
‭Spring Term‬
‭Term 2‬

‭Hospitality and Catering‬
‭Year 10‬

‭Name:‬‭______________________________‬

‭Tutor:‬‭_______________________________‬



‭Year 10 Homework Timetable‬

‭Monday‬ ‭English‬
‭Task 1‬

‭Ebacc‬
‭Option A‬
‭Task 1‬

‭Option C‬
‭Task 1‬

‭Tuesday‬ ‭Option B‬
‭Task 1‬

‭Sparx‬
‭Science‬

‭Science‬
‭Task 1‬

‭Wednesday‬ ‭Sparx‬
‭Maths‬

‭Option C‬
‭Task 2‬

‭Sparx‬
‭Science‬

‭Thursday‬
‭Ebacc‬

‭Option A‬
‭Task 2‬

‭Sparx‬
‭Maths‬

‭Option B‬
‭Task 2‬

‭Friday‬ ‭Sparx‬
‭Science‬

‭Science‬
‭Task 2‬

‭English‬
‭Task 2‬

‭Sparx Science‬
‭• Complete 100% of their assigned homework each week‬
‭Sparx Maths‬
‭• Complete 100% of their assigned homework each week‬



‭Half Term 3 (6 weeks) - Year 10‬

‭Week / Date‬ ‭Homework task 1‬
‭Cornell Notes‬

‭Homework task 2‬
‭Exam Question‬

‭Week 1‬
‭6th January 2025‬

‭Cornell notes on‬‭Food‬
‭safety‬

‭Question:‬‭Describe some risks to food‬
‭safety when you prepare a roast chicken‬
‭dinner and critical control points to stop‬
‭them from happening (10 marks)‬

‭Week 2‬
‭13th January 2025‬

‭Revision cards on‬‭Food‬
‭safety‬

‭Question‬‭:  Write a timeplan for one of the‬
‭dishes you have cooked so far. (P, M, D)‬

‭Week 3‬
‭20th January 2025‬

‭Cornell notes on‬‭the‬
‭operation of the kitchen‬

‭Question‬‭:  Describe the dress code for a‬
‭chef and why they need to wear them (4‬
‭marks)‬

‭Week 4‬
‭27th January 2025‬

‭Revision Cards‬ ‭on‬
‭equipment in a kitchen‬

‭Question‬‭: Describe why kitchens need to‬
‭have colour coded equipment (4 marks)‬

‭Week 5‬
‭3rd February 2025‬

‭Cornell Notes on:‬‭the‬
‭operation of the front of‬
‭house‬

‭Question‬‭: Describe the dress code for a‬
‭receptionist in a hotel and why they need‬
‭to wear it (4 marks)‬

‭Week 6‬
‭10th February 2025‬

‭Revision Cards on:‬
‭Customer requirements‬

‭Question:‬‭Steve and Sally are getting‬
‭married in a country house hotel.  How‬
‭could the hotel meet their needs for their‬
‭reception (4 marks)‬



‭Half Term 4 (6 weeks) - Year 10‬

‭Week / Date‬ ‭Homework task 1‬
‭Cornell Notes‬

‭Homework task 2‬
‭Exam Question‬

‭Week 7‬
‭24th February 2025‬

‭Cornell Notes on:‬
‭Food related causes of ill‬
‭health‬

‭Question‬‭: Describe the food labelling laws,‬
‭food safety legislation and food hygiene (6‬
‭marks)‬

‭Week 8‬
‭3rd March 2025‬

‭Revision Cards on:‬
‭symptoms and signs of‬
‭food induced ill health‬

‭Question‬‭:  Describe preventative‬
‭measures to control food induced ill health‬
‭(6 marks)‬

‭Week 9‬
‭10th March 2025‬

‭Cornell Notes on:‬‭the‬
‭Environmental health‬
‭officer‬

‭Question‬‭: State what nutrients are needed‬
‭in our diet and their functions (10 marks)‬

‭Week 10‬
‭17th March 2025‬

‭Revision Cards on:‬
‭Nutrition at different life‬
‭stages‬

‭Question‬‭: how could you adapt a lasagna‬
‭for a coeliac and a lactose intolerant‬
‭person (5 marks)‬

‭Week 11‬
‭24th March 2025‬

‭Cornell Notes on:‬‭How‬
‭cooking methods can‬
‭impact on nutritional value‬

‭Question‬‭: Design a dish that would have‬
‭the least negative impact on the nutritional‬
‭value of the food (P, M, D)‬

‭Week 12‬
‭31st March 2025‬

‭Revision Cards on:‬
‭factors affecting menu‬
‭planning‬

‭Question‬‭: Design a dish for a local bistro‬
‭for adults in a mid income area and‬
‭describe why you have chosen it (P, M, D)‬



‭Geography Year 10 Knowledge Organiser: Half term 3 and 4 (Climate change and ecosystems)‬
‭Knowledge Organiser‬



































‭WEEK 1: Cornell Notes (Homework task 1)‬

‭Topic:‬‭Food safety‬ ‭Revision guide page:‬

‭Links‬

‭Questions‬

‭Notes‬

‭Summary‬



‭WEEK 1: Exam Question (Homework task 2)‬

‭Question‬‭:‬ ‭Describe some risks to food safety when‬‭you prepare a roast chicken dinner and critical‬
‭control points to stop them from happening (10 marks)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭WEEK 1: Exam Question review and improvement (Classwork)‬

‭Question‬‭:‬ ‭Describe some risks to food safety when‬‭you prepare a roast chicken dinner and critical‬
‭control points to stop them from happening (10 marks)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬



‭WEEK 2: Exam Question (Homework task 2)‬

‭Question‬‭:  Write a timeplan for one of the dishes‬‭you have cooked so far. (P, M, D)‬

‭Answer:‬

‭Time‬ ‭Procedure‬ ‭Special points‬

‭WEEK 2: Exam Question review and improvement (Classwork)‬

‭Question‬‭:  Write a timeplan for one of the dishes‬‭you have cooked so far. (P, M, D)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬



‭WEEK 3: Cornell Notes (Homework task 1)‬

‭Topic:‬‭The operation of the kitchen‬ ‭Revision guide page:‬

‭Links‬

‭Questions‬

‭Notes‬

‭Summary‬



‭WEEK 3: Exam Question (Homework task 2)‬

‭Question‬‭: Describe the dress code for a chef and why‬‭they need to wear them (4 marks)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭WEEK 3: Exam Question review and improvement (Classwork)‬

‭Question‬‭: Describe the dress code for a chef and why‬‭they need to wear them (4 marks)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬



‭WEEK 4: Exam Question (Homework task 2)‬

‭Question‬‭: Describe why kitchens need to have colour‬‭coded equipment (4 marks)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭WEEK 4: Exam Question review and improvement (Classwork)‬

‭Question‬‭: Describe why kitchens need to have colour‬‭coded equipment (4 marks)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬



‭WEEK 5: Cornell Notes (Homework task 1)‬

‭Topic:‬‭The operation of the front of house‬ ‭Revision guide page:‬

‭Links‬

‭Questions‬

‭Notes‬

‭Summary‬



‭WEEK 5: Exam Question (Homework task 2)‬

‭Question‬‭: Describe the dress code for a receptionist‬‭in a hotel and why they need to wear it (4‬
‭marks)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭WEEK 5: Exam Question review and improvement (Classwork)‬

‭Question‬‭: Describe the dress code for a receptionist in a hotel and why they need to wear it (4‬
‭marks)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬



‭WEEK 6: Exam Question (Homework task 2)‬

‭Question‬‭: Steve and Sally are getting married in a‬‭country house hotel.  How could the hotel meet‬
‭their needs for their reception (4 marks)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭WEEK 6: Exam Question review and improvement (Classwork)‬

‭Question‬‭: Steve and Sally are getting married in a‬‭country house hotel.  How could the hotel meet‬
‭their needs for their reception (4 marks)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬



‭WEEK 7: Cornell Notes (Homework task 1)‬

‭Topic:‬‭Food related causes of ill health‬ ‭Revision guide page:‬

‭Links‬

‭Questions‬

‭Notes‬

‭Summary‬



‭WEEK 7: Exam Question (Homework task 2)‬

‭Question‬‭:  Describe the food labelling laws, food‬‭safety legislation and food hygiene (6 marks)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭WEEK 7: Exam Question review and improvement (Classwork)‬

‭Question‬‭:  Describe the food labelling laws, food‬‭safety legislation and food hygiene (6 marks)‬

‭Answer:‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬



‭WEEK 8: Exam Question (Homework task 2)‬

‭Question‬‭: Describe preventative measures to control‬‭food induced ill health (6 marks)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭WEEK 8: Exam Question review and improvement (Classwork)‬

‭Question‬‭: Describe preventative measures to control‬‭food induced ill health (6 marks)‬

‭Answer:‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬



‭WEEK 9: Cornell Notes (Homework task 1)‬

‭Topic:‬‭Environmental health officer‬ ‭Revision guide page:‬

‭Links‬

‭Questions‬

‭Notes‬

‭Summary‬



‭WEEK 9: Exam Question (Homework task 2)‬

‭Question‬‭: State what nutrients are needed in our diet‬‭and their functions (10 marks)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭WEEK 9: Exam Question review and improvement (Classwork)‬

‭Question‬‭: State what nutrients are needed in our diet‬‭and their functions (10 marks)‬

‭Answer:‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬



‭WEEK 10: Exam Question (Homework task 2)‬

‭Question‬‭: How could you adapt a lasagna for a coeliac‬‭and a lactose intolerant person? (5 marks)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭WEEK 10: Exam Question review and improvement (Classwork)‬

‭Question‬‭:  How could you adapt a lasagna for a coeliac‬‭and a lactose intolerant person? (5 marks)‬

‭Answer:‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬



‭WEEK 11: Cornell Notes (Homework task 1)‬

‭Topic:‬‭How cooking methods can impact on nutritional‬‭value‬ ‭Revision guide page:‬

‭Links‬

‭Questions‬

‭Notes‬

‭Summary‬



‭WEEK 11: Exam Question (Homework task 2)‬

‭Question‬‭: Design a dish that would have the least‬‭negative impact on the nutritional value of the‬
‭food (P, M, D)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭WEEK 11: Exam Question review and improvement (Classwork)‬
‭Design a dish that would have the least negative impact on the nutritional value of the food (P, M, D)‬
‭Question‬‭:‬

‭Answer:‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬



‭WEEK 12: Exam Question (Homework task 2)‬

‭Question‬‭:  Design a dish for a local bistro for adults‬‭in a mid income area and describe why you‬
‭have chosen it (P, M, D)‬

‭Answer:‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭______________________________________________________________________________________‬

‭WEEK 12: Exam Question review and improvement (Classwork)‬

‭Question‬‭:  Design a dish for a local bistro for adults‬‭in a mid income area and describe why you‬
‭have chosen it (P, M, D)‬

‭Answer:‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬

‭_______________________________________________________________________________________‬





‭Week 2‬
‭Revision Card on‬‭Food safety‬

‭1.‬ ‭What does HACCP stand for?‬
‭2.‬ ‭State a hazard when storing chicken‬
‭3.‬ ‭What would be a critical control point‬

‭for this?‬
‭4.‬ ‭State a hazard when cooking chicken‬
‭5.‬ ‭What would be a critical control point‬

‭for this‬

‭Answers‬

‭……………………………………………………………………………………………………………………………………………………‬ ‭…………‬

‭Week 4‬
‭Revision Card on‬‭equipment in a kitchen‬

‭1.‬ ‭Name a large piece of kitchen‬
‭equipment?‬

‭2.‬ ‭Name a small piece of kitchen‬
‭equipment‬

‭3.‬ ‭Waste bags would go into which‬
‭kitchen equipment group?‬

‭4.‬ ‭Weighing scales would go into which‬
‭kitchen equipment group?‬

‭5.‬ ‭Name a small serving equipment‬
‭item.‬

‭Answers‬

‭……………………………………………………………………………………………………………………………………………………‬ ‭…………‬

‭Week 6‬
‭Revision Card on‬‭Customer requirements‬

‭1.‬ ‭What 3 groups can customers be‬
‭divided into?‬

‭2.‬ ‭Businesses can’t discriminate‬
‭between customers based on‬
‭different categories.  Name 3‬

‭3.‬ ‭How could a business cater for‬
‭business customers? Name 2‬

‭4.‬ ‭How could a business cater for‬
‭leisure customers? Name 2‬

‭Answers‬





‭Week 8‬
‭Revision Card on‬‭symptoms and signs of‬
‭food induced ill health‬

‭1.‬ ‭Name a visible symptom of food‬
‭induced ill health‬

‭2.‬ ‭Name a invisible symptom of food‬
‭induced ill health‬

‭3.‬ ‭Name a symptom of an allergic‬
‭reaction‬

‭4.‬ ‭Name a symptom of an anaphylactic‬
‭reaction‬

‭Answers‬

‭……………………………………………………………………………………………………………………………………………………‬ ‭…………‬

‭Week 10‬
‭Revision Card on‬‭Nutrition at different life‬
‭stages‬

‭1.‬ ‭When does growth stop?‬
‭2.‬ ‭What happens to metabolic rate in‬

‭your middle ages?‬
‭3.‬ ‭What 3 things can decrease in‬

‭elderly people?‬
‭4.‬ ‭Which nutrient is needed in children‬

‭for growth?‬
‭5.‬ ‭Which mineral do girls need more of‬

‭when they start menstruating?‬

‭Answers‬

‭……………………………………………………………………………………………………………………………………………………‬ ‭…………‬

‭Week 12‬
‭Revision Card on‬‭factors affecting menu‬
‭planning‬

‭1.‬ ‭Name 3 things you need to consider‬
‭when planning a menu?‬

‭2.‬ ‭What 4 organoleptic properties need‬
‭to be considered?‬

‭3.‬ ‭What are seasonal foods?‬
‭4.‬ ‭How could the type of provision‬

‭influence the customer?‬
‭5.‬ ‭What skills would a chef working in‬

‭a Michelin starred restaurant have?‬

‭Answers‬
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