
 Spring Term 
 Term 2 

 Hospitality and Catering 
 Year 11 

 Name:  ______________________________ 

 Tutor:  _______________________________ 



 Year 11 Homework Timetable 

 Monday  Science 
 Task 1 

 Ebacc 
 Option A 

 Task 1 

 Option C 
 Task 1 

 Tuesday  Sparx 
 Science 

 Option B 
 Task 1 

 Modern Britain 
 Task 1 

 Wednesday  English 
 Task 1 

 Science 
 Task 2 

 Option C 
 Task 2 

 Thursday 
 Ebacc 

 Option A 
 Task 2 

 Option B 
 Task 2 

 Sparx 
 Catch Up 

 Friday  Modern Britain 
 Task 2 

 English 
 Task 2 

 Sparx 
 Maths 

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



 Half Term 3 (5 weeks) - Year 11 

 Week / Date  Homework task 1 
 Cornell Notes 

 Homework task 2 
 Exam Question 

 Week 1 
 8th January 2024 

 Cornell Notes  on factors 
 affec�ng menu planning: 
 seasonal foods 

 Answer the exam ques�ons on : 
 You are opening a new restaurant with 
 one head chef and an appren�ce. 
 Choose a starter, main and desert for the 
 menu and explain why you have chosen 
 it 

 Week 2 
 15th January 2024 

 Revision Cards on:  how the 
 type of provision affects menu 
 planning 

 Answer the exam ques�ons on: 
 Write a �meplan for one of the dishes 
 above (P, M, D) 

 Week 3 
 22nd January 2024 

 Cornell Notes  on: How the type 
 of customer affects menu 
 planning 

 Answer the exam ques�ons on: 
 Write a �meplan for one of the dishes 
 above (P, M, D) 

 Week 4 
 29th January 2024 

 Revision Cards  How 
 environmental factors affect 
 menu planning 

 Answer the exam ques�ons on: 
 Write a �meplan for one of the dishes 
 above (P, M, D) 

 Week 5 
 5th February 2024 

 Cornell Notes  How do 
 environmental factors affect 
 menu planning for one of your 
 chosen dishes? 

 Make sure your �meplan is completed 
 for your unit 2 exam 



 Half Term 4 (6 weeks) - Year 11 

 Week / Date  Homework task 1 
 Cornell Notes 

 Homework task 2 
 Exam Question 

 Week 6 
 19th February 2024 

 Cornell Notes  on Health and 
 Safety in hospitality and 
 catering provisions. 

 Make sure your �meplan is completed for 
 your unit 2 exam 

 Week 7 
 26th February 2024 

 Revision Cards  Timeplans  Answer the exam ques�ons on : 
 Briefly describe the 4 food safety laws that 
 an employer has to follow. 

 Week 8 
 4th March 2024 

 Mock Exams  Mock Exams 

 Week 9 
 11th March 2024 

 Mock Exams  Mock Exams 

 Week 10 
 18th March 2024 

 Cornell Notes  The opera�on of 
 the kitchen: Equipment. 

 Answer the exam ques�ons on: 
 How can a member of staff create a good 
 first impression? 

 Week 11 
 25th March 2024 

 . 
 Revision Cards  : front and back 
 of house 

 Answer the exam ques�ons on : 
 Explain why it is important to invest in 
 good quality kitchen equipment. 

































 WEEK 1: Cornell Notes (Homework task 1) 

 Date      08  /  01  / 24  Topic:  factors affec�ng menu planning: 
 seasonal foods 

 Revision guide page:130 

 links 

 Questions 

 Notes 

 Summary 



 WEEK 1: Exam Question (Homework task 2) 

 Date   08/01/24. 

 Question  :  You are opening a new restaurant with one  head chef and an appren�ce.  Choose a starter, main 
 and desert for the menu and explain why you have chosen it 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 WEEK 1: Exam Question review and improvement (Classwork) 

 Question  :  You are opening a new restaurant with one  head chef and an appren�ce.  Choose a starter, main 
 and desert for the menu and explain why you have chosen it 

 Answer: 
 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 



 WEEK 2: Exam Question (Homework task 2) 

 Date   15/01/24 

 Question  :  Answer the exam ques�ons on: 
 Write a �meplan for one of the dishes above (P, M, D) 

 Time  Procedure  Special points 

 WEEK 2: Exam Question review and improvement (Classwork) 

 Question  :  Write a �meplan for one of the dishes  above (P, M, D) 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 



 WEEK 3: Cornell Notes (Homework task 1) 

 Date        22  /  01  / 24  Topic:  How the type of customer affects 
 menu planning 

 Revision guide page 130 

 links 

 Questions 

 Notes 

 Summary 



 WEEK 3: Exam Question (Homework task 2) 

 Date   22/01/24 

 Question  :  Write a �meplan for one of the dishes above  (P, M, D) 

 Answer: 

 Time  Procedure  Special points 

 WEEK 3: Exam Question review and improvement (Classwork) 

 Question  :  Write a �meplan for one of the dishes above  (P, M, D) 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 



 WEEK 4: Exam Question (Homework task 2) 

 Date   29/01/24 

 Question  :  Write a �meplan for one of the dishes above  (P, M, D) 

 Answer: 

 Time  Procedure  Special points 

 WEEK 4: Exam Question review and improvement (Classwork) 

 Question  :  Write a �meplan for one of the dishes above  (P, M, D) 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 



 WEEK 5: Cornell Notes (Homework task 1) 

 Date         05  /  02  /  24  Topic:  How do environmental factors affect 
 menu planning for one of your chosen dishes? 

 Revision guide page 132 

 links 

 Questions 

 Notes 

 Summary 



 WEEK 5: Exam Question (Homework task 2) 

 Date   05/02/24 

 Question  :  Make sure your �meplan is completed for  your unit 2 exam 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 WEEK 5: Exam Question review and improvement (Classwork) 

 Question  : 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 



 WEEK 6: Cornell Notes (Homework task 1) 

 Date     19  / 02  / 24  Topic:  Health and Safety in hospitality and 
 catering provisions. 

 Revision guide page: 55 

 links 

 Questions 

 Notes 

 Summary 



 WEEK 6: Exam Question (Homework task 2) 

 Date   19/02/24 

 Question  :  Make sure your �meplan is completed for  your unit 2 exam  . 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 WEEK 6: Exam Question review and improvement (Classwork) 

 Question  :  Make sure your �meplan is completed for  your unit 2 exam 
 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 



 WEEK 7: Exam Question (Homework task 2) 

 Date   26/02/24 

 Question  :  Briefly describe the 4 food safety laws  that an employer has to follow. 

 Answer: _________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 WEEK 7: Exam Question review and improvement (Classwork) 

 Question  :  Briefly describe the 4 food safety laws  that an employer has to follow. 

 Answer: _________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 



 WEEK 8:  Assessment Week Revision (Homework task 1) 

 Date      04  /  03   /  24  Topic 



 WEEK 8:  Assessment Week Revision (Homework task 2) 

 Date      04  /  03   /  24  Topic 



 WEEK 9:  Assessment Week Revision (Homework task 1) 

 Date    11  /  03  / 24  Topic 



 WEEK 9:  Assessment Week Revision (Homework task 2) 

 Date    11  /  03  / 24  Topic 



 WEEK 10: Cornell Notes (Homework task 1) 

 Date    18  /  03  / 24  Topic:  The opera�on of the kitchen: 
 Equipment. 

 Revision guide page 38 

 links 

 Questions 

 Notes 

 Summary 



 WEEK 10: Exam Question (Homework task 2) 

 Date  18/03/24 

 Question  :  How can a member of staff create a good  first impression? 

 Answer: _________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 WEEK 10: Exam Question review and improvement (Classwork) 

 Question  :  How can a member of staff create a good  first impression? 

 Answer: _________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 



 WEEK 11: Exam Question (Homework task 2) 

 Date  25/03/24 

 Question  :  Explain why it is important to invest in  good quality kitchen equipment. 

 Answer: _________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 WEEK 11: Exam Question review and improvement (Classwork) 

 Question  :  Explain why it is important to invest in  good quality kitchen equipment. 

 Answer: _________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 

 _______________________________________________________________________________________ 





 Week 2 
 Revision Card Type of provision 

 1.  What is a fast food outlet? 

 2.  Name a dish you would serve at one 

 3.  What is a bistro? 

 4.  Name a dish you would serve at one 

 5.  Name a dish you may find at a 5*restaurant 

 and why it would be found there 

 Answers 

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

 Week 4 
 Revision Card on How 
 environmental factors affect menu 
 planning 

 1.  How could you reduce energy loss when boiling 
 a potato? 

 2.  How could you maximise the energy used in an 
 oven? 

 3.  What are food miles? 

 4.  What is overfishing? 

 5.  Which type of egg should you use and why? 

 Answers 

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





 Week 7 
 Revision Card on  Timeplans 

 1.  What is a contingency? 

 2.  Give a contingency when making pastry? 

 3.  Give a health and safety point when using 

 knives 

 4.  Give a hygiene point when working with raw 

 chicken 

 5.  If you burn your pie, what would you have to 

 do? 

 Answers 

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

 Week 11 
 Revision Card on Front of house and 
 back of house 

 1.  Name a front of house staff member 

 2.  Give the role of a receptionist? 

 3.  What uniform must a head chef wear? 

 4.  Who is in overall charge of a hotel? 

 5.  Give a job role of a chambermaid 

 Answers 

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