
Hospitality & Catering 
Level 1/2

Mock examination preparation for mock in week beginning 22nd November 2021

Date of Actual exam Wednesday 12th January 2022   

90 marks available
90 minutes (1 minute per mark)
25% extra time = an extra 22 minutes

You can be tested on any of the content from Unit 1 
(LO’s 1,2,3,4 and 5)



LO1- Understand the environment in which 
H&C providers operate

1) Types of food service systems
2) Commercial and non-commercial providers
3) Job roles
4) The kitchen brigade
5) Front of House and Housekeeping
6) Standards and Ratings
7) Hotel jobs structure
8) Training and qualifications
9) Personal attributes
10) Contracts and pay
11) Factors affecting the industry (costs, profit, economy, 

environment, technology and techniques)
12) Factors affecting the industry (customer demographics, 

customer service, competition, trends, politics, media)



LO1- Understand the environment in which 
H&C providers operate

 Counter service
Cafeteria – food on display, customers move along the counter
Free-flow – different foods and different counters, customers pay at a central till
Multi-point – different foods and drinks are paid for at separate counters
Buffet service – food in containers at an open counter. Used in hotels for 
breakfast and ‘all you can eat’ or ‘all inclusive’ dining areas
Fast food – menu displayed at drive through/ behind the counter. Pay at counter. 
 Seated counter service
Carvery service – meat is carved by the chef. Self service for veg and sauces
 Table service – waiting staff. Tables and customers divided into stations
 Gueridon service (trolley/moveable) – entertainment and excitement
 Transport catering system – trains, aeroplanes and ships. Limited range but 
need to consider various dietary requirements (gluten-free, vegetarian, Kosher)
 Vending system – hot and cold drinks & snacks, requires maintenance



LO1- Understand the environment in which 
H&C providers operate

Commercial sector is where a business aims to make a profit
from the services it provides

Non-commercial catering services provide catering services 
but does not necessarily aim to make a profit from them.

Commercial – residential
Hotels, guest houses, B&Bs, 

Inns and pubs, family holiday 
camps and parks and youth 

hostels

Commercial – Non – residential
Restaurants, cafés, tearooms, 

coffee shops, pubs, bars, 
clubs, street food vendors, 

theme parks & concert venues

Non-Commercial – residential
NHS hospitals, care/nursing homes, 

prisons, colleges, universities, 
boarding schools, Armed forces 

bases, hostels and shelters

Non- Commercial – Non- residential
Canteens in factories/ 

constructions sites, charity food 
vans, day-care centres, nurseries 

and schools

The type of 
customer/client using 
the provision will vary 

depending on the 
services being offered.

The H&C services 
provided vary 

depending on the type 
of provision. 

The H&C job roles 
required will depend 

on the type and size of 
the establishment.



LO1- Understand the environment in which 
H&C providers operate

For a business to run efficiently and successful, 
it needs to have an employee structure, with 
different people performing different jobs.

Managers
 Responsible for 

running of the 
business, finances, 
security, H&S and 
welfare of staff and 
customers

 Employment and 
dismissal of staff

 Deal with problems 
and complaints

 General manager
 Head receptionist
 Executive chef
 Restaurant Manager

Administrators
 Sort out and deal 

with 
correspondence

 Typing, filing and 
organisation of 
paperwork

 Order supplies
 Manage events

 Secretaries
 Accountant
 Cashier
 Assistant/Deputy 

manager

Front of house staff
 Work in direct 

contact with 
customers

 Take bookings
 Deal with 

customer’s 
questions and 
problems

 Set up rooms for 
meetings

 Receptionists
 Waiting staff
 Cashier
 Concierge

Back of house staff
 Buy and organise 

supplies
 Clean all areas of 

the hotel
 Maintain security
 Prepare and cook 

food
 Store and organise 

drinks

 Stockroom manager
 Kitchen brigade
 Maintenance team
 Cleaners



LO1- Understand the environment in which 
H&C providers operate

EXECUTIVE CHEF

CHEF DE CUISINE

SOUS CHEF

EXPEDITOR COMMUNARD

SAUCIER

RÔTISSEUR

POISSONIER ENTREMÉTIER

GARDE MANGER

PÂTISSEUR

COMMIS PLONGEUR or
ESCUELERIE

STAGIARE

You should ensure you are familiar with 
the job roles and responsibilities for the 

different members of the kitchen 
brigade. These should include:

 The Executive/ Head Chef – in 
charge of the entire kitchen, menu 
development and supervision of staff

 The Sous Chef – second in command
 Chefs de partie – In charge of a 

particular section of the kitchen
 Commis chef – Learning the skills 

required for each station. Assists the 
chefs. 

 Expeditor – relays messages between 
customer, waiting staff, bar staff & 
kitchen



LO1- Understand the environment in which 
H&C providers operate

Front of house staff are the first people 
that customers meet when they arrive at 

an establishment. 

Head Receptionist 
and assistants

 Take bookings
 Check customers 

in and out of the 
establishment

 Deal with 
customers’ 
questions and 
problems

Porters

 Help customers to 
their rooms

 Set up rooms for 
meetings

Night porters

 Work on reception 
at night

 Help late arrivals

Concierge

 Advises and 
helps customers 
with tourist 
trips

 Arranges taxis 
for customers

 Parks 
customers’ cars

Housekeeping staff work 
‘behind the scenes’ to 
make sure that rooms, 

communal areas, 
bathrooms and other 

facilities are clean, tidy, 
safe, pleasant and 

comfortable.

House keeping roles 
include:

 Head housekeeper and 
assistants

 Room attendants
 Maintenance Manager 

and assistants
 General cleaning staff



LO1- Understand the environment in which 
H&C providers operate

Type of rating What is inspected How are ratings 
awarded

Who inspects?

Hotel and guest 
house standards

Facilities, level of customer care
Cleanliness, disabled access, 
meets H&S requirements?

1/2/3/4/5 star AA, Visit Britain, 
Tourist boards.
Social media reviews

Restaurant 
standards

Type/range of food being 
offered, quality of food and 
ingredients, level of culinary skill

Michelin Guide
1,2 or 3 stars

Anonymous people 
sent to review by 
Michelin guide

The Food Hygiene 
Scheme

Hygiene – food handling, 
preparation, cooking & storage
Cleanliness, food safety 
including system checks.

0-5 on the Food 
Hygiene rating 

An Environmental 
Health Officer 
working for The Food 
Standards Agency.

Environmental 
standards

10 standards based around 
sourcing, society and 
environment. 

Given a % which 
is converted to a 
rating

The sustainable 
restaurant association

If an establishment achieves a high 
star rating, it is likely to be very 

popular with customers.



LO1- Understand the environment in which 
H&C providers operate



LO1- Understand the environment in which 
H&C providers operate

Once you leave school there are lots of courses available at 
different further education colleges and universities to provide 
additional training and qualifications. Below are four examples of 
organisations which provide advice, courses and other training 
opportunities:

City and Guilds

Delivered through 
further education 

colleges and training 
providers

 Introduction to the 
Hospitality industry

 Culinary skills
 Food & Beverage 

service

Springboard UK

A business partner of 
the Springboard 

charity that promotes 
careers in the H&C 

industry

 FutureChef work in 
schools

 FutureChef
competitions and 
awards

Universities & 
Colleges Admissions 

Service

 HNC’s
 HND’s

 Bachelor of Arts in:
Hospitality 
Management
Professional Cookery
Food and Culinary 
Arts

Chartered Institute of 
Environmental Health

A training and awarding 
organisation for qualifications 

in food safety and hygiene

 Level 1/2 Certificate in 
Food Safety



LO1- Understand the environment in which 
H&C providers operate

A personal attribute is a quality or personality 
trait that someone has in their character. 

Different job roles require different sets of 
skills and personal attributes. 

Willing to learn 
and develop 

skills

Good 
communicator 
and listener

Good team 
member

Friendly and 
welcoming

Helpful/
approachable

Ability to take 
criticism and 

act on it

Hard working

Calm and 
composed



LO1- Understand the environment in which 
H&C providers operate

 Types of contract - Full/part time permanent, Casual work and Zero hours 
contract

 Working hours – people cannot work for more than an average of 48 hours 
per week. People <18 cannot work more than 8 hours a day or 40 hours per 
week. If you work for 6 or more hours you must be given a 20 minute 
break. 

 National Minimum Wage – workers over school leaving age (£4.55)
 National Living Wage – people aged 25 and over (£8.72)

 Renumeration – the ways in which people are rewarded. It includes their 
basic pay, plus money on top in the form of tips and gratuities, service 
charges and bonus payments and rewards. 

 Holidays – paid employees are entitled to paid leave (holiday) each year. 
This is for a set number of working days and can include some or all of the 
public and bank holidays that are available in England and Wales. 



Technology
Be aware of technological 

developments. 
ICT – upgrade/ replace existing 
systems, soft/hard ware
Social media – feedback and 
advertisement
Kitchen – equipment, storage and 
packaging, hygiene and food safety
Food – preservation, flavourings, 
deliveries via drone!

LO1- Understand the environment in which 
H&C providers operate

Costs
Have to be accounted for 

when working out how much 
to charge customers e.g. 

ingredients, printing, 
insurance, advertising, H&S, 

website and ICT support

Profit
The amount of money made when selling an item or 
service, after all costs have been taken into account. 
Gross Profit – the difference between how much 
ingredients cost and how much a menu item is sold 
for
Gross Profit % - the profit made as a % of the selling 
price of a dish
Net profit – what is left from the gross profit after all 
the costs have been paid

Economy
H&C contributes through VAT 
which is charged to customers 

and income tax paid by its 
employees. The economy is 

affected by the value of the £, 
recession, price of oil and fuel.

Environmental
Renewable energies are 
favoured. Waste – plastic 
in oceans, landfill sites, 
food packaging causing 
litter problems. 3 R’s –

reduce, reuse and recycle. 
Sustainable diets include 
eating more plant foods 
and less meat and dairy. 

Techniques
Food pairing –
putting ingredients 
together based on 
their aromas
Fermented – using 
foods to produce 
meals that help the 
gut work well
Insects – alternative 
to meat and fish



LO1- Understand the environment in which 
H&C providers operate

Customer 
demographics

The data associated 
with the people who 
live in a particular 
area. The H&C uses 
demographic and 

lifestyle information to 
plan and provide 

services that people 
want. Couples, 

families, business and 
leisure travellers. 

Millennnials – people 
born 1980-2000 –

increasing influence on 
the industry

Customer service
Needs to be 

consistently high 
standard. Customer 

satisfaction is vital for 
making a business 
successful and will 

increase the amount of 
repeat business. 

Media
A lot of competition. Businesses 
need to advertise and promote 

themselves – increase number of 
customers. 

Food tourism and tourist industry 
have both contributed to the 

growth and development.

Competition
H&C is very large and there 

is a lot of competition 
between businesses to 

attract customers. They 
need competitive 

strategies:
 Reply to customer 

enquiries with a proposal 
within 24 hours.

 Carry out market 
research around 
competitors

Trends
The direction in which something is 

changing/developing. 
 Satellite technology and beacons
 Customer Relationship Management 

systems
 Social media – feedback/ photographs
 Smart devices and use of ICT

Political
Policies, laws and 
regulations made 

by Politicians.
 Licencing Laws
 Employment 

Laws
 Customer and 

Employee H&S
 Tax Collection –

VAT & Income 
Tax



LO2- Understand how H&C provision operates

1) Operational activities in the kitchen
2) Stock control and the Stock Controller
3) Kitchen equipment, food safety and materials
4) Documentation
5) Dress code in the kitchen
6) Safety and security in the kitchen
7) Operational activities front of house
8) Front of house equipment and materials
9) Dress code – front of house
10) Safety and security front of house
11) Customers – service, trends and dietary requirements
12) Customers – Rights and Types



LO2- Understand how H&C provision operates

Main activities include:
1) Receiving and storing kitchen deliveries
2) Organising and preparing food ready for cooking
3) Cooking, presenting and plating food for service to customers
4) Cleaning and maintaining kitchen equipment and premises
Kitchens are divided into separate areas where these activities take place

Storage area
Ingredients, 
materials in 

suitable 
conditions

Preparation & 
Cooking areas

Wet – fish, veg, meat
Hot dry – grilling, 
roasting, frying, 

baking
Hot wet – steaming, 
poaching & boiling

Serving area
Food is 

presented and 
plated ready 
for service to 

customers

Dirty area
Rubbish, waste 

food, pot 
washing. Storage 

of cleaning 
equipment and 
materials are 

stored

Staff area
Employees can 

change into 
uniform, store 
belongings, use 
toilet and wash 

their hands.



LO2- Understand how H&C provision operates

Kitchen equipment 
Large – ovens, walk-in freezers & refrigerators, steamers, grills, deep fat fryers
Mechanical – food processor, mixer, vegetable peeler, dough mixer, mincer
Small hand-held – bowls, jugs, pans, whisks, chopping boards, sieves, spatulas
First aid/ Safety – first aid kit, fire extinguishers, smoke, gas and carbon monoxide detectors

Materials:
Cleaning – detergents, scourers, cloths, dustpans, buckets
Food preparation – papers/ foils, food labels, bags/ boxes, gloves
Waste disposal – waste and recycling bags and bins, 
Employee welfare – first aid materials, paper towels, toilet roll, 
Maintenance – replacement filters/light bulbs/ batteries and oil 

Coloured equipment prevents cross contamination. This 
includes chopping boards, tongs and knives. Colour coded ‘day 
of the week’ labels are used to store left over food/ samples 
safely and correctly and also for food safety inspections.



LO2- Understand how H&C provision operates

Stock control –
 ‘Stock’ refers to all materials, ingredients and equipment that are used in 

the kitchen.
 Businesses need to stay in profit and therefore need good stock control. A 

stock controller keeps accurate records of what is purchased, what is used
and what needs to be ordered.

 A stock controller will need to work with all staff in a provision to ensure all 
of their stock needs are met

Stock Controller’s duties Reason

Order ingredients, materials and equipment 
at the best prices and value for money

To make the business as profitable as possible

Store all foods correctly To make sure they remain safe to eat

Keep lists of current prices for all stock So each department knows how much it will need 
to spend from its budget when it makes an order



LO2- Understand how H&C provision operates

 Needs to have a well-organised and efficient administrator to help the smooth 
running of the kitchen and front of house by organising and filing all the 
documentation (paperwork and forms) that is needed. 

Staff training records Stock: orders, invoices, delivery notice
COSHH documents Financial and budget documentation
Food safety documents Media and advertising documentation

 Documents should be kept tidy and in order in a filing cabinet so they can be 
easily found when they are needed. 

 Need to be easy to read, completed accurately, signed and dated
 Some documentation is a legal requirement – accident reports, gas and fire 

safety certificates



LO2- Understand how H&C provision operates

Wearing a uniform represents the business, looks professional, clean, neat 
and tidy. 
Traditionally consists of:
White hat (toque), necktie, long-sleeved, double-cuffed, double-breasted, 
white cotton buttoned jacket, a dish cloth or ‘torchon’, knee-length cotton 
apron, cotton trousers and sturdy, slip-resistant, toe protectors and low 
heeled shoes
 Protects the body from burns injuries from splashes and spills
 Absorb perspiration (sweat) while working in a hot kitchen
 Easy to wash and iron, look clean, fresh and smart
 Hygienic barrier between food handler and the food
 Portray a professional image



LO2- Understand how H&C provision operates

Employees need to be aware of potential safety and security 
issues in the kitchen:

Potential safety issues:

 Risk of fire or electrocution
 Risk of trips, slips and falls
 Risk of injury from machinery
 Risk of cuts, burns and scalds
 Risk of heavy stored items 

falling from shelves or 
cupboards

Potential security issues:

 Theft of personal items from 
staff area

 Theft of equipment, e.g. 
knives

 Theft of stored ingredients e.g
alcohol

 Vandalism of premises
 Arson
 Alcohol/ drug misuse.



LO2- Understand how H&C provision operates

In a restaurant:
Entrance/reception – greet and guide customers to their table 
Waiting area – hold and entertain customers at busy times
Bar area – customers to have a drink and socialise before their meal
Dining area – serve customers with their meal and allow them to socialise
Cloakroom/toilets – customers to use to make their stay more comfortable

Designing a layout:
 Adequate space, no leads or obstacles that might cause people to slip, trip or fall
 Sufficient fire exits that are clearly signposted
 Emergency lighting available in the event of a power failure
 Storage space for cutlery etc
 Employees area (changing, hand washing and toilet facilities)



LO2- Understand how H&C provision operates

 Table top – napkins, table cloths, sauce boats, sugar bowls, vases, cutlery, glasses
 Food service – plates, dishes, bowls, platters (wood, sizzle, slate), chip baskets
 Waiting at table – trays, ice buckets, notepads, pens, candle lighter, wine carafes
 Customer seating – chairs, stools, arm chair and sofas, garden seats and parasols
 Organisation – rope barriers, direction signs, wine racks, menu posters, glass holders
 First aid and safety – first aid kit, safety lighting, fire extinguishers
 Bar area – ice buckets and tongs, bottle openers, coffee machine, glasses, till

Materials:
Cleaning – detergents for cleaning glasses, cloths, mops, buckets, brooms, 
Food service – disposable serviettes and napkins, candles and table decorations
Waste disposal – waste/ recycling bags and bins
Employee welfare – first aid materials, paper towels, toilet paper, feminine hygiene products
Maintenance - replacement filters/light bulbs/ batteries/ broken equipment - glasses



LO2- Understand how H&C provision operates

 Creates an important first impression – positive and professional impression
 Sets a standard and avoids employees wearing inappropriate clothing
 Employees feel part of a team
 Employees have pride in their work and makes them more productive when 

they feel good about how they look
 Makes employees stand out from the customers and easy to identify when a 

customer needs some attention or has a problem that needs to be solved

Rules:
 Uniform should be changed daily
 Jewellery must not be worn
 No heavy make-up, false nails or nail polish
 Strong scents should not be worn as they might taint the food



LO2- Understand how H&C provision operates

Employees need to be aware of potential safety and security 
issues in the front of house area:

Potential safety issues:

 Risk of fire 
 Risk of trips, slips and falls
 Risk of injury from coffee 

machine, blender, hot food, 
 Risk of cuts, burns and scalds
 Risk of heavy stored items 

falling from shelves or 
cupboards

Potential security issues:

 Theft of personal items from 
staff area

 Theft of equipment, e.g. 
cutlery, glasses, etc.

 Theft of stored ingredients 
e.g. alcohol

 Vandalism of premises
 Arson
 Problems with inebriated 

(drunk) or aggressive 
customers



LO2- Understand how H&C provision operates

Meeting customer requirements and providing good customer service has many benefits: 
 Customer satisfaction, loyalty and repeat business
 Greater employee confidence and self esteem
 Fewer complaints from customers

Trends: 
 Online services – people want instantaneous/fast/user-friendly communications technology
 Messaging – businesses use this form of communication to attract and maintain customers
 Social media – customers can find out about and comment on/ review hospitality and 

catering businesses

Dietary requirements:
 Nutritional information – about the dishes they choose (menus/ online)
 Food allergy/ intolerance information – lactose intolerance/ coeliac disease
 Dietary needs – vegetarian, vegan, dairy free, low salt, etc. 



LO2- Understand how H&C provision operates

Customer rights & equality

Trade Descriptions Act
Makes it illegal to mislead 
customers by incorrectly 

describing or making false 
statements about products, 

services, facilities or 
accommodation.

Equality Act
Promotes equal opportunity for all people 
regardless of age, race, religion, disability, 

sexual orientation, gender

Consumer Rights Act
Products have to be of 
a satisfactory quality, 

fit for purpose and 
meet the description 

given. 

The Consumer Protection Act
Prohibits the manufacture and supply of 
unsafe products and misleading prices 
being put on products and services.

Leisure requirements
H&C industry provides food, 

drink and accommodation. Need 
to be knowledgeable about 

products and services. 
Professional, positive, helpful 

and polite.

Local residents
H&C businesses located near 

cities, towns and villages. 
Prevent noise levels, provide 
parking to prevent congestion 

locally, employ security officers 
and CCTV to monitor the area

Business/ corporate 
requirements

Businesses & corporations use the 
H&C industry for conferences, 
meetings, exhibitions, staff 
training. H&C meets this by 

meeting & conference rooms, 
refreshments, VIP lounges



LO3- Understand how H&C provisions meet 
H&S requirements

1) Workplace injury
2) HASAWA
3) RIDDOR
4) COSHH
5) COSHH symbols
6) MHOR
7) PPER
8) Risks and control measures
9) Front of House employees
10) Back of House employees
11) Customers
12) Suppliers



LO3- Understand how H&C provisions meet H&S 
requirements  

The HSE (Health & Safety 
Executive) is a government 
department that regulates 
and enforces H&S in the 
workplace. 

https://www.hse.gov.uk/statistics/overall/hssh1819.pdf

https://www.hse.gov.uk/statistics/overall/hssh1819.pdf


LO3- Understand how H&C provisions meet H&S 
requirements  

Requirements of the employer
 Protect the health, safety and welfare of their employees and other 

people (e.g. customers and people making deliveries)
 Assess and control the risks that could cause injury or health problems 

in the workplace
 Give information to employees about risks in the workplace
Requirements of the employee
 Work in co-operation with your employer on H&S issues
 Attend H&S training sessions
 Report any safety or health hazards and problems with equipment, 

etc., to your employer

Health And Safety At Work Act



LO3- Understand how H&C provisions meet H&S 
requirements  

Reporting of Injuries, Diseases and Dangerous 
Occurrences Regulations

Requirements of the employer
 The employer must report serious workplace accidents, diseases and 

certain dangerous incidents to the HSE or other H&S organisation
 Employers must keep a record of any injury (particularly one that lasts 

more than 3 days) disease or dangerous incident
Requirements of the employee
 If you see or are concerned about a H&S issue, first tell the person in 

charge, your employer or your union representative
 If nothing is done about it, you can report your concerns to the HSE
 If you are injured at work, there should be an accident book in which 

to record your injury. Always check the details, sign and date the form.



LO3- Understand how H&C provisions meet H&S 
requirements  

Requirements of the employer
 Prevent or reduce employees’ exposure to things and 

substances that are hazardous (unsafe/harmful) to their 
health

 Some of these substances can cause short or long-term illness 
such as cancer, asthma, skin problems and liver damage

Requirements of the employee
 Attend training sessions 
 Carefully follow instructions for using substances

Control Of Substances Hazardous to Health Regulations

These substances 
include:

Cleaning chemicals
Fumes (machinery, 
cooking processes, 

vehicles)
Dusts and powders (icing 
sugar, flour, ground nuts)

Vapours (cleaning 
chemicals, machinery)

Gases (cookers)
Biological agents (pests 

and their waste 
products, moulds, 

bacteria)



LO3- Understand how H&C provisions meet H&S 
requirements  

Control Of Substances Hazardous to Health Regulations



LO3- Understand how H&C provisions meet H&S 
requirements  

Requirements of the employer
 Avoid risky manual handling operations if at all 

possible
 Assess any handling operations that cannot be avoided 
 Reduce the risk of injury as far as possible
 Store heavy equipment so that it is easily accessible
Requirements of the employee
 Attend training sessions on how to lift and handle loads
 Be aware of your own strengths and weaknesses
 Do not take unnecessary risks
 Assess the load before you attempt to lift or move it
 Follow the advice on lifting heavy and large objects 

Manual Handling Operations Regulations



LO3- Understand how H&C provisions meet H&S 
requirements  

Requirements of the employer
 Provide employees with appropriate PPE where it is needed
 Train employees so they understand the importance of PPE
 Put signs up to remind employees to wear PPE
Requirements of the employee
 Attend training sessions on the importance of and how to 

wear PPE
 Wear PPE as instructed by your employer (chefs whites, gloves 

when working with chilled/frozen foods, protective footwear, 
mask and gloves when using cleaning chemicals, chain mail 
when using sharp knives in butchery) 

Personal Protective Equipment (PPE) at Work Regulations (PPER)



LO3- Understand how H&C provisions meet H&S 
requirements  

Hazard – something that 
could cause harm to 
someone’s health or 

physically injure them

Risk – how likely it is that 
someone may be harmed or 

injured by a hazard (high/low)

Risk Assessment – a 
process that is used to 

identify and evaluate the 
level of risk involved in an 
activity, situation or use of 

an object

Control Measure– an activity or 
action that is put in place to 

prevent or reduce the risk of a 
hazard causing harm or injury.



LO3- Understand how H&C provisions meet H&S 
requirements  

Potential hazards and risks to personal health, safety and security
Type of risk Example of risk/s Employers should: Employees should:

Health hazards and 
risks

Muscle strain and back 
problems from lifting and 
carrying heavy items, moving 
tables, chairs, etc

Provide employees with 
relevant training
Provide equipment for 
moving objects

Follow the MHER guidance 
and ask for help/ 
assistance when needed

Safety risks Slips, trips and falls Make sure work areas are 
well lit, free from 
obstructions and floors 
are in a good condition

Wear non-slip shoes
Wipe up any spills when 
they happen

Security risks Physically and verbally 
aggressive customers

Theft of personal belongings

Employ security staff and 
enable other staff to 
contact them quickly

Provide staff with a 
secure place to keep 
personal belongings 

Call for assistance if and 
when needed when 
dealing with difficult 
customers
Lock personal belongings 
in a secure place when 
working

Front of House Employees

Security staff
Door staff

Waiting staff
Bartenders



LO3- Understand how H&C provisions meet H&S 
requirements  

Potential hazards and risks to personal health, safety and security
Type of risk Example of risk/s Employers should: Employees should:

Health risks Exposure to cleaning 
chemicals

Repetitive strain conditions 
(wrists and hands from mixing, 
chopping and kneading)

Make sure the kitchen is 
well ventilated and has 
air conditioning

Provide equipment, e.g. 
mixing, kneading, cutting, 
slicing machines to reduce 
repetitive manual actions

Follow COSHH guidance 
for using and storing 
chemicals
Wear PPE 
Use equipment that is 
provided for them

Safety risks Cuts and abrasions

Burns and scalds

Provide employees with 
PPE equipment/clothing
Train employees to use all 
equipment correctly
Train employees in first 
aid in the case of an 
injury

Carry and use knives 
safely
Handle electrical 
equipment with dry hands
Use insulated oven cloths 
to handle hot baking trays 
and pan handles

Back of House Employees

Chefs & cooks
Stock controller

Pot wash
Cleaners



LO3- Understand how H&C provisions meet H&S 
requirements  

Potential hazards and risks to personal health, safety and security
Type of risk Example of risk/s Control measures

Management should:

Health risks Food poisoning
Illness due to food 
allergies and 
intolerances 

Hazard Analysis of Critical Control Points (HACCP)
Provide detailed information about ingredients in dishes on 
menus

Safety risks Trips, slips, falls
Fire or other emergency

Make sure customer areas are well lit, free from 
obstructions, floors are in good condition and steps/ stairs 
are clearly marked and have handrails
Emergency exits are clearly signposted, working properly 
and clear of any obstructions that would stop people being 
able to get out in an emergency

Security 
risks

Credit card fraud
Accessing customers’ 
personal details and 
data

Carry out transactions in front of the customer
Provide customers with safe places to leave their 
belongings (digital safe in hotel room)



LO3- Understand how H&C provisions meet H&S 
requirements  

Potential hazards and risks to personal health, safety and security

Type of risk Example of risk/s Control measures
Management should:

Health risks Muscle strain and back 
problems from lifting, 
carrying and storing heavy 
items

Train employees how to lift and carry heavy objects correctly so 
they can assist suppliers and delivery personnel

Safety risks Trips, slips, falls

Fire or other emergency

Provide equipment, e.g. trolleys, to assist moving equipment and 
materials
Make sure all areas are well lit, free from obstructions, floors are 
in good condition and steps/ stairs are clearly marked and have 
handrails
Ensure that all emergency exits are working properly and clear of 
any obstructions that would stop people being able to get out in 
an emergency

Security risks Possible attempted theft of 
property

Check the identity of callers to the kitchen, e.g. suppliers
Lock away their personal belongings in a secure place



LO4- Know how food can cause ill-health

1) Microbes – bacteria, yeast and mould
2) Cross-contamination
3) Food poisoning
4) Chemicals, metals and poisonous plants
5) Food allergies
6) Food intolerances
7) Food safety legislation 
8) Food Safety Act & Food hygiene regulations 
9) Food premises
10) Food handlers
11) Food labelling regulations
12) Environmental Health Officers
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Microbe is short for micro-organism, which means a tiny living 
plant or animal that you can only see under a microscope.

Bacteria
Can multiply every 15 mins 
in the right conditions. 
Common bacteria which 
can cause food poisoning 
are:
 Bacillus cereus (meat & 

dairy foods)
 Campylobacter (milk, 

beef & chicken)
 Listeria (meat & cheese)
 Salmonella (eggs, milk, 

beef & chicken)

Moulds
Tiny fungi. They need:
 Warmth, moisture, food 

and time
They will grow slowly in cold 
conditions
Tiny spores are sent out 
which land on food. The 
spores germinate and send 
roots down into the food. 
You can sometimes see 
mould in food (blue cheese 
and mould on bread)

Yeasts
Single-celled fungi. They 
are found in the air and will 
settle on sweet foods, e.g. 
fruit. They need:
 Warmth, moisture, food 

and time
Yeasts multiply by ‘budding’
They ferment (break down) 
sugars into CO2 gas and 
alcohol
Can happen in processed 
foods such as fruit  
yoghurts, dried fruits and 
fruit juices



LO4- Know how food can cause ill-health

Microbes from one place can easily be transferred onto some food, 
where they will contaminate it. This is called cross-contamination.
Cross contamination can be either direct or indirect

Examples include: 
 Handling raw chicken then handling some cooked meat, without 

washing your hands in between
 Sneezing into your hand, then handling some food without washing 

your hands in between
 Using a knife to fillet some raw fish, then cutting some bread rolls 

with the same knife that has only been quickly wiped with a dirty 
dishcloth. 

 Storing some muddy leeks next to an uncovered plate of left-over 
cooked chicken in the refrigerator
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A common and unpleasant illness that can lead to serious health problems
Pathogenic (harmful) bacteria cause the most cases of food poisoning
Particularly dangerous for young children, pregnant women, elderly 
people and those who have been ill or have a weak immune system. 

Non-visible symptoms Visible symptoms
Headache
Weakness
Feeling cold and shivery
Bad stomach ache
Feeling sick (nausea)
Loss of appetite
Aching muscles

Diarrhoea
A high body temperature
Being sick (vomiting)
Dizziness

A person with food 
poisoning is not likely to 

have all of these symptoms

Different types of bacteria 
cause different symptoms

A person can start to feel ill from a 
few hours to several days after they 

have eaten contaminated food
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Chemicals 
Food handlers can take direct 

action to avoid:
 Accidentally adding too much 

additive (food colouring or 
preservative) during 

manufacture
 Using too much chemical 
cleaning product, some might 

get left behind
Situations that are out of control:
 Spraying or applying too much 

pesticide or fertiliser, leaving a 
residue

 Environmental pollution of 
waste chemicals which can get 

into water systems

Metals
Many metals react with acids 

that are in foods such as citrus 
fruits, tomatoes, rhubarb and 
wine. If a chemical reaction 

occurs this may allow the metal 
to enter the food and risk 

poisoning the body. 
Aluminium – pans and baking 
equipment
Copper – pans and bowls
Lead – earthenware and lead 
crystal glass
Tin/Iron – food cans
Zinc – galvanised (coated) 
equipment

Plants
Some plants contain natural 

substances that are poisonous to 
humans. 

Red kidney beans – contain 
lectin, causes nausea, vomiting, 
abdominal pain and diarrhoea. 
Destroyed by boiling the beans 
for 15 mins. 
Rhubarb leaves – contain oxalic 
which can affect the kidneys
Wild mushrooms – Can cause 
liver failure, some are fatal
Wild berries – contain natural 
poisons. Can be very poisonous

Some chemicals and metals are very poisonous and will cause symptoms such as severe 
abdominal pain, vomiting, headache and dizziness in a very short space of time, others can 
build up in the body over time and start to damage tissues and organs and may lead to illnesses 
such as cancer and kidney or liver failure.
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Non-visible symptoms Visible symptoms
The mouth, tongue and throat 
swell so the person cannot 
breathe, swallow or speak 
properly

Pain in the abdomen, nausea and 
vomiting

They may collapse and become 
unconscious – this can then lead 
to death

The skin becomes flushed and red

A raised, red/pink itchy rash 
appears on the skin (hives)

The skin swells – often on the 
face

They may have difficulty with 
breathing and will wheeze and 
cough

The lips and eyelids swell

A serious and possibly life-threatening reaction to certain 
foods or ingredients. They can happen within a few seconds, 
minutes or hours after eating food. 

A severe and dangerous 
allergic reaction is called 
anaphylaxis. It is caused 

by the body’s immune 
system reatcing to 

something in the food (an 
allergen) and producing 

histamine.

Eggs, milk and dairy foods, 
fish and shellfish, peanuts 

and other nuts, seeds, 
strawberries, celery, 

celeriac, kiwi fruit, citrus 
fruits, soya, mustard

 Stay calm
 Tell someone to call an 

ambulance
 Patient comfortable
 Reassurance
 Admit an EpiPen 

(medical device for 
injecting adrenaline)
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Symptoms:
 Muscle and joint aches and pains
 Pain and bloating in the abdomen
 Constant tiredness and weakness

Lactose intolerance
Lactose – a natural sugar that is found in 
milk and milk products
People who have it cannot digest lactose 
properly, so the bacteria in the large 
intestine break it down instead. The 
bacteria produce a lot of gas and this 
causes bloating, flatulence, diarrhoea and 
nausea. 

Avoid drinking and eating milk products 
such as yogurt, cheese, butter and cream. 

Dairy free ‘milks’ from oats, rice and soya 
beans can be used instead of cow’s milk.

 Nausea
 Diarrhoea
 Eczema and dry skin conditions

Coeliac disease
Caused by a person’s immune system reacting to 
gluten, which is found in wheat, barley, oats and rye 
and food products that contain them.

The immune system ‘thinks’ that the gluten will 
damage the body, so it sends out antibodies to 
destroy it. 

Unfortunately the antibodies damage the villi lining 
the small intestine, which means they cannot absorb 
as many nutrients as they should. 

Coeliacs can become malnourished. Symptoms 
include anaemia, lack of energy, tiredness and 
weight loss



LO4- Know how food can cause ill-health

All sectors of the food industry are covered by food 
safety legislation. 

Food production Farmers, crop pickers, 
abattoirs, fishing boats, fish 
farms

Food processing and product 
manufacture

Dairies, mills, bakeries, 
factories, wineries, food 
packaging

Warehouse storage and food 
distribution

Warehouses, delivery vans and 
lorries, takeaway delivery

Preparation and sale of food Supermarkets, restaurants, 
cafes, hotels, guest houses, 
markets, street food, 
takeaway shops, pubs, 
hospitals, prisons, charity 
events

How are businesses protected?
 Making sure all food handlers 

are trained to handle food 
safely and hygienically

 Making sure working conditions 
are good so that food handlers 
can comply with all the 
requirements of food safety law

How are consumers protected?
 By helping to prevent them 

from becoming ill with food 
poisoning

 By ensuring that the highest 
standards of food safety are in 
place in all food businesses

 By providing a way to posecute
food businesses that break the 
law
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The Food Safety Act 1990 – requires that all food businesses make sure that all 
the food they produce for sale is:
 Safe to Eat – nothing added or taken away making it unsafe to eat
 What people expect it to be – food and ingredients must be suitable for 

human consumption
 No false claims - (labelling, advertised/presented) 

Food Hygiene Regulations– applies to all types of food and drink and their ingredients. 
Under the regulations, anyone who owns, manages or works in a food business, 
whatever its size, must:
1. Make sure food is handled, supplied and sold in a hygienic way
2. Identify potential food safety hazards in the operation and activities of a business
3. Know which stages in their food handling activities are critical for food safety 

(critical control points)
4. Decide what controls can be put in place to prevent risks to food safety
5. Ensure that safety controls are in place, always followed, regularly maintained and 

reviewed. 
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In order to meet the requirements of the Food Safety Regulations, there are 
some basic requirements for the premises (buildings/rooms) in which food 
businesses operate, and especially where food is prepared. 

The premises must:

 Be clean and maintained in good repair

 Be designed and built in a way that allows good hygiene practices

 Have a sufficient supply of good quality drinking water

 Have sufficient natural and/ or mechanical ventilation

 Have surface finishes that are easy to clean and disinfect, i.e. walls, floors, 

ceilings, worktops, cupboards

 Have proper and sufficient facilities for washing food and equipment

 Have proper and sufficient facilities for storing and removing food waste
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In order to control the spread of bacteria, people who handle food must follow 
these basic hygiene rules:
1. Always wash your hands
2. Notify your employer of skin, nose, throat or digestive illness. Cover cuts and 

skin sores with a food-grade, waterproof, blue plaster or dressing
3. Keep yourself and your clothing clean. Tie up loose and long hair
4. Do not smoke in a food room
5. Never cough or sneeze over food
6. Clear away and clean as you go – keep all equipment and surfaces clean
7. Use very hot water and clean cloths and towels frequently
8. Prepare raw and cooked food in separate areas with separate equipment
9. Keep food covered and either refrigerated (5˚C) or piping hot (at least 70˚C)
10. Foods kept in storage cupboards – properly sealed and used in rotation
11. Keep hands off food as much as possible – use disposable gloves where possible
12. Dispose of waste food properly – lidded dustbin outside the kitchen
13. Tell your employer if you cannot follow the rules. Do not break the law.
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The purpose of food labels is to:
 Inform and educate consumers about food products they choose to buy
 Protect the consumer, manufacturer and retailer by requiring certain information 

to be shown on the label (ingredients, safe storage, preparation instructions etc)

Consumers, food manufacturers and retailers are protected by Food Labelling 
Regulations. Food labels should be:
 Clear and easy to read
 Permanent – the information cannot be rubbed off
 Easy to understand
 Easily visible
 Not misleading

The UK Department of Health (DoH) has responsibility for food labelling
The UK Food Standards Agency (FSA) is responsible for overseeing and enforcing 
food labelling in relation to food safety
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They are employed in the UK by the local authorities and overseen by the FSA to 
enforce food safety legislation. They inspect businesses where food is sold to the 
public. They make sure that:
 Food is being stored, handled and cooked hygienically and safely
 Food is not being contaminated and is safe to eat
 Food handlers have been trained in food hygiene and safety
 Offer advice on training and improving food hygiene and safety in the business

By law, they are allowed to:
 Enter the premises of a food business, without an appointment, at reasonable 

hours when the business is operating
 Take food samples away for testing in laboratory for food poisoning bacteria

If they find a problem, they are allowed to:
 Tell the owners of the business to make hygiene improvements within a set time 

and come back to inspect that they have done so
 Close the premises and stop them selling food if there is a high risk of food 

poisoning – an Emergency Hygiene Prohibition Notice



LO5- Propose a H&C provision to meet specific 
requirements

1) Types of provision – advantages and disadvantages
2) Types of provision – advantages and disadvantages
3) Types of provision - advantages and disadvantages
4) Summary of proposal
5) USP’s
6) Current trends
7) Potential customers
8) Competition
9) Promotion plan
10) Operation of the business
11) Financial plan
12) Activity
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specific requirements

Provision Advantages Disadvantages

Restaurants, bistros and 
dining rooms

 Can attract a wide range 
of customers

 Can be successful if well 
situated and prices are 
competitive

 Lots of competition
 Poor location and 

facilities will limit 
success e.g. poor 
parking, noisy area

Cafés, tearooms and coffee 
shops

 Can be successful if 
situated in busy/ tourist 
areas

 Competition and 
location may limit 
success

 Rent and business tax 
reduce profit

Takeaway and fast food 
outlets

 Fast turnover so a 
potential for good profit

 A lot of competition
 Rent and business tax 

reduce profit
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specific requirements

Provision Advantages Disadvantages

Pubs and Bars  Long opening hours mean potentially 
more customers

 Good location, plenty of parking and a 
good building will attract customers

 Landlords may be strict 
about types of food sold

 Location and size of 
premises may limit number 
of customers

Clubs and Casinos  Customers are usually members so visit 
regularly

 Customers may stay for several hours

 Membership fee may limit 
customer numbers

 Rent and business tax 
reduce profit

Street Food  Many potential customers if in a busy 
location

 Lower rent and costs than if in a 
building

 Fast turnover = more profit

 Limited food preparation, 
power and cleaning 
facilities

 Less able to store 
equipment and ingredients 
on site

 Outside in all weathers
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Provision Advantages Disadvantages

Pop-up restaurants  Many potential customers if in a busy 
location

 Useful test before committing to a 
permanent restaurant

 Limited time allowed to build up a 
business (time is needed to build a 
customer base and judge amount of 
trade)

Mobile road side 
food vans

 Many potential customers if in a busy 
location

 Lower rent and costs than if in a building
 Fast turnover = more profit

 Competition for road side pitches 
 Less able to store equipment and 

ingredients on site

Visitor tourist 
attractions (theme 
parks/ museums/ 
spas)

 Many potential customers if in a busy 
location

 Out of holiday season may 
significantly reduce customer 
numbers

 Venue may close for some months

Sports stadiums, 
concerts and gig 
venues

 Many potential customers on a regular 
basis

 Limited space to prepare and sell 
food and drinks

 Rent and business tax for premises 
may reduce profit
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specific requirements

In order to help choose a provision option for a specific requirement, a range of 
information needs to be gathered to provide evidence and data to support and 
prepare a structured proposal. 

This proposal will be required by an organisation, e.g. a bank

A brief explanation of what you want to do and why.

Example: To set up a restaurant that caters for a wide range of vegetarian and 
vegan customers throughout the day and in the evenings, in order to meet the 
growing customer demand for vegetarian food. 
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specific requirements

A brief explanation of how and why your proposed business would be different 
and better than your competitors – what features will make it stand out and 
attract customers?

Example: The restaurant will provide breakfasts, lunches and evening meals, six 
days a week, in order to attract different target groups of customers, 
particularly families. 

A takeaway food and drinks service will also be offered all day and in the 
evening.

Ingredients will be sourced from local producers and as many as possible will be 
organically grown

Local producers will be able to sell some of their produce in the restaurant
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Information about current consumer eating trends and statistics to support this, 
in order to show that you have carefully researched the industry and are aware 
of what is likely to make it successful.

Example: 
Statistics for: The number of people changing to a plant-based diet each year in 
the UK. The annual increase in number of people eating a lacto/ovo vegetarian 
or vegan diet in the UK over a period of a few years to show trends. 

Reasons why these numbers are changing, i.e. health concerns, environmental 
sustainability, media coverage and promotion

Parental concerns about children’s diets
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Information about:
 target customers and their needs and expectations
 the demography (age groups) of the customers; their socio-economic groups 

(the differences in their income), and their attitude, lifestyles and opinions
 Tourism and seasonal affects on business
 Local businesses and potential customers

Example: 
Results of local surveys and market research about the number of people 
following a vegetarian diet. Survey of:
 People’s attitudes towards vegetarian food and how much they would be 

prepared to pay for it in a restaurant
 Tourism and seasonal effects on numbers of potential customers
 Local businesses and potential lunchtime/evening customers
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Information about similar businesses in the area that are likely to compete for 
customers. Competitor strengths and weaknesses. How you plan to compete 
with them. 

Results of a survey of all H&C businesses that offer vegetarian food in a wide 
area around the proposed restaurant location. 



LO5- Propose a H&C provision to meet 
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How will you attract customers by advertising, a website, promotional deals. 

Advertising plan – local newspaper/ postal drop of leaflets and takeaway menus/ 
local radio/ social media/ posters in local amenities e.g. library, bus shelters, 
etc., local tourist attractions

Website featuring information about menus, online ordering a takeaway meal, 
local suppliers, special events, booking systems for meals, information about 
chefs.

Opening party with free samples of menu items to try and a tour of the 
restaurant. 
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How many staff will be needed/ job descriptions/ opening times/ shift 
patterns/ staff training in food safety, etc./ management structure/ record 
keeping/ maintenance of equipment and premises/ setting up orders with 
suppliers etc. 

List of staff to be recruited in front and back of house

Details of who will manage the staff training/ finances/ maintenance/ ordering 
of supplies/ stock control

List of menus

HACCP & COSHH documentation

Licensing and insurance documentation
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How much the business will cost to set up and run. 
Expected profit margin
How much money should be set aside for unexpected costs, e.g. equipement
failure and replacement

Details of set up costs including:
 Building work/ decoration of the 

restaurant
 Kitchen equipment and storage
 Restaurant furniture, service bar, 

shelves for display of suppliers 
produce

 Website and IT equipment
 Opening party
 Purchase of supplies

Running costs including:
 Staff wages and costs
 Ingredients and other supplies
 Training
 Utilities – gas, electricity, water, 

Internet and telephone
 Insurance
 Advertising
 Business Tax, Value Added Tax, etc
 Replacement equipment, 

maintenance, cleaning



LO5- Propose a H&C provision to meet 
specific requirements

Using slides 4-11, decide what type of H&C provision you would 
choose, and prepare a structured proposal for the scenario 
below: 

A charity that helps and supports low-income families and 
residents in a medium-sized town has approached the local 
council with a proposal to open a facility in the town centre, in 
which residents, especially elderly people, single adults, 
disabled people and parents with young children, who feel 
isolated and lonely, could meet other people socially and be 
able to buy inexpensive meals and drinks.
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