finances. 

https://www.bbc.co.uk/programmes/b0b3pt5h


Exam Tip 7 
Never leave a question 

unanswered. You need a few marks 

from every question to pass.


