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Year 10 Homework Timetable
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LEARNING TRUST

Ebacc
English . Option C
Monday Tafk | Option A 'IEask |
Task |
Tuesd Option B Modern Britain Science
uesday Task | Task | Task |
Sparx Option C Sparx
Wednesday Maths Task 2 Science
Ebacc
. Sparx Option B
Thursday Option A
Task 2 Catch Up Task 2
Frid Modern Britain Science English
ricay Task 2 Task 2 Task 2

Sparx Science

* Complete 100% of their assigned homework each week
Sparx Maths

* Complete 100% of their assigned homework each week

Option A (EBACC) Option B Option C
French Art Business Studies
Geography Business Studies Catering
History Catering Drama
Music Health & Social Care
Sport Sport
IT Computer Science
Childcare Media
Triple Science Photography
Travel and Tourism Sociology




Half Term 3 (5 weeks) - Year 10

Week / Date Homework task 1 Homework task 2
Cornell Notes Exam Question
Week 1 Cornell Notes on moist Describe how moist methods of cooking
8th January 2024 cooking methods affect the nutritional content of food (6
marks)
Week 2 Revision Cards moist cooking Write a timeplan for one of the dishes you
15th January 2024 methods have cooked so far. (P, M, D)
Week 3 Cornell Notes on dry cooking Write a timeplan for one of the dishes you
22nd January 2024 methods and those using oil have cooked so far. (P, M, D)
Week 4 Revision Cards on dry cooking | Describe how dry methods of cooking affect
29th January 2024 methods and those using oil the nutritional content of food (6 marks)
Week 5 Cornell notes on Food safety Describe some risks to food safety when you

5th February 2024

prepare a roast chicken dinner and critical
control points to stop them from happening
(10 marks)




Half Term 4 (6 weeks) - Year 10

Week / Date Homework task 1 Homework task 2
Cornell Notes Exam Question
Week 6 Cornell Notes on seasonal Write a timeplan for a recipe using seasonal

19th February 2024

food

foods. (P, M, D)

Week 7
26th February 2024

Revision Cards Menu types

Describe 3 different menu types with
advantages and disadvantages (6 marks)

Week 8
4th March 2024

Cornell Notes on Menu
planning relating to customer
needs.

Design a 3 course meal for a special diet of
your choice e.g. vegan, coeliac etc (P, M, D)

Week 9
11th March 2024

Revision Cards on
Environmental considerations
when planning a menu

Describe what the 3 Rs are and how you could
do them in a restaurant (6 marks)

Week 10
18th March 2024

Cornell notes on Nutritional
and sensory aspects to
consider when planning a
menu

Describe how you would make the following
dishes healthier and more appealing to
customers:

1: Beef burger and chips

2: Brownies and ice cream

Week 11
25th March 2024

Revision cards on Front of
house operation

Write a flowchart for the front of house work
flow in a restaurant (7 marks)




AC2.12 Impact of cooking methods on nutritional value of dishes

SeO@TWTE

Cooking food improves digestion and increases the absorption of many nutrients.

& Different cooking methods alfer the nutritional compasition of foods and con degrade IMTERESTIMG FACT!
same nutrients, while enhancing the availability of oihers. For example, the protein in
cocked eggs is 180% more digestible than thot of row eggs. This is also frue of wﬂuﬂ",?r all mineralz are
vegetebles, as cooking breaks down the thick cell walls of many plants, releasing the For hont
nutrients stored in Them. A great example of This is cooked fomatoes, which have a UHUFI;EELE?IET}EU#' Cooked ﬂ:
higher lycopene {an amino ecid) cortent than row tomatoes. Sl ":'_':' SoEe e
of calcium, phosphorus,
We also cook foods to make them sofer fo eat. For example, eating raw potatoes would magnesium, iron, zing, iodine,
give you stomach ache! Uncooked meat could give you food poisoning. Cooking food kills selenium, cOpper, manganese,
% bocreria and con make food look and taste more appealing by altering The colour and chromium, ond sodiurm.
texture of it.
The mair. foods offected by maist cooking methods are fruit and vegetables which confain Pt
The B Group of vitamins, (Bl, B2, B3, BE, B4, BT and BB} : _B 'l,;-'-li';'-
A

and vitamin € are also sersitive to heat and con be destroyed by high cooking femperatures.

Chopping and slicing up fruit

The | e it and 5o R and v&:g__e;tubles causes loss
vegetables cook, the more N ?.* i of nutrients, o cut up these
) nutrients are lost. LI L || e foods just before
L 'Ei' S T || s P wyou need them, 7
The konger faod is heated, and the higher the
temperatune, the greater the nutrisat loss.
[ ] Eat soluble vitamins 4, D, Nutrient Content Comparison by Cooking Method
Bl . E and K are also destroyed
£ | . I k hiod h
: . " Cocking methods such as
T et . frying and roasting that use e
= wre Frymy .' fat increase the fat
. . dmep Fat content and total calories Potato, baked .
frym -y R Sy -3 = — : T Raw h Z2hmg
sicanig ' in food cooked this way. Flesh only ? Spince
T Patata, mashed . .
Betzzih with buttes 4g Epiled spirach amg
When animal Sowrces of protein ore cooked Slowhy, Pototo wedges,
arry corinective tidsues present in the meat ore baked 7.7g Raw peas 24mg
likely to dissclve. Heot does mot destroy the
pratein in food, but it may reduce the overqll Petate, roasted 4.5g Beiled peas 16mg
Frofein thot i expoged %o hot temperotures, =
shrinks and loges moigture, This usunlly oosurs ot ﬂhungtcpr!r;ddﬂﬂp 5.2g Canned peas 1mg

temperoctures befween 70°C - 85°C
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Moist Cooking Methods

Boiling and Simmering " -

Bailing reduces vitamin C content more than amy other cooking I'I'I.B‘l‘hl:ld As
vitamin C is water soluble and sensitive o heat it con leach aut of
vegetables when they are immersed in hot water, such as in boiling.
Broccoli and spinach maoy lose up to 50% or more of their vitamin C when
boiled! B vitamins are similarty heat sensitive. Up to 60% of thiamine,
nigein, and other B vitamins may be lost when meat is simmered and its
juices run off.

However, when the liguid containing these juices is used to make stocks
and gravies, 100% of the minerals and 70-20% of B vitamins are retained.
Interestingly, boiling fish can preserve omego-3 fatty ocid content
significantly mere than frying or microwaving.

Bailing is most suitable for cooking dry, starchy ingredients such as
pastas, rice and grains. The rapidly boiling liquid is needed fo keep the
ingredients moving so they do not stick together. Starch {carbolydrate)
iz gelatinised when cooked in liguid making it easier for the body to digest
and therefore use for energy.

Bailing is also used for blanching many vegetobles (to kill bocteria for
food sofety requirements). Prolanged boiling is never recommended
becouse it can damaoge the flavour and ingredients.

Steaming

Steaming is one of the best cooking methods for
preserving nufrients, including water-soluble
vitamins, which are sensitive to heat and water.

Steaming broccoli, spinach and peas reduces their vitamin C confent
by only 9-15%. The downside is that steamed vegetables may taste
bland. However, this is easy to remedy by adding some seasoning
and oil or butter after cooking.

Poaching

Poaching is a cooking Technique that involves cooking by
submerging food in a liquid, such as water, milk, stock or
wine. Poaching is differentiated from the other “moist
heat" cooking methods, such as simmering and boiling, in
that it uses a relatively low temperature.

Delicate foods such as fish and eggs are often cooked this
way as they are less likely to break apart during the
cooking process and retain their shape.

As this cooking method involves submerging food in water,
water soluble vitamins B and C are lost in the process.

When acidic liquid such as wine is used to poach foods, such
as fruit, the acidity can also destroy vitamins and minerals.

Microwaving

Microwaving is an easy, convenient, and safe method of cooking.
Short cooking time= and reduced exposure to heat preserve the
nutrients in microwaved food.

Microwaving is the best method for retaining the antioxidant
activity of garlic and mushrooms. Meanwhile, about 20-30% of the
vitamin C in green vegetables is lost during microwaving. which is
less than most cooking methods.
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Dry Cooking Methods

Grilling —.
&rilling is a method of cooking with dry heat. Grilling is one of the
most popular cooking methods because of the great flavour it gives
food. Unfortunately, up fo 40% of B vitamins and minerals may be
lost during grilling or broiling when the nutrient-rich juice drips
from the meat. There are also concerns about polyeyclic aromatic
hydrocarbons (PAHS). which are potentially cancer-causing
substances that Torm when meat is grilled ond fat drips onfo

a hot surface.

Reasting and Baking

Roasting and boking are both dry heat methods of
cooking. Roasting is typically used for meat while
baking is used for breed, muffins and cakes. Most vitamin losses are
minimal with this cooking method, including vitamin C. However, due to
leng cooking times at high temperatures, the B vitamins in roasted meat
may decline by as much os 40%. The meat juices could be used to make
stocks and gravy of ter cooking to retain B vitamins and minerals lost.

SUMMARY

» Water-based cooking methods cauze the greatest losses of water-soluble
vitamins, they have very little effect on omega-3 Tats.

- &rilling provides great flavour but alsa reduce levels of B vitamins. Srilling
generates potentially cancer-cousing substances (PAHs).

» Microwaving is a safe cooking method That preserves most nutrients due to
shart cooking times.

» Roasting or baking does not have a significant effect on most vitamins and
minerals, except far B vitamins.

« Soutéing and stir-frying imprave the absorption of fot-seluble vitamins and

some plant compounds, but they decrease the amount of vitamin C in vegetables.

- Frying can provide some benefits when healthy oils are used. T's best to avoid
Trying fatiy fish.

- Steaming is one of the best cooking methods for preserving rutrients, including
woter-saluble vitamins.

18

Stir frying
With soutéing and stir-frying, food is cooked in a saucepan over
medium to high heat in a small amount of gil or butter. Cooking for
a short time without water prevents the loss of vitamins B and £,
and the addition of fat improves the absorption of plant
compounds and anfioxidants. In fact, beta carofene was 6.5 times
greater in stir-fried carrots than in raw ones. On the other hand,
stir-frying significantly reduces the amount of vitamin C in
broccoli and red cabbage.

Shallow frying

Frying invalves cooking food in a large amount of fat —
usually oil — at a high femperature. Feed is offen coated with batter or
bread crumbs. such as fish ard chips or deep fried chicken. When the skin
makes contact with the very hot ail it forms a seal, which ersures that the
inside remains maist and cooks evenly. However, rat all foods are appropriate
Tor frying. Fatty fish (source of omega-3 fatiy acids) is very delicate and
prone to damage at high temperatures. For example, frying tuna has been
shown to degrade its omega-3 contert by up fo 70-25%, while baoking couses
anly minimal lesses. In contrast, frying preserves vitamin £ ard B vitamins,

ard it may alse increase the amount of fibre in potatees by converting their
starch into resistant starch.

HOW TO RETAIM MUTRIEMTS WHEM PREPARIMNG AMD COOKIME
FOOD

= Use the liguid left in the pan affer cooking vegetables.

= Add back juices from meat that drip irfe the pan

= Leawve skin on vegetables to increase fibre content.

= Cook vegetables in smaller amourts of water to reduce the loss af vitamin £ and
B vitamins.

= Eat coocked vegetables within a day or fwo, as their vitemin C content moy
continue to decline when the cooked food is exposed To air.

= Cook vegetables for only @ few minutes whenever possible.

= When cooking meat, poultry, and fish, use the shortest cooking time needed for
sofe consumption.

= Same chefs use boking seda when cooking vegetebles o help them retain their
colour, however vitamin C will be lost in the alkalire ervirorment preduced by
baking soda.



Level 1/2 Hospitality and Catering: Unit 1-1.3.2 -

Food safety
'-‘\

All food businesses are
required to:

+ @esess and review food safety nisks
+ identify critical control points to reduce or
remove the sk from happening

+ aensure that procadures are followed by all

members of staff
* keep records as evidence to show that

the procedures in place are working.

SN E] - d =

A food hazard is something that makes food
unfit or unsafe to eat that could cause ham
or iliness to the consumer. There are three
main types of food safety hazards:

= Chemical — from substances or chemical
contamination e.g. cleaning products.

* Physical — cbjects in food e_.g. metal ar
plastic.

* Microbiological — harmful bacteria
.. bacierial food poisoning such as

Salmonella.

Hazard Amalysis amd Critical Control Points (HACCP)

Every food business lawfully needs to ensure the health and safety of customers whilst visiting their establishment. To ensure this, they need o take reasonable measures o
avoid risks to health. HACCP is a food safety management system which is used in businesses to ensure dangers and risks are noted and how to awoid them.

HACCP table

0
B

Here is an example of a HACCP table - it states some risks to food safety and some control points.

Analysis

Food items damaged when deliverad | perishable
food iterms are at room temperature | frozen food
that is thawed on delivery.

C | -
wjec edugas
cbac

Critical Control Point

Check that the temperature of high-risk foods are
betwesn 0°C and 5°C and frozen are betwesan
-18°C and -22°C. Refuse any items that are not up
fo standard.

Food storage
(driedichilledfrozen)

Food poisoning / cross contamination / named food
hazards | stored incomectly or incormact
temperature / out of date foods.

Keep high-nisk foods on comect shelff in
fridge. Stock rotation — FIFD. Log temperatures
regularky.

Growth of food poisoning in food preparation area
{ cross contamination of ready o eat and high-risk
foods [/ using out of date food.

Use codour coded chopping boards. Wash hands to
cross-contamination. Check dates of food
regularty. Mark dates on containers.

Contamination of physical ! microbiological and
chemical such as hair, bleach, blood etc. High risk
foods may not be cooked properly.

Good personal hygiene and wearing no jewallany.
Use a food probe to check core temperature is
T5°C. Surface ares & eguipment cleaned properhy.

Hot foods not being held at correct temperature /
foods being held too long and risk of food
peoisoning.-

Phiysical / croes-contamination from sarvers.

7

Keap food hot at 83°C for mo more than 2 hours.
Make sure staff sene with colour coded tongs or
different spoons to handle food. Codd food served
at 5°C or below. Food covered when needed.




AC2.2 1 Factors affecting menu planning
Seasonal Foods

Seasonal food iz fresh food that is ready to eat during its preferred season, For example, English strowbert
are juicy and delicious in the summer and early autumn. They do not grow wild in England during winter as it is
too cold, Some foods are not seasonal. Meat and dairy are available all year round. Cows are milked and chickens

produce eqgs from January all the way to December,

Tastes Better
Seasonal produce will be af its peak for both
flavour and health benefits, It's harvested at

Lecal Economy

As well as getting feed at its prime, you'll also be
supporting your local economy, Money spent in local
businesses is normally reinvested into ather local

exactly the right time, so the faste is [I'l_'ﬁeﬂ',

sweeter, and generally more delicious,
chef/cook won't need fo use seasonings such

as salt or spices. Out of seasen food gets
picked befare it's ripe and then gets spailt
during transport. This comproemizes freshness
and flovour of the food, so the chef gets lower
quality at a higher cost.

stores: helping to generate jobs and support local
producers, Buying directly from the farmer or
producer also means you ne longer have to wonder
where your food came from.

Easter: Easter iz the most impartant festival in the Christian

executed. An
as a symbol fo

Eid: celebroted worldwide giving and receiving of chocolate eggs.

Muslims to mark the end
of Ramadan. Eid ul-Fitr takes

—u place an the first day of the

tenth manth of the Islamic
lunar calendar, and Muslims
are not permitted to fast on
that day,
Romadan: During the month of Ramadan,
Muslims wen't eat or drink during the hours of = .

daylight, This is called fasting, Children are not -,
expected to fost until they reach puberty,
usually around the age of 14,

AAJ"

Healthier

Foods grown out of season can't follow normal growing and ripening cycles, which our
bodies are naturally in sync with, But by altering the menu fo follow the seasons, dishes
will have a better nutrient value, This is a great selling peint for a food establishment,
especially thase catering to a wide variety of customers such as the young and elderly,

Produce that is flown theusands of miles also loses some of its nutritional and vitemin
value, Fruit and vegetables that have been blanched, tinned or dehydrated to enhance the
lifespan lese nutrients as well,

£

Che

calendar, It celebrates Jesus rising from the dead, three days after he was
is o symbel of new life, For Christions, Eoster egqgs
P;'g?hz resurrection of Jesus, Easter is of ten celebrated with the

are used

__ri\

"

SEEISTI':-.I produce that is locally sourced is
aften cheaper than buying cut af season food
that's been brought in, Seosonal food is
cheaper to harvest, transport and sell as it's in
abundance - driving down the market price. A
good tip is to look for the Red Tracter logo
this symbal shows that the food is "traceable
(back ta a UK farm), safe and farmed with

care”,

-

1

Environment

Seazonal food is often grown/reared much
claser to you, Reducing the enviranmental
damage done by carrying and shipping foods
leng distances and Imq‘:? them cold, This
is called ‘food miles’, Food grown locally will
also need fewer fertilisers and pesticides,
which lessens water, air, and soil pellution,
supporting a healthier community,

Buying seasonal food will help fo reduce
your own carben footprint and support a

mare sustoinoble food economy,

Christmas: Christmas is a Christion hobky

day that marks the birth of Jesus, who
Christians believe to be the Son of &God,
Christmas dinners are an important part of the
celebrations, Families and friends will share
food together, eating traditional foeds, such
as turkey, mince pies and Christmos puddings.
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Skills of Chefs

Catering jobs are available at various levels, ranging frem trainee and apprenticeships to executive level,
Here are a few examples of the different types of jobs that are available in the eatering industry:

EXECUTIVE CHEF

An executive chef manages the kitchen, He or she
is responsible for monitoring and maintaining the
quality of all dishes that leave the kitchen, creating
menus and inventing new dishes, and supervising the
kitchen staff. Exeept in small establishments, an
executive chef will gererally spend more time on
administrative and managerial tasks than on food
preparation.

GQUALIFICATIONS

* Formal culinary training

* Previous restaurant experience

- Extensive foed and beverage knowledge

+ Restaurant industry knowledge

- Knowledge of restaurant regulations

Becaouse the executive chef is the most senior
persoh in the kitchen, he or she is often required to
have a minimum of 5 - B years of relevant
experience,

+ The qualifications listed under Section Chef,

SKILLS

+ Cooking skills

= Menu planning skills

- Communication skills

* Leadership skills

+ Time manogement skills

- Attention ta detail

* Organisational skills

- Problem solving skills

* Work well under pressure

Works alongside head chef to manage daily kitchen
activities, including overseeing staff, aiding with
menu preparation, ensuring food quality and
freshness, and monitoring ordering and stacking.
Provides meal quality and consistency by following
designated recipes,

QUALIFICATIONS

- Formal culinary training

* Previous restaurant experience

- Extensive food and beverage knowledge

- Restaurant industry knowledge

* Knowledge of restaurant regulations

+ The qualifications listed under Section Chef,

SKILLS

- Cooking skills

= Communication skills

- Mumerical skills

* Leadership and teamwork skills
- Organisational skills

- Problem salving skills

- Work well under pressure
« Self-motivated

- Customer service skills

- Pagitivity

* People management skills
- Attention to detail

The chef de partie or section chef preps, cooks and
assembles dishes and makes sure that they go out
oh time. They are in charge of a specific section of
the kitchen such as sauces, fish or pastry, so need
to have a sound knowledge of cooking. The chef de
partie also assists the sous chef or head chef in
developing menus.

QUALIFICATIONS

- City & Guilds 706/1 | TO&/2 Catering
- NV Level 2
- Level 1 and 2 Food Safety Awards
= Minimum 1 years relevant experience
- Awareness of manual handling techniques
- Awareness of Control of Substances Hazardous te
Health Regulations (COSHH) and chemical safety

SKILLS

- Cooking skills

= Work independently
- Manage Commis Chefs
- Communication

* Team management

= Communication skills
= Attention to detail

- Mumerical skills

- Adaptability

- Positivity

= Team player
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Type of Provision

Different cccasions suit dif ferent types of menu. For example, if you go to a wedding you would expect a sit down meal, often silver service, If you go to a party you would
probably expect a buffet, Most impartantly, the style of service, menu and event needs to suit what the customer expects and wants.

When planning your menu you should consider:
Time of year, weather, types of customer, time available, price, partien contrel, ability of the cook, ability of the waiting staff, equipment
available (for preparation, serving, cooking), balance (colour, flovour, fexture, shope, variety of ingredients), presentation
. | Children"s Menus
Sheuld be fun and include healthy
alternatives ta children's favourites, e.g.
tate instend of chips, Children
E:uld hﬁrﬁ cheice by nfﬁrmg smaller
portions of main meal dishes fram the adult
menu, Children's menus should not be
excesgively high in fat, salt and sugar and
demanstrate smaller pertion sizes,

Breakfast

Breakfasts usually effer a
choice af hat (bacen, eqg,
sausoge, temats efe) and cald
continental (rells, croissants,
cheese, celd meats, fruits and
yoghurts) Hot and cald drinks
ard a testy selection af
preserves ore alge often

affered,
Specials Lunch T Evening _m.:ul _
Many restourants Often needs to be served quickly for Vegetarian and healthy choices
have ‘specials customers who have limited time, should be of fered as well as dishes
boards’, which is Sondwiches, wraps and baguettes are L'Si”a a variety of cooking methods.
a good way of ideal, An ideal menu will affer a variety In the UK, the most popular menus
odding seazonal of breads with a selection of hot and affer hat and cold starters, a
dishes fo the cald fillings, together with snack items variety of main courses and a

menw selection of desserts that include

such as jocket pototees, salads, .
pastries, cakes and muffins, > il -hocolate and fruit,

| MenuType | Descripton Advantages Disadvantages

Table d'hite or A fixed or set-price menu with a limited selection of dishes Faster service and less wastage as less items on the meny | oL 0o
set-price menu far every course, for the chef feam to prepare.
‘Wide wvoriety and choice Creotes longer wait times for customers as dishes
A la Carte All dishes are individually priced, Menu comprises of starters, mainsg, Focd items and dishes listed ond priced individually so ore cocked to order, slowing down the chef team. Can
el desserts and side dishes, A type of menu of ten uged in restourants, the customer can make their own meal from o felection of generote o lot of waste for the estoblishment if o
dizhes, digh iz not popular
Often used in schoels and haspitals. A fixed pattern of merus is used to . T Foed is often made with cheeper ingredients,
Rotating menu cycle cover a fixed number of days. The minimemn number of days is eight, so Etf:fmmlud:u hg ':Dmm‘:u:';f:;":nﬂ:_;;u' '"i‘mm"d resulting in poorer quality es focus is not on awards
that menus are never repeated on the same day each week. : or rEviews,
Ethnic or Can be fixed price or A La Carte, Some of fer dishes from particular Chefs who ore fomilior with the type of cuigine ore often Limited chaice athar than the theme of meru on
Specialty cauntries, e.g, Ching, Iraly. Others offer specialized foed, .o, fish or employed, therefore dishes cooked to o high standard. offer, Menu may not suit a wide variety of
vegetarian dishes, Very popular in modern dining, customers,
. y . Low skilled £taff can be employed to cock food as it iz Foed ig seen as 'cheap’ and therefore prices must
This is similar fo a s menu, Foad rends ta have “themes such as Y . Hi
Fﬂf—Fﬂd FEnu 4 often prepared and defivered froma l r manufacturer. reflect this, Bestourant would hawe to el in high
burgers, chicken or potataes. Items are priced individually, Pl b 7 b oottt ot o e o oot e
Usually a fixed-price menu of fered for parties or functions such as Costing the menu per person helps the chef to budget for . . § .
Party or Function wedding receptions. Some party’s menus of fer a limited choice, ingredients and staff. Food can be prepared ond chilled m‘;ﬁ::‘;;mﬂzhr customers with

Price is set per head (per person) rather then by dish, ohead of time af menu items are clready decided,
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T 'ﬂ‘f vai:siu“ Type of function: The most impartant factor to consider is what type of event are you plonning? Common functions/events in the hospitality
Ype industry are: weddings, charity fundraisers, schaol proms, awards nights (the Oscars), business networking, opening of a new business, staff
Chriztmos party, christenings, birthdaoys, confirmations, bar mitzvah, sporting events eg, football hospitality (private boxes), horse racing

When an planning your menu you I:ThE. Grand Mational), The menu may have to .Eui'f the Thama, sparts Lluh,.cmpﬂn}r or hr'n:lnf:l. If the event is a special {:u:|:,|:|5in-n.-"|1.|:nt\|.|.r";,r a silver
must consider the following service may be expected, however wurjk_purtleﬁ and discos may only require a buffet service. The type and purpose of the event will
oy determine every ather foctor and decision,
* Type of function/event Date: Time of year, e.g. Christmas, Easter, Summer, Spring, The time of year might have an impact en the theme you choose or ingredients
+ Date and time that are in season. The date may be specific to the client, e.g. 0 wedding day, date of the schoaol prom, that cannot be changed
+ Type of venue Time: Marning = Breakfaost Dishes such as cooked breakfast (Full English), light =nacks, fruit, pastries, Danizhes, yoghurt,
+ Mumber of guests Daytime = Lunch/Snacks such os sandwiches, baked potatoes, wraps, salads, pasto dishes
+ Rigk Assessment (allergens and Evening = 2 or 3 course dinner, starters, mains, desserts, vegetarian options

intolerances) The time may dictate the type of food you serve or style of service, e.g. in the evening guests would not expect a breakfost course, in the

maorning, guests probably don't expect a 3-course meal, When planning o menu always think about the time of day or year!

Venues

Once you have chesen your Brief, you can begin ta think about the style of menu that will suit the
accasion, For example, children's” parties moy take place at a saft ploy area where o small buffet
gtyle meal weould be suitable. You could even create o dinasawr ar superhers themed menu with
set items, The menu would have ta consider the equipment aveilable at & saft play area, which is
unlikely To have a fully functioning commercial kitchen onsite, An adult’s party may take ploce af a
restaurent where o wider varlety and chelce is expected, You may even be asked te design a menu
for a hel |dn':,r park bigtra, where all ages must be catered ferl

Number of Guests

The number of guests iz YERY important! The
catering manager/chef needs to make sure that if 60
guests are expected, 60 guests are catered for, plus
some extra in case people turn up nexpectedly, A
wedding i a great example of where the number of
guests must be correct, as the cost per person is

of ten expensive (eround £70 per guest)! If an event
expected lots of guests (over 200) the chef may
suggest serving a buffet as a 3-course meal for ever
200 people may be fime consuming (unless there are
many chefs and wait staff employed for the event),
All these things must be considered so the event runs
smaathly, and everyone is catered for,

Portion Control

Fortion control is extremely important. Customers need to feel they are getting value for
money’ and having the same size portion as everyone else,

It helps the caterer when planning to know how marny partions the ingredients will make?
The coterer can then determine a selling price (how much shauld be charged to cover casts
and make a prefit?) and avoids waste,

FUH CAE' N«D Using standord recipes con help a coterer by determining how many ingredients will make 10,
CHARITY NIGHT 20, 30 or mere portions, Equipment can also be used to control portions: — ;
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Customer Needs

The Equality fct 2010

TTTHT)
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Menu Planning is an essential part of the hospitality industry. Chefs, restaurant managers, establishment owners must plan menus to meet the needs of a wide range of
people, as we are not all the same. Mot only is this good business practice, it is also a legal requirement, especially for food allergies and intolerances,
Below are some of the factors a menu planner MUST consider:

\ g -
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Allergies

Same peaple may develop an allergy to peanuts
or to the gluten in wheat, If they eat feads
containing these, they may become very ill, and
possibly die,

The & most common food cllergles inchude:
Cow's milk, Eggs, Tree Muts, Peanuts, Shellfish,
Wheat, Sey and Fish,

Symptoms con occur afrywhere from a few
minutes after exposure to a few hours
later, and they may include some of the
fallawing:

Swelling ef the tongque, mouth ar face,
Difficulty breathing, Low blood pressure,
Vemiting, Diarrhea, Hives, Ttchy rash,

Cow's Milk Allergy -
Foods found in:

Milk, Milk powder, Cheese, i
Butter, Margarine, Yoqurt,” T Y
Cream, Tee Creaf

Mut Allergy

Foods found in: k
Brazil nuts, Almands, Cashews
Mocodamia nuts, Pistachios

Pine nuts, Walnuts

Seafood Allergy

Foods found in:

Shrimp, Prawns, Creayfish,
Lobster, Squid, Scallops

your menLs In UK we uge mmgmsublz Ingos fnr nut, Ia:'rnse and
gluten containing products to make it easier for the customer to
make an informed choice, Servers should alse be knowledgeable to

answer any guest queries on allergens,

Coeliae Dizeaze
Thiz iz intoleronce to gluten which is found in wheat, rye
and borley. Ceelacs cannot absard nutrients if they eat
gluten, Cern plce and patatees do not cantaln gluten You can
uge the following alternatives in recipes instesd af wheat:
brown, white and wild rice, buckwheat, almand flour, coconut
flour, carn, corn flour

Loctase Intolerance

Can't digest lactoze (becaise they dom't produce the
lactase enzyme), Milk, milkshakes and other milk-based
beverages, whipping cream and coffee creamer, ice cream,
cheese, butter, puddings, custards, cream SoUps, créam
sauces, foeds made with milk, Lactese free alternatives
include soya milks, yaghurts and some cheeses rice, oot
almend, hazelaut, cocanut, guinaa and patate mills,

Ethical Diets

Some people avaid meat due to environmental issues or health risks. Some
people avoid beef due to concerns aver BSE, Some avaid chicken and turkey
due ta the bird flu issues, Seme pecple avaid fish due ta the overfishing,
Or prowns because this fishing 5 very energy expensive and wasteful,
Preducing unnecessary greenhouse qases. Some peaple just den't like the
thought of harming animals

Types of Vegetarian:

Vegetarians: Do not eat meat ar fish,

Locto-vegetarians: Do not eat the flesh of any animal but they will eat
eggs, milk, cheese, honey efc

Vegans: Do not eat any animal products (including haney),

Pescetarians: Do not eat chicken or red meat but da eat fish,

Demi or Semi Vegetarians: Often choose fo eat a mainly vegetarion diet
because they don't eat red meat, They sometimes eat poultry and fish and
eqqs, milk and cheese

A e
=1 imy
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Some people may choose or be advised to eat a low
saturated fat [often comes from animal fats such
as meat and butter) diet for health reasons:

Caro Heart Disease (CHD) is a build up of fatty deposits
in fh:t::?mnnr}' arteries, EEhoqu avoid high suf\ur'u'l'r;d fﬂfp?iﬂdS
and foods that have been deep fat fried, More fruit,
vegetables and fibre in diet,

High Blood Cholesterol is high level of cholesterol in the bload.
Should avoid high saturated fat foeds. Consumption of healthy
fats (unsaturated) can help lower cholesterol,

High Blood Pressure (BF) is hlghzr' force than normal pushin
against the artery walls (caused by having fatty deposits in
arteries which narrows the artery, increasing the force against
the wallz). Should avaid high =alt foods and foads that have
been processes, e.g., ready meals and high salt snacks,

Religious Diets
Mauslim Diet: Do nat eat pork . Only eat Halal meat (which ig killed
+& in the same way as Kesher). Sen food withaut fins or scales (such
ag crabg, prowns and sguids) considered undesirable by some
Muslims, Muslims alse avaid alcahel

Jewizh Diet (Judaism): Do not eat shell-fish or park, They do nat

eat dairy and meat in the same meal (this is because they do net

eat mother and child together - so you can ot have chicken and egg
tagether ar milk and beef). They only eat Kasher meats (where the blood is
draoined from the bady thraugh a shit in the threat before the meat is
soaked or salted), Kosher hauses should have different sinks for dairy and
meat aleng with different plates, cutlery and utensils: this is taken very
seraughy within the Jewsh religian,

Hindu Diet (Hinduism): Do not eat beef or any beef product - this

iz becauce the cow is a sacred animal and is treated as such, this
@includﬂ the use of leather for clothes and furniture Milk is
permitted as no animal is killed during the cellectian, Often vegetarian,
which cames frem the principle of Ahimsa (rat harming) Mast Hindug dan't
drink alcahal,
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* Have the ingredients trovelled from for away by envirenmentally domaging transport?
H * Have the ingredients been processed and purified using a lot of energy carbon footprint
Emlmmmal Co“sidmtim *« Ingredients locally produced - saving foed miles and environmental damage
When planning your menu, you must consider the impact your choice of dishes * Organic ingredients not using excess fertiliser, pesticide or artificial hormones for animals

and preparation methods will have on the environment, Animal welfare e.g. free range or barn eggs, free range meats, arganic meats
preparation me ! renmen Fruits and vegetables and meat produced locally er sustainably

Ingredients such o= cocoa, cof fee, syrup produced

Environmental issues you must consider also include: , Bt oot riers:

+ Conserving energy and water when preparing food Al r [ _ _ ) o

+ 3 Rs Reduce, Reuse, Recycle 1:4 ] The distance the food or ingredients travel from production/growing to where it is

+ Food sustainability and provenance consumed or sold. Transporting food long distances is harmful to the environment. Some
foods can't be grown in this country due to the climate and therefore must be transported

overseas to reach us.
REU SE& Visit foodmiles.com to caleulate the food miles of your chosen ingredients:

B

=
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REDUCE L Ol ‘. LALLM . :*./r
RECYCLE -
Choose sustainable food. By this we mean buy local, seasonal and envirenmentally friendly food. For example, try local

farmer’s markets, choose products with a Fairtrade stamp, select fish that has been sustainably farmed, By buying
lacally your ingredients will travel less miles to reach the kitchen, reducing carbon footprint,

for video

Using organic foods is also extremely enviconmentally friendly as these products don't use any pesticides and
. fertilisers. However, many supermarkets reject these due to their shape and size being 'non-uniform’. These are often
wasted or used as animal feed,

To conserve energy, it's best to keep your pans covered while cooking. Covering your pons will
require less cooking time, This is also a good way to prevent grease splatters that will require
you to use additional water or cleaning products to remove, While cooking, you con lift the
covers briefly to stir or flip over food so that it doesn’t burn, This style of cooking speeds
the foods cooking time by 25%,

As induction hobs are more energy efficient than gas hobs, a ehef could consider switching ta
induction hobs, however gas hobs allows better control over cooking temperatures.

You could plan your menu arcund faster cooking methods such as sautéing and stir frying to
tinimise the amount of energy used,

Cutting your food inte smaller pieces has long been an effective green cooking

method, Smaller meat and vegetable pieces can be heated faster so that less

energy will have to be used. This will also make it easier for you to sze how well f
your food is cooking $o that you can manage your cooking time more effectively

Key Words ¥ |

without burning anything. Reduce lowering the ameount of waste produced
Cutting meat into smaller portions can also reduce the chances of food borne Reuse using materials repeatedly
illness from raw or undercooked meat dishes, Additionally, if you use this Recycle using materials to make new products

method on meat, you should alse be able to aveid overcooking and therefore
prevent food wastage, Sustainoble able to be maintained or continue
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Nutritional

38

The choice of ingredients and methods used o cook foods can greatly alter their nutritional content. For example, chips baked in the oven will contain less fat than chips
that have been deep fat fried. Steamed cod is incredibly healthy, however battered cod is not. Whilst it is not a legal requirement fo create all healthy dishes on your
menu, it is important fo offer customers some healthier options, especially it they are keeping saturated fat intake low for medical reasons.

Unhealthy Cooking Metheds

Some cooking methods can octually increase the fot
content in dishes, especially methods that use fot such as
oil or butter as the cooking medium. High soturated fof
dishes are linked to increase risk of high cholesteral and
heart disease, therefore, their use should be limited and
not used for all dishes. E

The unhealthiest cooking methods areprg
= Deep fat frying
= Shallow frying
= Roasting

Ingredient Alternatives
Avoid soturated fats such as butter, lard and dripping.

Use heart healthy unsaturated fats such as olive oil,
ropeseed and avocodo oil.

Use whaolegrain or brown flours where possible to
increase fibre and B vitamin content. Avoid processed
and refined flours (white) as these contain less
nutritienal benefits and digest like sugars.

Leave the skin on vegetables for extra fibre and
vitamin C.

Replace cream in recipes with reduced fat créme
fraiche.

Rather than odding free sugars to dishes, use
naturally sweet ingredients instead, such as fruit.
Honey iz o great source of sweetness and alse confains
antioxidants.

Bulk meals sut with vegetables for odded fibre, for
example in lasagne and pies. Yegetables could be
pureed and odded to souces for fussy eaters’ tool Add
fresh fruits as side dishes fo desserts rather than ice
cream or sorbet.

Healthy Cocking
Methods

Healthier cosking methods use very little or no fot to coot
the pan/food, however this can sometimes make food
taste blond. Therefore, herbs ond seasoning are needed
to odd flavour. Some of the healthiest metheds of cooking
are water based, however, this does mean there con be
some loss of woter soluble nutrients, vitamins B and C.

The healthiest cooking methods are:
= Stir frying J
- Poaching

= Bailing

= Steaming
= Grilling

» Baking

» Stewing

» Casseroling
» Braising

Low Fr.rl'. Cooking

In Preparation

When preparing food, excess visible fot can be trimmed
from meat, for example the fat rind from bacon.

When boiling foods such as pasta, odding salt can
dramatically increase the sodium content of the dish. We
only need &g per day. so be careful when adding salt to
cocking water.

When creating marinodes, sugor is often used to achieve a
sweet and sticky glaze. Use sugar sparingly. as it is o
souwrce of empty caleries and not beneficial in our diet.

When preparing fruit ond vegetobles, prepore os close to
the time needed as possible, as once cut and exposed to
oxygen nutrient loss begins.

Try not to add more fat/oil thon needed when frying food.
Spray sils are good for controlling the amount of fat
added to the pan, or use measuring spoons.

Retaining Nutrients

Water-saluble vitamins are delicate

aurreR -:v-‘ﬁ_‘?;

» Wse less oil, Try cooking sprays or apply a

smell ameunt of oil with ¢ pastry brush.

= Caok in liguids {such as stock, wire, lemon

Juice or water) instead of oil.

= Use low-fat yoghurt, low-fat mill,

eveparated skim milk or corn flowr instead
of cream in souces or soups.

= Analternative Ta browning vegetables by

pan-frying is to cook them first in the
micrawave, then crisp them under The grill
for a minute aor two.

= Use pesta, salsas, chutneys and winegars in

place of sour crecms, butter and creamy
sauces.

and easily destroyed during

preparation and cooking. To minimise

nutrient losses-

= Scrub vegetobles rather than peel
them, as many nutrients are found
close to the skin

= Microwave ar steam vegetables
instead of bailing them.

= If you like to boil vegetables, use a
small amount of water and da not
overbail them.

= 5Sfir-fried wegetables are cooked
quickhy o retain their crunch
ard rutrients.
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Sensory Aspects

The average person has about 10,000 taste buds and they are replaced every 2 weeks
or s0. But as a person ages, some of those taste cells don't get replaced. An older
persen may only have 5,000 working taste buds. That's why certain foods may toste
stronger fo children than they do to adults. Organcleptic means the qualities of food
that people experience with their senses. There are 5 senses: sight. smell, faste and

39

sound. To enable people to enjoy their food, it is important that the menu planning,

and stands for:

preparation, cocking serving food is carried out well so that food is appetising.

Sigh*: Appearance ond presentation of the meal

Adding vegetobles to a dish to increase fibre, v @

and minerals may also affect the

coleur of the dish. -"Jll'"'l
SIEHT

Adding greens such as green peppers or green
beans will create a fresher, more vibrant look.

Adding tomatoes/red peppers to a dish will make it
leok brighter.

Remember - contrast in colours within o dish is good,
makes dishes look more appealing and delicious!

Changing carbs to wholegrain or skin-on versions maoy
also change the colour of the dish, however this may
increase the presence of brown in the dish, which is

considered a ‘dead’ ar dull colour, and will need

brightening up in ather ways.

Tm: The flavours L@
|

There are 3 basic flavours: salty, sweet, \

bitter. sour and umami (savoury) TRETE

Reducing fat content in recipe may alter the taste - it
can reduce creaminess aka ‘mouth feel.

Reducing the fat content of baked goods can also alter
the taste - making them taste less rich.

Adding vegetaobles to dishes can alter the toste in
many ways depending on what fruitfvegetables is
odded - e.q. red peppers will bring sweetness, adding
kale will bring an earthy taste, edding broccoli will add
a fresh toste.

Texture: Mouth feel

Use fresh food - stale food loses fexture
e.g. fruit, vegetables and fish.

v

Cook food well to avoid unexpected textures e.g. lumps
in a sauce, under cooked egg white, under cooked cake.

Prepore food well to remove edible parts
e.g. shell. bones, stalk. tough skin.

Cook food at correct femperature and for correct
time to ollow textures to develop e.g. when melting

chocolate, baking cake or bread, frying chicken.

Reducing fat content in recipe maoy alter the texture,
making it drier or more brittle.

Adding vegetables or fruits to dishes can bring
crunchiness, softness, chewiness.

Changing the cooking method will also alter the
texture - frying or roasting food in fat creates crispy
crunchy textures, whereas replocing frying/roasting
with the healthier methods of steaming, bailing,
stewing ete will create soft textures. Grilling and
barbecuing will also create chewy/crispy textures.

Adapting the cocking method may alse change the
taste of a dish:

Steaming or poaching will preserve the flavours of the
original food whereas barbecuing or grilling food will
also impart charred flavours.

Sautéing vegetables in butter or oil bring out the

Flaveur.

When writing your 4-dish proposal, it's important to i gtlﬁ_gﬂ.L;zquNCE
follow a consistent approach as well as covering all T EXTURE
of the content required. Using CATFLAPS will help  FL AvOUuR
you achieve this. CATFLAPS is a mnemonic A ROMA

F ROBLEMS

& ULTABILITY

Sol..ll'ld: Snop, Crackle and Popl :}‘-|®

The scurd of food can make it mare appealing.

Certain foods you expect to sound in o porticulor way NEQLING

e.g. erisp to crunch, biscuits o snop and food being
fried to moke a sizzling sound.

To preserve these sounds food needs to be cooked and
stored correctly to maintain its texcture.

Aroma: How food smells

Use fresh ingredients - stale ones lose ability to o

produce aromas and can smell ‘off" EMELL

Using matural foods that produce a strang aroma e.g.
fresh/dried herbs and spices, garlic, orange and lemon
zest and cooking methods thot develop aromas e.g.

grilling. reasting. baking and frying.

Plan and select combination of foods to produce a
mixture of aromas, but ovoid using too many. as the
overall effect will be spoiled.

Zarnish desserts using fresh mint fo cut through the
rich/sweet aromas.

Making stock from meat, poultry or fish bones plus
vegetobles, herbs ond spices.

Ruoasting root vegetables intensifies their flovour by
evaporating water and caramelising the notural sugars
they contain.

Using natural flavours eg. citrus fruit zest, fresh
herbs and spices.
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Level 1/2 Hospitality and Catering: Unit 1:
The operation of front and back of house: Front of house (AC2.2)

Operational requirements

To run a successful hospitality and catering business,
it is important that the front of house is welcoming to all
customers. A logical layout and workflow will mean that
the customers will be able to enjoy organised, efficient

service.

In a catering establishment such as a café, the front of
house is where the customers are served.

In a residential establishment such as a hotel, the front
of house is where guests are received before checking
in to their room.

Catering and residential establishments have common
front of house areas, which help to ensure a smooth
operation of the business.

Front of house dress code

The front of house dress creates a first impression. In
some establishments a uniform may be worn. In other
establishments, employees may be required to wear

colours such as black and white. In addition:

+ clothing must be clean and ironed

+ if worn, jewellery, perfume and make-up must be
minimal

+ personal hygiene must be maintained

name badges may be required.

] | |

Restaurant workflow

The workflow should be organised so that orders can
be filled, and food can be passed from the kitchen as
quickly as possible.

Reception: Guests are greeted and shown to their
seats in the dining area.

Seating/dining area: In a large restaurant, this area
is divided into stations. Each station is managed by a
waitperson.

Counter service: Food is on display for customers
to choose and pay at the end. Some restaurants also
offer seated counter service.

Bar: An area for socialising or eating in a less formal
space.

Equipment station: Small items such as cutlery and
serviettes and food items such as condiments should
be available to wait staff.

Toilets: Customer toilets should be clean and
welcoming.

Safety Equipment: First aid boxes and fire
extinguishers must be easily accessed.

E

Hotel workflow

The workflow of a hotel should be organised so that
guests can be checked in as quickly as possible.

Reception: Guests are checked in and receive keys/
key cards for their room.

Lobby/waiting area: This area should have
comfortable seating for the guests. Drinks may be
available in the lobby.

Stairs/Lifts: These provide access to rooms and other
facilities.

Toilets: Customer toilets should be clean and

welcoming.
A

4 Administration and documents

Businesses may employ an administrator who keeps
track of:

+ staff employment and training records

+ stock orders, delivery records and invoices
+ health and safety documents

+ financial information

+ customer feedback

+ advertising.

T,



STEP 2:
CREATE

CUES STEP 1: RECORD YOUR NOTES
What: Reduce your

notes to just the What: Record all keywords, ideas, important dates, people, places,
essentials. diagrams
What: Immediately and formulas from the legson. Create a new page for each topic discussed.

after class, When: During class lecture, discussion, or reading session.
discussion, or

reading session.

How:
How: * Use bullet points, abbreviated phrazes, and pictures
= Jot down key + Avoid full zentences and_parﬂgraphs ) )
ideas, important + Leave space between points to add more information later

words and ] . ) .
phrases Why: Important ideas must be recorded in a way that is meaningful to you.
Create questions
that might
Appear on an
exam

Reducing your
notes to the
maost important
ideas and
concepts
improves recall.
Creating
questions that
may appear on
an exam gets
you thinking
about how the
information
might be applied
and improves
your
performance on
the exam.

Why: Spend at
least ten minutes
every week
reviewing all of
your previcus
notes. Reflect on
the material and
ask yourself
questions based
on what you've
recorded in the
Cue area. Cover
the note-taking
area with a piece
of paper. Can you
answer them?

STEP 3: SUMMARISE & REVIEW

What: Summarise the main ideas from the lesson.

What: At the end of the clazs lecture, discussion, or reading session.

How: In complete sentences, write down the conclusions that can be made from the information in your notes.
Why: Summarising the information after it's learned improves long-term retention.




WEEK 1: Cornell Notes (Homework task 1)

Date 08 / 01 / 24

Topic: Moist cooking methods

Revision guide page:
148-160

links

Questions

Notes

Summary




WEEK 1: Exam Question (Homework task 2)

Date 08/01/24
Question: Describe how moist methods of cooking affect the nutritional content of food (6 marks)

Answer:

WEEK 1: Exam Question review and improvement (Classwork)

Question: Describe how moist methods of cooking affect the nutritional content of food (6 marks)

Answer:




WEEK 2: Exam Question (Homework task 2)

Date 15/01/24
Question: Write a timeplan for one of the dishes you 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 dishes you have cooked so far. (P, M, D)

Answer:




WEEK 3: Cornell Notes (Homework task 1)

Date 22 /1 01 /24

Topic: dry cooking methods and those using
oil

Revision guide page
148-160

links

Questions

Notes

Summary




WEEK 3: Exam Question (Homework task 2)

Date 22/01/24
Question: Write a timeplan for one of the dishes you have cooked so far. (P, M, D)

Answer:

Time Procedure Special points

WEEK 3: Exam Question review and improvement (Classwork)

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

Answer:




WEEK 4: Exam Question (Homework task 2)

Date 29/01/24
Question: Describe how dry methods of cooking affect the nutritional content of food (6 marks)

Answer:

WEEK 4: Exam Question review and improvement (Classwork)

Question: Describe how dry methods of cooking affect the nutritional content of food (6 marks)

Answer:




WEEK 5: Cornell Notes (Homework task 1)

Date 05/ 02/ 24

Topic: Food safety

Revision guide page 69

links

Questions

Notes

Summary




WEEK 5: Exam Question (Homework task 2)

Date 05/02/24

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)

Answer:

WEEK 5: Exam Question review and improvement (Classwork)

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)

Answer:




WEEK 6: Cornell Notes (Homework task 1)

Date 19 /02 /24

Topic: seasonal food

Revision guide page 133

links

Questions

Notes

Summary




WEEK 6: Exam Question (Homework task 2)

Date 19/02/24
Question: Write a timeplan for a recipe using seasonal foods. (P, M, D)

Answer:

Time Procedure Special points

WEEK 6: Exam Question review and improvement (Classwork)

Question: Write a timeplan for a recipe using seasonal foods. (P, M, D)

Answer:




WEEK 7: Exam Question (Homework task 2)

Date 26/02/24
Question: Describe 3 different menu types with advantages and disadvantages (6 marks)

Answer:

WEEK 7: Exam Question review and improvement (Classwork)

Question: Describe 3 different menu types with advantages and disadvantages (6 marks)

Answer:




WEEK 8: Cornell Notes (Homework task 1)

Date 04/ 03 / 24

Topic: Menu planning relating to customer
needs.

Revision guide page

links

Questions

Notes

Summary




WEEK 8: Exam Question (Homework task 2)

Date 04/03/24
Question: Design a 3 course meal for a special diet of your choice e.g. vegan, coeliac etc (P, M, D)

Answer:

WEEK 8: Exam Question review and improvement (Classwork)

Question: Design a 3 course meal for a special diet of your choice e.g. vegan, coeliac etc (P, M, D)

Answer:




WEEK 9: Exam Question (Homework task 2)

Date 11/03/24
Question: Describe what the 3 Rs are and how you could do them in a restaurant (6 marks)

Answer:

WEEK 9: Exam Question review and improvement (Classwork)

Question: Describe what the 3 Rs are and how you could do them in a restaurant (6 marks)

Answer:




WEEK 10: Cornell Notes (Homework task 1)

Date 18 / 03 /24

Topic: Nutritional and sensory aspects to
consider when planning a menu

Revision guide page 136

links

Questions

Notes

Summary




WEEK 10: Exam Question (Homework task 2)

Date 18/03/24

Question: Describe how you would make the following dishes healthier and more appealing to customers:

1: Beef burger and chips
2: Brownies and ice cream

Answer:

WEEK 10: Exam Question review and improvement (Classwork)

Question: Describe how you would make the following dishes healthier and more appealing to customers:

1: Beef burger and chips
2: Brownies and ice cream

Answer:




WEEK 11: Exam Question (Homework task 2)

Date 25/03/24

Question: Write a flowchart for the front of house work flow in a restaurant (7 marks)

Answer:

WEEK 11: Exam Question review and improvement (Classwork)

Question: Write a flowchart for the front of house work flow in a restaurant (7 marks)

Answer:







Week 2

1.

o

Revision Card on Moist cooking
methods

What is the healthiest cooking
method using moisture?

Which nutrients are lost when
cooking with moisture?

Name 3 foods that you can boil
Name 3 foods that you can steam
What is the difference between
boiling and poaching

Answers

1.
2.

3.

o~

Revision Card on Dry cooking methods
and those using oils

Name 2 dry cooking methods

How does grilling affect the
appearance of the food?

How does baking affect the nutrients
in the food

Name 2 cooking methods using oil
Why is deep fat frying a high skill?

Answers







Week 7

Revision Card on Menu types Answers
1. Which menu has all of the food and
prices listed separately?
2. Menus that change every week or
month are called what?
3. A set menu with limited choices for a
set price is called what?
4. What should a menu tell customers?
Week 9
Revision Card on Environmental Answers
considerations when planning a menu
1. Where should you try and source our
ingredients from?
2. Polack and whiting are examples of
Survnrnn fish
3. The distance that food is transported
is called what?
4. Plastics that don’t break down are
called what?
5. What type of energy should
restaurants try to use more of?
Week 11
Revision Card on Front of house Answers

ok

operation
1.

2. What should a receptionist in a hotel

Name 2 areas in a restaurant

wear?

Administrators keep track of which
type of documents? Name 3

Name 2 duties of a hotel receptionist
Name 2 duties of a bar person
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