
PEF 3 -
Exam 

Countdow
n



Try to answer 
each question 
even if you are 
not sure of the 
answer.

1. Give an example of a commercial and non 
commercial Hospitality and Catering 
provision? (2marks)

1. What is HACCP? (2 marks)

1. What is RIDDOR? (2 marks)

1. Give an example of when a seasonal 
contract might be useful? (2 marks)

5 Minutes - please answer the questions below.



Try to answer 
each question 
even if you are 
not sure of the 
answer.

1. Commercial - B&B, Luxury Hotel, Pizza Restaurant or Coffee Shop 
Non commercial - Hospital, Prison, Army barracks or School

1. HAZARD ANALYSIS CRITICAL CONTROL POINT - a plan detailing the 
safe production and manufacture of food.

1. REPORTING of INJURIES, DISEASES and DANGEROUS 
OCCURRENCES REGULATIONS - an accident form that details what 
happened with key information which will be passed onto the HSE.

1. An employer at a hotel may use seasonal contracts for their staff as 
the summer months will be busier than the winter months. 



Traditional kitchen brigade structure - move the blue labels to the correct place

Add Commis Chef, 
Sous Chef and 
Dish/pot washer to 
this brigade?

Sous Chef

Commis Chef

Kitchen Porter



Traditional kitchen brigade structure - check your answers

Sous Chef

Kitchen Porter

Commis Chef



Front of houseAdd the right 
labels to the 
correct job 
roles

Bar

Restaurant

Housekeeping

Front of House



Front of houseAdd the right 
labels to the 
correct job 
roles



Types of establishments - Label these types of establishments

Residential 
establishments

Non - Residential 
Establishments

(food only)
Non-commercial

Move the 
green squares 
to the correct 
list of 
establishments



Residential 
establishments

Non - Residential 
Establishments

(food only)

Non-commercial

Check your answers



Please answer these questions -
1. Describe the following type of service (2 Marks) -
a. Self Service -
b. Fast Food -
2. Explain the difference between commercial and non-commercial 
establishments. (2 Marks)

3. Name a skill that it would be useful for all front of house staff to 
have. (1 Mark)

4. Identify 3 members of ‘Front of House’ staff. (3 Marks)



LO5 Be able to propose a hospitality and catering provision to meet specific requirements.
Please read and highlight the main points -

The hospitality and catering industry provides accomodation and food and drinks in venues outside of the home.

The providers of hospitality and catering have to offer a wide variety of options for visitors with specific needs and for different 
locations and situations.

Different groups of people require different types of accommodation and catering and have different needs to be catered for.

These different services have advantages and disadvantages to consumers.

Identify 4 types of visitors that could visit a Premier Inn - Identify 4 cosiderations for the 
establishment -

Different 
visitors/consumers

Considerations 
for the business



LO5 - Be able to propose a Hospitality and Catering 
Provision to meet specific needs.

Test yourself -

1. State 2 advantages and 2 disadvantages of buying street food.                                              
4 marks

1. Explain, with 2 points, why a retired couple might prefer to go to a 
Bistro for a light lunch, instead of a Fast Food drive through.
3 marks

1. Explain why  ‘street food’ becoming a more popular and with which 
group of people in particular.
4 marks



Test yourself -
4.       State 2 advantages and 2 disadvantages of buying Pub food.                                                  
4 marks

5.        You own a Delicatessen in the centre of a busy town - who will 
your customer’s be at lunchtime and how will you provide best service 
to this group of people?                                                             4 marks

6.  Discuss the type of food provided at a local football match. Give 2 
different catering options likely to be on offer, identifying the target 
market.                                                                                 4 marks



Test yourself -
7.    Select 2 types of accommodation for old age pensioners (OAPs) on 
a low income. Give reasons why this is suitable. 4 Marks

8. Discuss why holiday parks provide a good choice of food for families. 
Give 2 different catering options likely to be on offer at a holiday park.                                                   
4 marks

9. Identify 4 examples of different types visitors   who may use both 
catering and accomodation facilities.                                                                          
4 marks



Past Papers Questions



COMMAND WORDS -
Describe - Write out the main features: write a picture in 
words.
Example - An airline offers its customers a variety of 
different services, dependent upon their needs, budgets….



a.

b.

Mark Scheme answers - How to get full marks!

COMMAND WORDS -
Describe - Write out the main features: 
write a picture in words.
Example - A 5* hotel offers the ultimate 
in luxury accommodation, from marble 
floors, to personal butler service….



COMMAND WORDS -
Suggest - Make a recommendation or suggestion.
Example : Suggest three different hospitality and catering careers 
available to school leavers.



A school caterer has certain government guidelines to follow in 
order to ensure that the students being catered for are meeting 
current healthy guidelines. - 1 Mark.

Current healthy guidelines include reducing fat, sugar and salt in 
foods and increasing fibre, in order to help maintain healthier 
diets and decrease the chances of health issues such as Heart 
Disease or Diabetes - 3 Marks

A dish that would meet these considerations would be Vegetable 
Lasagne, using low fat cheese and milk for the sauce, a mix of 
vegetables and Quorn for the filling and wholemeal lasagne 
sheets to increase fibre content. - 2 Marks - or more!

In order to get full marks……….. Suggest ways in which a school caterer could meet 
current healthy guidelines when planning the meal of the 
day.  

COMMAND WORDS -
Suggest - Make a recommendation or suggestion.
Example : Suggest three different hospitality and catering careers 
available to school leavers.



COMMAND WORDS -
Discuss - Write from more than one viewpoint, supporting 
and casting doubt; it is not always necessary to come to a 
conclusion.

Have a go yourself! - Use the Mark Scheme on the next slide to help you.
Write in detail and full sentences…..

Discuss the type 
of food service 
that a conference 
centre could 
provide for a full 
day business 
meeting.



COMMAND WORDS -
Discuss - Write from more 
than one viewpoint, 
supporting and casting 
doubt; it is not always 
necessary to come to a 
conclusion.

Discuss the type of food 
service that a conference 
centre could provide for a 
full day business meeting.
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