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Answer all questions.

1. The Hospitality and Catering industry is made up of commercial and non-commercial
establishments.

(@) Identify which hospitality and catering establishments are commercial, and which are
non-commercial. [4]

Place the correct letter into the boxes below.

A B

Childcare day nursery University accommodation

0
[

D

Local Authority school canteen

Non-commercial establishments Commercial establishments

02

© WJEC CBAC Ltd. (5569UB0-1)



Examiner

L . . . . o only
Specialist equipment is used in commercial and non-commercial kitchens.

(b) Name each piece of equipment. [4]
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2. Sean works at the Normandy Hotel restaurant as a Head Chef. o

(@) Identify three correct job roles that Sean would undertake as a Head Chef. [3]

Place the correct letter onto the line below (one letter per line).

Plan the menu for the Book in customers to the
restaurant. Normandy Hotel.
A B
Take orders over the Restock the ingredients
phone for room service. needed.
C D
Hire and dismiss staff in
the kitchen.
E
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Sean needs to hire a new Sous Chef for the Normandy Hotel Kitchen.

(b) Name two qualifications the new Sous Chef may need to apply for the job. 2]

1) o

() Name two personal attributes that the new Sous Chef should have for the job position.

[2]

The new Sous Chef will have a permanent contract and will be entitled to a number of
benefits.

(d) Name two benefits the Sous Chef will be entitled to under the contract. [2]
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3. The LV 5-Star Hotel and Restaurant is promoting a special offer for couples, for Valentine’s

2
LYV

BRAND
-ESTD- <
2019 S

Q

The LV 5-Star Hotel and Restaurant

Valentine’s Day Offer
Romance at the LV Hotel and Restaurant
Enjoy a glass of champagne & 4-course Gourmet meal for two with
a one-night stay in one of our 5-star bedroom suites.

Only £250

(@) Explain any additional services the LV 5-star Hotel and Restaurant would offer their
customers. [4]
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You have been asked to promote the LV Valentine’s Day offer.

(b) Explain how technology and media can make this offer successful. [6]

(c) Identify whether the following statements are True or False. Tick (v/) one box per
statement. [4]

Statement True False

() The LV Receptionist is a member of staff that works front
of house.

(i) The LV Porter is in charge of maintenance and fixing
issues around the hotel.

(iii) The LV Concierge advises and helps customers with
tourist trips or show tickets.

(V) The LV Housekeeping are in charge of making sure that
rooms are tidy and well managed.
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The LV Hotel and Restaurant are planning Health and Safety training for the new staff.

(d) Name and describe two different areas of Health and Safety training for the new staff.

[6]

Name of Health and

Safety training Description

(e) Describe why it is important that the employer has to offer Health and Safety training to
all their staff. [4]

08
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4. ACCAB is an educational exam board. They are holding teacher training for a new course that
is available. 100 people will be attending the course and two presenters. ACCAB have booked
the Mulberry Hotel to cater for the training event.

(@) Explain how the hotel can meet the needs of the exam board and the presenters for
the training. [2]

(b) Explain how the Mulberry Hotel could meet the needs of the teachers that will attend
the day. [4]
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The LV Hotel has had an incident involving a customer’s personal safety. The customer in
question had fallen on a loose piece of carpet in the hallway.

Complete the ‘Personal Safety Risk’ Document to identify four risks to customers’ personal

safety and suggest four control measures for the risk identified in the Hotel.

(8]

Personal Safety Risk Document
For the
LV 5-star Hotel and Restaurant

Identify risk to personal safety.

Recommend personal safety control measures.

E.g. Customer tripping on loose
carpet or flooring.

E.g. Maintenance to do weekly check of all flooring,
for loose carpet or tripping hazards. Hotel staff should
also forward on any reports to maintenance and
manager as soon as possible.

Examiner
only
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6. The Miller family are on holiday in Cornwall, they have visited a bakery to purchase lunch.
One of the Millers has a peanut allergy. She has looked at the labels for ingredients and has
chosen a sandwich that states it does not contain peanuts. However, after consuming the
sandwich, she has started to show signs of an allergic reaction.

(@) Describe the visible and non-visible symptoms that she would have. [4]

(b) Describe the Food Labelling regulations the bakery should have followed in regards to
Food Safety legislation. [4]

Examiner
only
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7.

The Millers have contacted the Environmental Health Officer (EHO).

(@) Describe the job role of the Environmental Health Officer (EHO). 2]

12
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The Environmental Health Officer (EHO) has discovered that the bakery contains findings of
two types of food poisoning bacteria.

(c) Identify two types of food poisoning bacteria and where each type is usually found. [4]

Food poisoning bacteria Where it is usually found

13
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My Little Explorer is a new campsite dedicated, for the Christmas month, to offering customers o

a range of festival experiences during their stay.

There are only log cabins at the campsite, however the company want to expand to offer
customers a range of different priced residential provisions.

MY LITTLE yp,

EXPLORER

Christmas advantages start with us...

Come and join us in the month of December to meet Santa Claus and Rudolph.
Enjoy roasting marshmallows around an open fire.

Enjoy ice skating, hot tub, skiing on our dry ski slope.

(@) Suggest three residential provisions My Little Explorer could offer. [3]
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(b) Review one of your suggested residential provisions and justify why it is the most
suitable to meet the needs of the visitors to My Little Explorer. [8]

END OF PAPER
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Question
number

Additional page, if required.
Write the question number(s) in the left-hand margin.
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