
 Summer Term 
 Term 3 

 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 5 (5 weeks) - Year 10 

 Week / Date  Homework task 1 
 Cornell Notes 

 Homework task 2 
 Exam Question 

 Week 1 
 21st April 2025 

 Cornell Notes  on Nutrients 
 Answer the exam questions on 
 Describe the function of the 3 
 macronutrients with some food 
 examples (6 marks) 

 Week 2 
 28th April 2025 

 Revision Cards  on 
 Nutrients  Answer the exam questions on 

 Describe the function of the 
 micronutrients with some food 
 examples (6 marks) 

 Week 3 
 5th May 2025 

 Cornell Notes  on Different 
 life stages and nutritional 
 needs 

 Answer the exam questions on 
 Design a menu for a life stage, 
 highlighting the nutrients that are 
 needed for that group (6 marks) 

 Week 4 
 12th May 2025 

 Revision Cards  on Special 
 Dietary needs  Answer the exam questions on 

 Design a menu for a dietary need 
 e.g vegan, highlighting the nutrients 
 that are needed for that group (6 
 marks) 

 Week 5 
 19th May 2025 

 Cornell Notes  on Cooking 
 methods and how they 
 affect nutrients 

 Answer the exam questions on 
 Describe the most suitable cooking 
 method/s to make chips for a person 
 on a low fat diet (6 marks) 



 Half Term 6 (7 weeks) - Year 10 

 Week / Date  Homework task 1 
 Cornell Notes 

 Homework task 2 
 Exam Question 

 Week 6 
 2nd June 2025 

 Revision Cards  on 
 Cooking methods  Answer the exam questions on 

 Describe how boiling, roasting and 
 frying affect the nutrients in food (6 
 marks) 

 Week 7 
 9th June 2025 

 Cornell Notes  on Factors 
 affecting menu planning  Answer the exam questions on 

 How could a restaurant make its 
 dishes more environmentally friendly? 
 (6 marks) 

 Week 8 
 16th June 2025 

 Revision cards  on Factors 
 affecting menu planning  Answer the exam questions on : 

 Describe the organoleptic qualities of 
 a beef burger in a Brioche bun with 
 chips, a side salad and mayonnaise 
 (10 marks) 

 Week 9 
 23rd June 2025 

 Cornell Notes  on  How to 
 plan production 
 (Timeplans) 

 Question  : When making a rough puff 
 pastry, chicken and bacon pie in a white 
 sauce, list 5 things that could go wrong and 
 the contingency to deal with it (10 marks) 

 Week 10 
 30th June 2025 

 Revision Cards  on 
 Timeplans 

 Question  : When making a rough puff 
 pastry, chicken and bacon pie in a white 
 sauce, list 5 Health and Safety and 
 Hygiene points and how to control them 
 (10 marks) 

 Week 11 
 7th July 2024 

 Cornell Notes  on 
 Evaluations; Reviewing of 
 dishes and performance 

 Question  : Design a dish that uses 
 complex and medium cooking skills and 
 highlight those skills 

 Week 12 
 14th July 2025 

 Revision Cards on: Unit 2  Question  : Design a dish that uses 
 complex and medium cooking skills and 
 highlight those skills 





















 WEEK 1: Cornell Notes (Homework task 1) 

 Topic:  Nutrients  Revision guide page: 
 114 

 Links 

 Questions 

 Notes 

 Summary 



 WEEK 1: Exam Question (Homework task 2) 

 Question  : Describe the function of the 3 macronutrients  with some food examples (6 marks) 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 WEEK 1: Exam Question review and improvement (Classwork) 

 Question  : Describe the function of the 3 macronutrients  with some food examples 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 



 WEEK 2: Exam Question (Homework task 2) 

 Question  : Describe the function of the micronutrients  with some food examples  (6 marks) 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 WEEK 2: Exam Question review and improvement (Classwork) 

 Question  :  Describe the function of the micronutrients  with some food examples 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 



 WEEK 3: Cornell Notes (Homework task 1) 

 Topic:  Different life stages and nutritional needs  Revision guide page 121 

 Links 

 Questions 

 Notes 

 Summary 



 WEEK 3: Exam Question (Homework task 2) 

 Question  : Design a menu for a life stage, highlighting  the nutrients that are needed for that group 
 (P/M/D) 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 WEEK 3: Exam Question review and improvement (Classwork) 

 Question  : Design a menu for a life stage, highlighting  the nutrients that are needed for that group 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 



 WEEK 4: Exam Question (Homework task 2) 

 Question  : Design a menu for a dietary need e.g vegan,  highlighting the nutrients that are needed for 
 that group (P/M/D) 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 WEEK 4: Exam Question review and improvement (Classwork) 

 Question  : Design a menu for a dietary need e.g vegan,  highlighting the nutrients that are needed for 
 that group 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 



 WEEK 5: Cornell Notes (Homework task 1) 

 Topic:  Cooking methods and how they affect nutrients  Revision guide page 149 

 Links 

 Questions 

 Notes 

 Summary 



 WEEK 5: Exam Question (Homework task 2) 

 Question  :Describe the most suitable cooking method/s  to make chips for a person on a low fat diet 
 (P/M/D) 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 WEEK 5: Exam Question review and improvement (Classwork) 

 Question  : Describe the most suitable cooking method/s  to make chips for a person on a low fat diet 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 



 WEEK 6: Exam Question (Homework task 2) 

 Question  : Describe how boiling, roasting and frying  affect the nutrients in food (P/M/D) 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 WEEK 6: Exam Question review and improvement (Classwork) 

 Question  : Describe how boiling, roasting and frying  affect the nutrients in food 
 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 



 WEEK 7: Cornell Notes (Homework task 1) 

 Topic:  Factors affecting menu planning  Revision guide page 128 

 Links 

 Questions 

 Notes 

 Summary 



 WEEK 7: Exam Question (Homework task 2) 

 Question  : How could a restaurant make its dishes more  environmentally friendly? (6 marks) 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 WEEK 7: Exam Question review and improvement (Classwork) 

 Question  : How could a restaurant make its dishes more  environmentally friendly? 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 



 WEEK 8: Exam Question (Homework task 2) 

 Question  : Describe the organoleptic qualities of a  beef burger in a Brioche bun with chips, a side 
 salad and mayonnaise (10 marks) 

 Answer: _________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 WEEK 8: Exam Question review and improvement (Classwork) 

 Question  : Describe the organoleptic qualities of a  beef burger in a Brioche bun with chips, a side 
 salad and mayonnaise (10 marks) 

 Answer: _________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 



 WEEK 9: Cornell Notes (Homework task 1) 

 Topic:  How to plan production (Timeplans)  Revision guide page 141 

 Links 

 Questions 

 Notes 

 Summary 



 WEEK 9: Exam Question (Homework task 2) 

 Question  : When making a rough puff pastry, chicken  and bacon pie in a white sauce, list 5 things 
 that could go wrong and the contingency to deal with it (10 marks) 

 Answer: _________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 WEEK 9: Exam Question review and improvement (Classwork) 

 Question  : When making a rough puff pastry, chicken  and bacon pie in a white sauce, list 5 things 
 that could go wrong and the contingency to deal with it (10 marks) 

 Answer: _________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 



 WEEK 10: Exam Question (Homework task 2) 

 Question  : When making a rough puff pastry, chicken  and bacon pie in a white sauce, list 5 Health 
 and Safety and Hygiene points and how to control them (10 marks) 

 Answer: _________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 WEEK 10: Exam Question review and improvement (Classwork) 

 Question  : When making a rough puff pastry, chicken  and bacon pie in a white sauce, list 5 Health 
 and Safety and Hygiene points and how to control them (10 marks) 

 Answer: _________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 



 WEEK 11: Cornell Notes (Homework task 1) 

 Topic:  Evaluations; Reviewing of dishes and performance  Revision guide page:175 

 Links 

 Questions 

 Notes 

 Summary 



 WEEK 11: Exam Question (Homework task 2) 

 Question  :  Design a dish that uses complex and medium  cooking skills and highlight those skills 
 (P/M/D) 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 WEEK 11: Exam Question review and improvement (Classwork) 

 Question  : Design a dish that uses complex and medium  cooking skills and highlight those skills 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 



 WEEK 12: Exam Question (Homework task 2) 

 Question  : Design a dish that uses complex and medium  cooking skills and highlight those skills 

 Answer: _________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 WEEK 12: Exam Question (Homework task 2) 

 Question  : Design a dish that uses complex and medium  cooking skills and highlight those skills 

 Answer: _________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 





 Week 2 
 Revision Card on  Nutrients 

 1.  What are the 2 groups of nutrients and how are 

 they different? 

 2.  Which nutrient is needed for growth and repair? 

 3.  What molecules are carbohydrates made of? 

 4.  What are the two types of fat/lipids? 

 5.  Which mineral is needed for healthy red blood 

 cells? 

 Answers 

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

 Week 4 
 Revision Card on  Special dietary 
 needs 

 1.  Which nutrients should both children and adults 
 try to reduce in their diet? 

 2.  Why should adults especially try to limit the 
 amount of saturated fat in their diets? 

 3.  Why do teenage girls and women need more 
 iron in their diet? 

 4.  Which group has a quicker rate of growth? 

 5.  Which mineral do children need to make sure 
 they have as their bones and teeth are 
 developing? 

 Answers 

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

 Week 6 
 Revision Card on Cooking methods 
 1.  Which method is it called when the ingredients 

 are placed in water at 100℃? 

 2.  Which method is it called when the ingredients 

 are placed under a heat source to cook? 

 3.  Which method is it called when the ingredients 

 are submerged in hot oil? 

 4.  What is the healthiest way to cook vegetables? 

 5.  Which cooking method is the least healthy? 

 Answers 





 Week 8 
 Revision Card on Factors affecting menu 
 planning 

 1.  What should a menu tell the customer? 
 2.  Name 2 things the restaurant owner should 

 consider when planning a menu 
 3.  Give two benefits of careful menu planning 
 4.  How can a takeaway become more 

 environmentally friendly (2 ways)? 
 5.  Describe the taste and appearance of a 

 chocolate brownie 

 Answers 

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

 Week 10 
 Revision Card on Timeplans 

 1.  What are the 3 columns in the 
 timeplan table? 

 2.  Which column should you fill out 
 first? 

 3.  WHat is a contingency? 
 4.  Name a contingency if you burn your 

 chicken 
 5.  Name a hygiene point when cooking 

 chicken 

 Answers 

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

 Week 12 
 Revision Card on  Unit 2 

 1.  What percentage is Unit 2 worth? 
 2.  How many dishes will you need to 

 cook? 
 3.  List 4 high skill preparation skills 
 4.  List 4 high skill cooking skills 
 5.  How could you make a burger and 

 chips high skill? 

 Answers 
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