
 Spring Term 
 Term 2 

 Hospitality and Catering 
 Year 10 

 Name:  ______________________________ 

 Tutor:  _______________________________ 



 Year 10 Homework Timetable 

 Monday  English 
 Task 1 

 Ebacc 
 Option A 

 Task 1 

 Option C 
 Task 1 

 Tuesday  Option B 
 Task 1 

 Modern Britain 
 Task 1 

 Science 
 Task 1 

 Wednesday  Sparx 
 Maths 

 Option C 
 Task 2 

 Sparx 
 Science 

 Thursday 
 Ebacc 

 Option A 
 Task 2 

 Sparx 
 Catch Up 

 Option B 
 Task 2 

 Friday  Modern Britain 
 Task 2 

 Science 
 Task 2 

 English 
 Task 2 

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



 Half Term 3 (5 weeks) - Year 10 

 Week / Date  Homework task 1 
 Cornell Notes 

 Homework task 2 
 Exam Question 

 Week 1 
 8th January 2024 

 Cornell Notes on  moist 
 cooking methods 

 Describe how moist methods of cooking 
 affect the nutri�onal content of food (6 
 marks) 

 Week 2 
 15th January 2024 

 Revision Cards  moist cooking 
 methods 

 Write a �meplan for one of the dishes you 
 have cooked so far. (P, M, D) 

 Week 3 
 22nd January 2024 

 Cornell Notes on  dry cooking 
 methods and those using oil 

 Write a �meplan for one of the dishes you 
 have cooked so far. (P, M, D) 

 Week 4 
 29th January 2024 

 Revision Cards on  dry cooking 
 methods and those using oil 

 Describe how dry methods of cooking affect 
 the nutri�onal content of food (6 marks) 

 Week 5 
 5th February 2024 

 Cornell notes on  Food safety  Describe some risks to food safety when you 
 prepare a roast chicken dinner and cri�cal 
 control points to stop them from happening 
 (10 marks) 



 Half Term 4 (6 weeks) - Year 10 

 Week / Date  Homework task 1 
 Cornell Notes 

 Homework task 2 
 Exam Question 

 Week 6 
 19th February 2024 

 Cornell Notes on  seasonal 
 food 

 Write a �meplan for a recipe using seasonal 
 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 rela�ng 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 considera�ons 
 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  Nutri�onal 
 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 opera�on 

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



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





























 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 nutri�onal content of food (6 marks) 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 WEEK 1: Exam Question review and improvement (Classwork) 

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

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 



 WEEK 2: Exam Question (Homework task 2) 

 Date   15/01/24 

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

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 



 WEEK 3: Cornell Notes (Homework task 1) 

 Date        22  /  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 �meplan 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 �meplan 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 nutri�onal content of food (6 marks) 

 Answer: 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 ______________________________________________________________________________________ 

 WEEK 4: Exam Question review and improvement (Classwork) 

 Question  :  Describe how dry methods of cooking affect  the nutri�onal 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 cri�cal 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 cri�cal 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 �meplan 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 �meplan 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 rela�ng 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:  Nutri�onal 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 
 Revision Card on Moist cooking 
 methods 

 1.  What is the healthiest cooking 
 method using moisture? 

 2.  Which nutrients are lost when 
 cooking with moisture? 

 3.  Name 3 foods that you can boil 
 4.  Name 3 foods that you can steam 
 5.  What is the difference between 

 boiling and poaching 

 Answers 

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

 Week 4 
 Revision Card on Dry cooking methods 
 and those using oils 

 1.  Name 2 dry cooking methods 
 2.  How does grilling affect the 

 appearance of the food? 
 3.  How does baking affect the nutrients 

 in the food 
 4.  Name 2 cooking methods using oil 
 5.  Why is deep fat frying a high skill? 

 Answers 





 Week 7 
 Revision Card on Menu types 

 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? 

 Answers 

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

 Week 9 
 Revision Card on Environmental 
 considerations when planning a menu 

 1.  Where should you try and source our 
 ingredients from? 

 2.  Polack and whiting are examples of 
 s…….. 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? 

 Answers 

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

 Week 11 
 Revision Card on Front of house 
 operation 

 1.  Name 2 areas in a restaurant 
 2.  What should a receptionist in a hotel 

 wear? 
 3.  Administrators keep track of which 

 type of documents? Name 3 
 4.  Name 2 duties of a hotel receptionist 
 5.  Name 2 duties of a bar person 

 Answers 
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