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Answer all questions.

1. Identify whether each statement is True or False.
Tick (/) one box per statement. [4]

True False

(i) The Sous Chefis in charge of a catering kitchen.

(i)  The Chef de partie is in charge of a particular section of the kitchen.

(i)  The Patissier is in charge of the fish dishes.

(iv)  The Executive head chef is in charge of the entire kitchen.

2. Match the correct definition to the most appropriate food service method.

Draw a line to match up the correct boxes. [4]
Definition Focr;:iefr?;\éice
(i) Hot and cold drinks or snacks on the go sold from a machine. Counter
(i) Food cooked at the table for the customer. Vending
(i) Customers collect their own meal from display area. Table
(iv) Service staff will come and take your order. Gueridon
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3. The Hospitality and Catering industry is made up of commercial and non-commercial
establishments.

Identify the type of establishments shown below.
Tick (V) one box per establishment.

Non-commercial Commercial

[4]
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4. Mobile caterers are in popular demand especially in larger cities and during large events.

(@) Mobile caterers use specialist equipment when selling food.

Name each piece of equipment below. [4]

(1) e

(1) e

(1) oo

Vo g (V) oo
.r‘v Héc STER "
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(b) Explain why mobile caterers have become popular with customers during large sporting
and music events. [6]
(¢) Explain how mobile caterers can become more environmentally friendly. [6]
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5.

Rhys owns and runs a mobile catering van that prepares and makes burgers and chips.

In the catering van’s kitchen Rhys has put up two health and safety posters about laws on
personal safety for his employees.

(@) Describe the personal safety responsibilities of the employee to ensure safe working. [4]
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(b) Recommend the personal safety control measures that Rhys, the employer, could put in
place for his employees. [4]
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(c) Identify and explain each of the following COSHH symbols.

[4]

COSHH symbol

Name COSHH
symbol

Explanation
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6. In 2017 this was a main headline of the Mail Online.

Mail Online News

Home [T us. | Sport |TV&Showbiz|AustraIia | Femail | Health | Science | Money | Video | Travel | DailyMail TV |

THREE HUNDRED Britons are trapped on
one of the world’s largest cruise ships in
Australia amid food poisoning outbreak.

(@) State three non-visible symptoms of the effects of food poisoning that the
holidaymakers may have suffered on the cruise. [3]
(1) oo
(1) e
(T1) e
(b) State three visible symptoms of the effects of food poisoning that the holidaymakers
may have suffered on the cruise. [3]
(1) oo
(1) e
(T1) e
(c) Identify two types of common food poisoning bacteria and state where each is usually
found. [4]
Food poisoning bacteria Where it is usually found
(i) ....................................................................................................................................................................................................
(ii)
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7.

The Environmental Health Officer and his team have been called to inspect the ship after the
outbreak.

(@) Describe the role of the Environmental Health Officer. [3]
(b) Describe three responsibilities of the Environmental Health Officer. [6]
(1) e

(1) e

(1) e
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8. No.9is a chain of international hotels. No.9 is opening its first UK hotel in London. The hotel is
advertising for a number of jobs.

(@) Complete the advert for Head Receptionist.

No.

International
London Hotel

Job Advert: Head Receptionist
Rate of pay: £24,000

(i) Qualifications/skills required: [3]
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No.

International
London Hotel

No.9 will be located in the banking district in London. The majority of customers will be staying
in the hotel on business.

(b) Explain how No.9 could meet the needs of these customers for their stay. [6]
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9. Bella Bejour is a holiday resort in France. The holiday resort attracts visitors all year around
as it has snow in the winter and gets very hot in the summer. Bella Bejour caters directly for
families.

- N
,,'1\’ {;‘ Y g
L ™

Bella Bejour is looking to expand on their catering provisions around the resort to meet the
families’ needs.

(@) Suggest three catering provisions the Bella Bejour resort should consider. [3]

1) e

(b) Review your suggested catering provisions and justify which one is the most suitable to
meet the needs of the visitors to Bella Bejour. [8]
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(c) Describe why it is important for the catering provider to follow the food labelling
regulations at the resort. [4]

VLA
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