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Types of Hospitality and catering provisions
II

Y Hospitality and catering providers
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commerclal (residential)

Commercial (residential): meaning the hospilality and calering provision aims o
create a profit from the service they provide, but also offers accommodation.

For ;
hotels, motels & hostels
B&E, guest houses and Alrbnb
holiday parks, kxdges, pods, and cabins
campsiles and caravan parks,

Commaearcial [non-residential)

Commercial (non-resldential): catering establishments that aim 1o make a profit
from their senvice, but no accommodation is provided.

For axample:

restaurants and bistros

cafes, tea rooms and coffes shops
takeaways

lasl food oullets

public houses and bars

airlines, cruisa ships, long distanca trains
Pop up restawrants

food and drink provided by stadiums, concart halls and lourist attractons
mobile fopd vans and streel food trucks
wvending machenes.
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Hon-commercial {residential): the hospitality and catering provision offers
accommadation bt does nof aim o make a profit from the service they provide.

Mon-commercial [residential)

Or &xa v
itals, hospécas, and care homes
armad forces
prisons
boanding schools, colléges. and universily residences.

——

Non-commercial [non-residential)

Mon-commerclal (non-residential): catering establishments with no accommodation
providad and don't aim o make a profit from their senece.

For example:
schools, collages, and universitias
maals on wheals
cantean in working establishments (subskdesad)
charity run food providers.
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Level 1/2 Hospitality and Catering: Unit 1-1.1.1 - °
Types of service in commercial and non-commercial provisions chbac
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Residential service

The differem types of food sereces i the caterng secior ane isted balow. You should Listed bebow are the different types of reskdential bypes of sendcs in the hospitality
know the meaning of each one and ba able 1o provide examples. For insiance; and calerng secior. You should know the diffarent types of sernice offerad in various
haspitalily provisions.

Table service

Plate: the food is put on plates in the kilchen and served by wailing staff. Good Rooms:

portion controf and food presentation consistent. - single’ doubled king! family

Silwer: a waier will transfer food from a sarding dish to the customer's plate - suite (en-guite bathl shower neom, shaned facilities).

using a silver spoon and fork at their table,

Banguet a range of foods sulable for large catered events such as weddings, Refreshmenis:

parties, of awand cersmonias. . breakiasy ench! avening maal

Family stylé: the food is placed an sarving bowls on the customer’s table for . 24-hour reom sanace restaurant available.

cursiomers o shane batween them.

Guaridan: is sersed from a brolley fo the cusiomer's table, the food s than Leisure facilities:
cooked andior fintshed and presanted in front of the customer. Creates an - spa
atmosphere of sophistication and entertasnment - gy

- swimming pool.

Counter service
Cafeleriac all types of food and drink are shown on a long counter for customens Conference and function facildies:
o move along with a tray for them o chooses what they wanl to aal. . large rooms
Fast food: the food and drink is displayed on a menu behind the counter, often overhend projecior and computer
with piclures. Cuick, sampbe, and usually senssd with desposable packaging. i piEns and papér provided
Buffat: a range of foods served on 8 big serving table where customers walk up | refreshments available_
o collect thedr piate and help themseaives to food and drink. The food can be hiot
or cold, and some items could be served by waiting staff.

Personal Sendicos
Tray o trolley: the meaks ane served on trays from a rolley and customers
somelimes order ilems in advance:
Home delivery: i cusiomern's order is made over the phone or anline, and is
then dedivered by the business to their address.,
Takeaway: food that's cooked by the business onsite and then eaten elsewhera.
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Standards and ratings: Yo

standards, and restaur
1 IRV 191, I F] in i % AW CLEN
Hotel and guest house standards Michelin star

Restaurant standasds hawve threa main possibia

Hotels and guesi houses standards ane awarded and
given star ratings. You should know what critedia s awards or ratings that you should know. They are awarded based on the following:
nsded o be mel for an estabishment to receive each listed below: . queality of ingredients used
st raling T e . cooking and presentalion lechniques

tasle of the dishes
ST ek i s i sosmnedion

] standard of the cuisine
and tacilities. Simple rooms with no room sendce
Ratlings Betwesn one and o rosettes could be

. value for money.

offered,
awanded based on the folowing:

* differant types and variety of foods offared
quality of tha ngredients used
wiara the ingredients are sownced
hovw the Tood s cooked, pressnted and tasbes
skill lenved and technigues used as wall as the
creativity of the chaf.

A rating between ona and thresa Michalin slars could be

Sar raling 2 = Average accommaodation and facilites,
a small establishment, and would not offar room
sarvice or have a resiaurant.

L ] [ L] *

Siar raling 3 = Good accommaodation and facilites.
O restaserant in the establishment, room service
available bebwesn certain howrs, and Wi-Fi in selected
anexs ane provided, The establehment could have a
pool and gym.

Star raling 4 = Very good accommodation and
facdilies. Large hotel & receplion anea of a very

good standard, Certain hours of robm senice, wilth a
swimming pool and valet parking offered.

hitps.figuide michelin.com/ualen/californiafto-the-stars-
And-Ryond

ulg 1 .
- ..I :r

Good food guide i}

A rating between one and 10 could be awarded based
o the: folicwing:

- cooking skills

. queadity of ingrediants

= lechningues and cooking skilks shown.

Sdar rating 5 = Excellent standard of accommodation,
faciities, and cuising. Offer valel parking, 24 hr room
service, Spa, swimming poal, gym, and concienge
sarvice.

h o\ irkh i = reds)
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Level 1/2 Hospitality and Catering: Unit 1-1.1.2 -
Types of employment roles and responsibilities within the industry

Kitchen brigade

Frond of house manager: overseas all staff at the restavrant. provides training,
haring of stafl, and ensures good customer senice.

Head wailer: overseas the waiting stall of the restaurant in high-end ealing
establishmmants,

Waiting staff: greets customears, shows tham their table, takes food and drink
orders from customars, and senses them their order. Makes sure customaerns’
meeds ane mad, and that the food cnder 5 made correcthy.

Concierge: advises and helps cusiomers with tnps and lourst atirachons.
Books taxis for custormers and parks cuslomer cars.

Raceptionisi: takes bookings. deals with questions and complaints from
cusiomaers, checks-in customers, lakes paymeant, and provides room keys.
Maitre d'hdde: oversees the service of focd and drinks 1o cusiormers. They grest
customears, check bookings, resensations, and supervise walling siaff.

Housekeasping

Chambermald: cleans guests’ rosms when they leave, and restocks products
that hawve been used, they slso provide new bedding and towels,

Cleanes: cleans hallways and the public areas of the establishment.
Mainlenance: repairs and maintaing the establishment's machines and
equipment, such as healing and air conditioning, These responsibilities could
also include painting, Nooning repalr or electnical repair,

Carelakes: camies oul the day 1o day maintenance of the establishmenl.

Fa

Executive chef; in change or the whole kitchen, developing menus and
overlooking the rest of the stall.

Sous-Chetl: the deputy in the kilchen and & in charge when the executive chel
=n't available,

Chaf de partie: in charge of a specific area in the kitchean_

Commis chef: leaming different skills in all areas of the Kilchan. Halps every
chof in the kitchen.

Pastry chel: prepares all desserts, pastry dishes and bakes.

Kilchen assistant: helps with the peeling, chopping. washing, cutting of
ingrediants. and helps washing dishes and stored comecty.
Apprentice: an individual in training in the kilchen and helps a chef prepare and
cook dishes,

Hitchen porter! plongeur. washes the dishes and other cleaning duties.

Food and beverage: responsible for the proviskan of food and dnink in the
egtablishment which will include breakiasi, lunch, dinner, and conferences.
Housekesping: ensuring laundering of bed linen & towels, ordering of cheaning
products and oversesing housekesping stal dulbes,

Markeling: promoles events and ofers to increase custom al the establishrment,
and b5 responsible for the revenue of the business,

4




The Bourne Academy @
Knowledge Organiser: KS4 — Level 1/2 Hospitality and Catering Knowledge organiser: Unit 1 -

Level 1/2 Hospitality and Catering - Unit 1-1.1.2: LUJ‘SE Eduq}j‘gﬁ
Personal attributes, qualifications and experience cbac

Qualifications

Apprenticeships and expenence in the role or sector are bwo ways to fulfil cartain
job roles. Mamad below are some of the gualifications that coukd be required o fulli
certain jobs within the hospitality and catering secior.

Personal attributes
Hl:l*.-'\.l.'l|1r‘||-[].' gaclor

The list betow names the different personal attribules that employees could need 1o * Lewal 1 Certificate in Business and Administration (office adminéatration).

fulld different jobs in the industry: +  Lewvel 2 Certilicate in Front of House Reception (hospitality and catering).

= Level 2 Diploma in Receplion Operation and Services (hospitality and catering),

Teamn playar =  GCSE English / Maths | Hospilality and Catering / Business [T,

Organisad

Flexible Catering sactor E"
Diplorma in Calennng, ",

NVQ Food preparation and cooking.

Calm under pressure Bachelor's degreal/calening mansgement.

Willingnass to leam and develop City & Guibds diplomas in professional cookeny.

(o COmMmynCatorn o
Pleasant »  BTEC HND in professional cookery,

Friendty

Hygienic A foundation degree in culinary ans ’
Punctual
Hardwarking certificatestood hygiene,

Reliable Lewal 172 hospitality and catenng. el
Approachabile GCSE Food and Nutrition. -
Good listenar Level 3 Food Science and Nutrition, £
Leadarship qualities Fiirs1 awid, i
Sensa of humour

Abdity o be proactive

Good attention to detall

High standard of personal appaaramce.

Health and salety and food hygiensa
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Level 1/2 Hospitality and Catering: Unit 1-1.1.3 - . - -

Working conditions in the hospitality and catering industry ,-”:"t{EE ——

Types of employment contracts and working hours

Yiou need to know the following types of employment contacts and working howurs.

Pay and benefits in the industry

The follewing pay and benefits are what you should be aware of in the industry.

- Casual: this type of contact could be provided through an agency and used to
cover employeeas that are absent from work due 1o lliness. There is no sick pay
of holiday entitlement with this type of employmeant.

= Full time [permanant]: working hours including star and finishing timeas ane
fleed and stated in this type of contract. A contact of this nalure allows the
employes o hawve sick pay and holiday entitlement.

A salary: this type of pay k= a fixed amount of money paid by the employer
monthly, but is often shown as an annual sum on the conbract.

. Holiday entltiement: employeas ane antithed o 28 days paid a year. Part-time
contracts are entithed less depending to their contract hours,
Pengion: on retirement age, an employes qualifes for a pengon conbmbution
by the employer and the government.
Sickness pay: money paid to the employee with certain confracts when they
s unable to go bo work duse bo illness,
Rates of pay: national minimum wage should lawiully be affered to all
employees over 18 years of age, This rale is per hour and & reviewed each
year by the govermment,
. Tips: Moy given to an amployes 28 & thank you’ reward for good service
fram the cusbomier,
Bonus and rewards: given from an employer o the employes as a way of
rewarding all the hard work shown from the employee throughou! the year, and
heldping make the business a success. Also known a5 remunearation.

= Part-time (permanent): working howrs mean that the employes works on
Certain days of the week. Work times ane stated in the contract, ncluding the

starting and finishing times that are fixed in this type of contract. The employes
has sick pay and holiday entilement in this type of contacl

. Seasonal: this ype of contract is used when a business needs more stall dus
o busy times throughout the year, such as the Christmas period, The contract
will siate for the employes to work for a specific ime frame only. Also, the

contract would not expact further or regular work after the contact is complede.

Zoro hours contrach: this fype of contact is chosen bebween the employer
and the employea. This means that the employes can sign an agreament o be
availabda for work when the employer needs staff. No number of days or hours
is siabed in the coniract and the employer doesn require 1o ask the amployee
1o work, and neither does the employee have o accep! the work offered. Mo
alck pay or holiday entitliemant is offered for this type of contract.

MEl"

i,'- The working hours directive in the UK stabes that employees on average cannat work
miore than 48 hours which is worked ol over 8 period of 17 weeks. Employees can
choose not to follow this and work more hours if ey want to.

Paople under the age of 18 cannot work maora than eight howrs a day and 40 hows a
week.

Employees that work six howrs or more a day must have & break of 20 minutes, and
hawe the right to hawve at laast one day off every waak.

="




The Bourne Academy @
Knowledge Organiser: KS4 — Level 1/2 Hospitality and Catering Knowledge organiser: Unit 1 =

- | o
wjec edugas
cbac

Level 1/2 Hospitality and Catering: Unit 1: Contributing factors to the
success of hospitality and catering provision (AC1.4)

Eﬂlilrll‘_ll]lll'llﬂ factors

Environmental impact

Labour: These costs include amployes wages,
Mational Insurance contributions and pension
contribubons.

The walue of the pound (E) can affect the hospitality
and catlering sector. If the econamy is good, people
will be willling o spend mora. i the aconommy is weak
(recession). peopls may decide that esting out or

going on holiday is a luxury and will spend less.

Running a hospiality or catering provision uses a kot
of resoarces. Businesses ane encouraged o reduce,
reuse, and recycle. Energy afficient aquipment such
as low enarngy Bght bulbs can save a business money.
Using local and saasonal ingredients reduces the
amourd of CO, released inte the atmasphene during
transport. All waste should be separated and recyched
or composted whan possibbe.

Material: These costs nclude decoraton, fumishings.
kitchen and dining equipment, ingrediants, panting and
hesdth and safety equiprment.

VAT (WValue Added Tax) = added 1o the final cost
of goods and sarvices offered in the hospitality and
calering secior. The money from VAT goes to the
gowernment to pay for senvices averyong uses for
example the NHS,

Owerheads: These costs include rent, rates, gas
and elactricity, insurance, Boansing, training and
malnbenancs,

i

Gross Profit: The difference between how much a New lechnologles have benefitted the sector in The hospitality and catering sector [s very competithve,
mienu ke costs 1o make and how moch it sells for, positive ways, These incude; 50 mosi businesses try 1o make good use of the media
Ingredient cosls should not be maone than 30% of o advertise. Most businesses will have their own
the gross prafit, if the ingredient cost Tor a chocolaie = cashless systems such as conlaciless cards and wabsite, which cusiomens can use bo vienw menus and
browmie dessert i £1.50 and the menuy pries is £4.50, mobile paymen] apps make bookings,
the gross profit i £3,00, = digital systems such as online booking/ordering
and key cands = Print Media: Ads in magazines and newspapers,
Gross Profit % = (3.00 + 4.50) x 100 = 66.8% = office software such as stock ondening sysiems. : Tiyers and money-ofl vouchers.
Broadcast media: Television, rado and online ads.

Het Profit = What is left from the gross profit once all & Soclal media: Customer leadback and reviews
cosis (as Ested above) are coverad.

Consumars ang increasingly using smariphones o

book, order, pay and review.
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Level 1/2 Hospitality and Catering - Unit 1-1.1.4:

Positive and negative uses of media

Different types af media

The list bedow names the different types of media that can be used 1o promote the
hospitality and catering ivdusiry,

*  Printed media: Different types of printed madia can include:
magazines
M P pars
mEboards
bussiness cards
PosbErs.

Broadcast: Differen! types of broadcasting media inchede:
o talavision
O raedio.

Internatl: Ways of promobing through the internet include:
social media, e.g. Facebook, Instagram, Twitter, etc.
Waebsilas, e.g. TripAdvisor
ads an podoasis
Blogs

amail.

Competitive: This could scludse baing competitive with other astablishmeants
o attract and relain customass throwgh competitions, deals, special offers and
themed avents.

Mamed bebow are some of the positives and negative impacts the madia can have on
the hospitality and catering sector.

Fositive Impacts:

#F ¥ F B ¥ B ¥

Megalive Impacts:

C
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Positive and negative uses of media

Social medis i= free and isn't an extra cost for the business.

Abde to contact a larger and wider awdience quickly:

Adtracts new cuslomers.

Buihds buskness awareness,

Customers can feal more of a parsonal connection with the business,
Creates and builds customer boyalty.

A
Media can target specific groups easily. E-.

Advertising in media is expensive, a.g. printed media and broadcasting,
Having a bad or negative reviewl'comment on social madia can rapedhy
decrease the reputation of a business, e.g. theough a comment retweel or
share.

Rapid spread of negative reviews, comments and/cr feedback can be
defrimental to the success of a business, leading the business podantially
hawing to close.

Having a bad reputation would decrease customer loyalty and less likely to
atract new customerns,
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Level 1/2 Hospitality and Catering: Unit 1:
The operation of the kitchen (AC2.1)

4 Operational reguirements
Ta = = -

Kitchen warkflow

m - Located at the kilchen entranca.
Sttt 5 Daliverias are checked against the order and lemperatures of high-risk foods are ecorded.
- G S Cool area: contains fridges and lmeezers for storing high-risk foods, as well as space for storing fresh fruit and vegetables.
it ,_'- ; Dry area: for storing canmed and dry goods.
Staffing srea A separale area where employees can change inmo work clothing,
: Siaff loilets and hand washing facilities are provided. This area may akso be wsad as a breaktime lkounge.
m._ A large kitchen will have separale areas for the preparation of meat and poultry, fish, fruits and vegetables and pasiries and

e = A large kilchen will have separale cooking aneas for hol wet foods such as soups. sauces and steamed vegetables and a dry
S cooking area for roasting. baking. griling and frying. B e e . - =
R .th-gukﬂdﬂmwim;wamhmwmmmmmm‘m'mmdmmw““'
,_m rving area o dediver bo cusiomers restalrant.

This area should be separate from tha main kilchen_

mﬂ“ Dirty crockery and cuflery as well as pots and pans from the kitchen are cleaned and slored in this area.
This area should be separaie from the main kilchen.
Wasie arca Food waste and recyclable and non-recyclable waste is sorted and then disposed in the comect bins, which should be kecated
odrside.

: : .
Back of house dress code

The raditional chels uniform is designed 1o show autharity in the kitchen
Hnown as “chels whiles®, they come in many colours. Key unifomm Rems are: a
long-sieeved, double-breasted jacket, koang rousers, head covering, apron, and
non-sip, toe-protected shoes, The clothing and shoes protect the weaner from
injury while the head covering protecis the food from hair and sweal

e
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Level 1/2 Hospitality and Catering: Unit 1:
The operation of the kitchen: Equipment (AC2.1)

i 1 L |
|
¢ HKitchan I:ql.lll:ll'l'll! 1

s I good gua -‘:,- kFlchen eguipmeant 1o produca Toos { quadthy esrmmaint samEnsive. for ex ample stainless siog

1y for themsaives as thay should not need 1o & iy slactrical equipment will cost less (o run, which will also

Mechanical equipment

walk-in fridge, freezer, biast chiller, glass chiller. Sranaration: | "eigning scales, electric whisk, lood processar, blender,
Roor standing food mixer. ' © | mincer, meat slicer, vegetable peeler, juicer, ice cream maker.

conventional ovan, deep fat fryar, hot water urn, standing St ke i bt —
badn-mavie, hot plate/griddie, sieamer, grill'salamander. 4 clall conweyor fioaster, panini maker, coffes maker, pizza ovan, sous

pass-throwgh dishwasher, glass washes. vide, pasta maker.

Small equipmant

miming bowls, measuring jugs and spoons, whisks, spatulas, 1 detergents, deaning chamicals, scouring pads, cloths, mogs,
| sieves, knives, chopping boards, Zester, juicer, piping bags and | duﬂmnlndmnh buckets, recyding and waste bags and
tips, graters.

Proparation:
Cooking: pots and pans, baking dishes, baking Irays, fongs, colanders. | date labels for food slorage, fod, baking paper
Serving: | plates, bowis, glassware. . ; fire extinguisherblanket, smoke/CO, akarm, first aid box, oven
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Level 1/2 Hospitality and Catering: Unit 1: . mj;f Eduq‘gf
The operation of front and back of house: Front of house (AC2.2) cbac

" g

Operational requirements Restaurant workflow
T run a successiul hospitalily and caledng business, The warkllow should be erganised so thal osders can The workflow of a holel should be organised so that
it is important thal the front of house is welkcoming to all b filled, and food can be passed from the Kichen as guests can be checked in as quickly as possitle

customers. A logical layoul and workflow will maan that
the cusiomars will be able o enjoy organised, efficient
SEMVICE.

guickly as possibla.
Aacaplion: Guests are checked in and racaive keys/

Racoption: Guesis are greefed and shown io ihair by cards for their room.

s@als in the dining area.

in a catering estabishment such as a café, the front of

house is where the customers are served.

Lobbylwaiting area: This area should have
Seating’dining area: In a large restaurant, this area comfortable seating for the guests. Dninks may be
is divided imo statbons. Each station is managed by a avalable in the kobby.

In a residential establishment such as a hotel, the front wailparsan.
of howse is whene guests are recehved bafore checking Sealra/Lifts: These provide access o rooms and other
in to theedr nooam. Counier service: Food s on display for cusiomers facilities.
to choose and pay al the end. Some restaurants also
Catarng and rasidental astablishmeantis have common offer seated counter sarvice. Tollets: Customer toilels should be clean and

front of house areas, which help 1o ensure 8 smooth
operation of the business.,

wedcoming.
Bar: An area for soclalising or eating in a less formal
v h. . |
Equlpmant station: Small items such as cullery and

servieties and lood ilems such as condiments should ' Administration and documents

Front of house dress code

be available to wall staff. Rl
Businesses may employ an adminkstr, who keaps
The frond of house dress creates a first impression. In track o
sstablishrments a uniform B worn. In cihes Tallats: Customisr oilets should be clean and i
establishments, employees may be required to wear welcoming. - staff employment and training records
colours such as biack and white. In addition: i hiclcedois dalvery recoids mid bvolcas
Safely Equipmant: First ald boxes and fire y y
+ clothing musi ba clean and rocned extinguishers must be easily accessed. : Inlnn:mmm =
L] mmlm,pmmmmmawmmm = customer feedback
= advertising.

+  personal hygeene must be maintained
name badges may ba requirad.
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Level 1/2 Hospitality and Catering: Unit 1: 1.2.2 Customer requirements in . wjec eduqqg
hospitality and catering cbac

Customer needs: Business customers L Customaer needs: Leisurne customers

Customers can be divided into three groups: These customers use hospitality and catering These customers use hospitality and catering provisions. for
provissons fior work punposes. Examples include holidays, sight-sesing, trawvelling or when attending sportng

. Business cusiomers conferences, meaatings, and training. and theatrcal events.

. Letsure customers

Liszal ressbderts Catading: The needs of leisure customsns vany depending on

thveir reason for travel. Some customers will wani basic
Customer nessds may include catering, eguipmant andior . tea, coffes and food facilities for meatings accommodation with value for money and some customers
accommdaton. . early breakfast ‘will look for 8 hooaery expanience.
* 24-hour room senice.

Catering:
Conference facities
drinks facilities in rocm
Local residents may use the facilibies hospitalily and catenng . whiteboards, projectors, screens, flip snack/mini bar
provissons offer without using ovesmight accomrmodation, charts, and notepaper, fres ¥Wi-Fi «  beeakiast included or at exira cost
Examples include restaurants, bars, spas, and golf courses. . parking. . MO S8rvice
restaurant
Haspilality and calering businesses will wanl 1o engsune thal Accommodation; bar
noise and parking issues are addressed il the provision & in special dielary needs and children's menu oplicns.
a resxdential area, * @ quiet floor b work
- express check-in and check-out
o and ironing boand or howser press
access o leisure facilities

Customer needs: Customer rights and inclusion discountioyalty points.

By law, hospatality and catering provision must provide for
cusiomer rights, inclusion and disabilities. Mo business can
discriminate agalnst & person because of:

+  Age

«  Disability

+  Sexual orientation
«  Ethnicity

Gander
Race and culture

Pregnancy and maternity
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Level 1/2 Hospitality and Catering: Unit 1: 1.2.3 Hospitality and catering provision to wjec eduqas
meet specific requirements cbac

Customer requirements/ineeds

Undersianding cusiomar neseds and requirameants
helps hospitality and catering provisicns o attract
more customers and make more profit.

Lifestyle: Successhiul hospitality and catering
provisions analyse he needs of their cusiomers
based on their Hestyles, budgets, eating patbems,
and interests such as sports and hobbias.

Mutritional neads: Successful hospitality and
catering provissons will offer a renge of dishes to
suit the nutrional needs of their customers. Many
meenus will include nutriticnal information available
to help their customers make informed choices.

Dietary neads: Most menus will offer & range of
dishes to suit special dietary needs such as cosliac
disezse. Most menus will include vegetasian and
vagan options as well as children’s menus.

Timea avallable: Some customers will want fast
food, and some will prafer a leisurely meal

Customars will visit a range of hospitality and
catering prowishons, from fast food to fine dining,
with expectations of an enjoyable exparienca.

Service: Customars will expect polile efficient
servicoe regardiess of the type of provision they ane

wisiting.

Value for money: Customers will expect meals
that are nutritious, filling and sold a1 the right prica
for thee type of provision they are visiting.

Trends: Customers will expect hospitality and
catering prowishons 1o heep up with trends swech as
mobale ordesing apps.

Awrareness of competition from other providers:
Customars will expect hospitality and catering
provisions o adapt their menus o atiract new
cisbomers.

Media influencedinterest Customears will expect
hospdtality and catering provisions to match
rEVisWs.

Environmeantal concerns; Customsrs will expact
eco-friendly hospitality and catering provisioms.

Seasconality: Customers will expect dishas made
with seasonal, local ingrediants.

Customer demographics

Successful hospitality and calering provisions
condwet marketing research by asking guestions 1o
find out the reguirements. needs and expactations
of potential custiomers. Tha information is used

by the provision o create a USP {unique seiling
point).

Age: Do potential customars wani fast food or &8
hunury expenience? Do they need child-friendly
faciliies?

Location: |a your provision located in a residental
area? On a high street? In a business area’?

Accessibility: |s there parking? |5 il accessible o
people with mobility Eewes?

Maoney available: Do potential customears have &
large amount of disposabde income? Are they on a
light budgat?

Access to establishments/provisions: Are they
compeating with similar provisions? Is there Emited
compatition in the araa™?
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Health and safety in hospitality and catering provisions

Control of Substances

Conitrol substances that are

Hazardous to Health Regulations (COSHH) 2022

Atlend all trainéng sessions

dangerocwus to haalth. regarding COSHH.
Provide correct slorage for those subslances and | Follow instructicns canefully when using
appropriate training for staff, the substances,

Some examples of substances that are
dangemaes 1o health include cleaning products,
gases, powders & dust, fumes, vapours of
cleaning products and biological agents.

Krnow the different types of

symbals used 1o know different types of
substances and how they can harm users
and othess when used incomectly,

Health and Satefy at Work Act 1974 [HASAWA)

Protect the health, welbeing and salety of
employess, cusiomers and athers

Take reasonable care of their own health
and safety and the health and safety of
others.

Review and assess the risks that could cause
injurias.

Faollow Instructions from the employer and
inform them of any faulty eguipment

Provide training for workers to deal with the risks.

Atland health and safety training
SEEESI0NS.

Inform staff of the nsks in the workplace.

PmumFP‘Eag masks, hats, glasses and
protective clothes.

Provide signs to remind employees o wear PPE.

Provide quality PPE and enzure that it is sioned
correciy.

Attend training and wear PPE such as
chaf's jacket, protective foobssar and
glovas when using cleaning chemicals.

w _ar

C

o -
wjec eduqas
cbac

Report of Injuries, Discases and Dangerous Occurences

Regulations (RIDDOR) 2013

What employers need to do by

What paid employees

Lavws need to do

o the Health and Safety Feport any concems of health
Execudive (HSE) of any accadenis, and safety matters to the
dangerous events, injures or diseases | employer immediatety. If

thad happaen in the workplace.

nathing is nesohed,
e indorm the HSE,

Keeap a recond of any injuries, Recond any njury in the
dangerous evenls or diseases thal accident report book.
happen in the workplacs.

Manual Handling Cperations Regulations 1992

Provide training for siaff. ﬁ.ﬂlfﬂt halp |r
ne@dad,
Assess and review any lifing and carrying | Squal with feet
activities that cannol be avoided, either side of the itlem, Keap
back siraight as you star 1o
Store heavy equipment on the floor or o0 | if Keep the ilem close o
bowe shelvas, mrmm
Provide lifting and camying equipment walking, Make sure you can
where possible, St where yOu'ne Joing.

Risks to health and security including the level of risk [low,

medium, high) in relation to employers, employees, suppliers
and custamen

Review and asgess level of riaks in the workplace e.q. sligs, trips, falls,
burms eic by completing & risk assesament o avoid from happening.
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Safety documents in hospitality and catering cbac

¥

N PN

Iif an accident happens, it s vital thal an accedent form s completed commecthy bo

dewelop conirol measures for potential risks and to avold them from happening again.

I should be reviewed and used 1o manage any health and safety rzk. It is law o
complete an sccident form for accidents in the workplace, Below = an example of an

A risk assesament should be complated and reviewed fregquently for the docunment
o be kept up to date. New risks should heve control measures 1o reduce the nsk of
happening of nod happen al all. Within the doecument haZards need 1o b identified,
likelihood of the risk happening = stated and e contral measure of how 10 avoid or

accadent form and how it should be completed, reduce the rsk g noted. Below ane definitions of the main key words and an example
of & risk assessment docurment.

Accident farm

Hazard: An object or something that can physically harm someons or causa harm o
Somenna's health,

Lovel of rlak: The ikalihood of the hazard happening and bamng hanmed or causing
injury. Level of risks named could be low, medaem or hagh,

Control maasure: Slaps of acthon taken o avoid or reduce the hazand froem

happening and causing injury.

Mame of person in sccident:

should include as details a5 possible

many
Deacription of accident | about what happened and how, &g shppedfallen on ol
o B Spary | | spilage and broken anm as & nesuil.

~ Named hazards could be:ml-lag:aﬂtnﬂ-d_un figar ar
broken handradl, epe.

.Emed pir evEntian could inchste:
covrect s1Orage
ensurimg all szaff had haaith and safery training
refevant haalth and safety posters wisible n the
wiorkplace

Wit was the harard?

Assessment carnied oul By

m

Low I mediurm / high  Examples could include Hamauemmuyer
includie, slips, IE it s @ low risk, then | providing training and | andior employees to
trips, fadls, burms the hazard is less PPE for employees, reduce the hazard
from cven, elegirie | likely 1o cause injury  hawing appropriate firom hapEening.

+ahochs, ofc, or harm comgared to | safety posters and

& high risk. sigris, e.g. wet foar

What are the
hazards?

Examples could

correct wsage of wet floor signs and clear spilages
imrmediately,

| Poants could inchde:
irvestigating the accident lurther
completingfupdating risk assessrmsnt
rvvigading storage of products
first aid that has besen ghven to be logged
correct FPE 10 be worn, e.3. anti-slip foatwear,

Remember: Employer
staff
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Food safety

All food businesses are
required to:

+  assess and review food safety risks

= identify crilical control points 1o reduce or
remowe the risk from happeaning

+ ansure that procedures ane followed by all
marmbers of staff

+  keap records 85 avidence fo show that
the procedures in place ane working.

A food hazard is something that makes food
unfit or unsafe io eat that cowld cause ham
or illness o the consumer. There are three
main bypees of food safely hazards:

« Chemical — from substances or chemical
conamination a.g. cleaning products.

« Physical — objects in food e.g. matal or

plastic.

Microblological — harmiul bactedis

. bacterial food poisoning such as

Salmonella.

Hazard Analysis and Critical Control Points (HACCP)

Exvery food business lawfully neads to ensure the health and safety of customers whilst visiting their establishment. To enswre this, they nmeed 1o lake reasonable measures bo
avoid risks to health. HACCP is a food safety managemant systam which s usad in businesses to ensure dangers and risks are noted and how to avoid them.

HACCP table

Analysis

Food items damaged when delivened | perishable
focd ibems ane al radm lemperature [ irezen food
that is thawed on delivery.

. o |
wjec eduga
cbac

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

Critical Conirol Point

Check thal {he rie of high-fisk foods ange
petween 0°C and 5°C and fropen are betwean
~18°C and -22°C. Refuse any items that are not up
1o standard.

"Emau:mga Food polsoning / cross contamination / named food |Keep hagh-rigk foods an correct shedl in

(driedichilladifrazen) |harards /stored incorrectly or incomect fridge. Stock rotation — FIFO. Log lemperatures
lemperature [ oul of date foods. regularly.

Food preparabon Growth of focd poisoning in food preparation area LUise colour codesd chopping boands. 'Wash hands o
{ cross contamination of ready to eat and high-risk | prevent cross-contamination. Check dates of food
foods § using out of date food. regularly. Mark dates on coniainers.

Cooking foods Contarminatsn of physical | mi ical and Good personal hyglene and wearing no jewellery,
chernical such as hasr, blieach, biood eic, High risk | Use a fobd probe 10 check oone lemperatune i
foods may not be cooked properly. 75°C. Surace area & equipment cleaned properly.

Serving Tood Hof foods nod bezing hidd 2l cormect lemperature | Keep food hot at 63°C for nd more than 2 hours.

rmmhﬂmw:ur&hnlm

oS OnNNG.
Physical | cross-contamination from sarvers.

R 7

Make sure staff serve with colour coded longs or
different spoons 1o hande food. Cold food sered
al 5°C or balow. Food covered whean needed.
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Food related causes of ill health (AC4.1)

of i healt

Some people feel unwell when they
eal certain foods. Common foods that
cause infolerance nclude:

I health could be caused by any of
the following:

milk {laciosa)

cereals (ghuten)

artificial sweateners (Aspariame)
Mavour enhancars (MSG)L

Food and the law

Food can causa ill-health i § is stored, prepared andior cooked incormactly or ifa
parson unknowingly eats a food that they are allergic or intolerant to. Al hospitality and
calenng provision need bo follow laws that ensure food s safe to eal. They are:

Food Labolling Regulations (200&): A label must show all ingredienis including
allergens, how o store and prepane the food, where it came from, the wesght of the
food and a use-by or best-bafone dale,

= Food Safety (General Food Hyglene Regulations) 1985: This law makes sume
that snyone who handles fsod - from fiedd o plate — does so in & sale and hygianic
way. Tha HACCP system iz usad throughout the hospitality and catering sector.

= Food Safety Act 1950 This taw makes sure thatl the food people It s sale o eat,
contains ingredients fit for human consumplion and i labelled truthfully,

. o o il
wjec edugas
cbac

Food poisoning bacteria
The main causes of food poisoning bactenia ane;

Baclllus caraus: found in reheated rice and othar starchy Toods.

= Campylobactor found in raw and undercocked poultry and meat and
unypasieurised milk.

= Closirdium perfringens: fownd i human and anamal inlestines and raw
peoutiry and meak.
E-coll: found in raw maat, especially mince.
Listeria: found in palluted water and unwashed fruil and vegetables.
Salmonelin: found in raw meat, pouliry and Bggs.
Staphylococcus aursus: fownd in human nose and moath.

i
Food allergies

An allergy is a reaction o something fownd in food. In the case of a severe allengy,
the reaction can lead to death.

Commaon alergans includa:

- .ﬂﬂ. 5 3

Fizh and shellfish
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Unit 1: Symptoms and signs of food-induced of ill-health (AC.4.2) cbac

Symptoms and signs of food-induead [i-haalth:

An “upsel tummy” is a familiar symptom lor somecos who thinks they mighl have food poisoning, this is known as a non-visible sympbom. There are many other signs and
symptoms that could show that a parson might be suffering from ill-haalth See (o the food they have aalen. Some of the symploms can ba geen (visible gymploms) such as a
rash. i iz important to be able 1o recognise visible and non-visible symptoms 1o help 2omeone suffaring from fosd-induced B-health,

Vvisiple symptoms Nan-visible symptoms

Visible symptoms of food polsoning., chemical poisoning. alengic reacton and foed infolerance Mon-visible symploms of food potsoneng, chemical polsoning,
include: allergic reaction and lood inlolerance include:

= Dilarrhoea: & common symptom of most types of food poisoning bacterna and can also be a = Hauses (fecling sick): the most common Symplom for all types of
syraptam of lactose ntolerance. foad-induced ill-heaith_

Vomiting: a common symptom of most lypes of food poisoning bacteria, bul may could also be Stomach-achelcramps: abdominal pain is common symptam
caused by laking in chemicals accidenlly added lo Tood, of lactose intolerance as well as a sign of an allergic reaction,

Cramps may happen at the same time as diarhoea
Pale or sweating/chills: a kigh temperature is a common sympiom of E-coli and Salmonalla.

Windfiatulence: a common symplom of laciose ntolerance.
Bloating: a symplom of laciose inlolerance.

Constipation: a symplom of Listena food poisoning.
Welght loss: a8 sympiom of giuvten intolerance (coaliac diseasea).

Painful jolnts: a symptom of E-coli focd poisoning.

Hoadache: towm linked bo Cam ., E-coli and
e Fibsant: Erock 8

= Visible symploms: red skin, a raised rash, vomileng, swelling of lips and ayes and difficully Weakness: non-siop vomiting, and diarhoea can leave a person

faaling weak. Gluten intolerance {cosliac disease) can leave a
person feeling tired becauss their bodies can't absorh the comect
pr -\ amoun! of nutnients.

.

*  MNon-visible symptoms: swedling of longue and hroal, nausea (feeling sck) and abdominal

- Anaphylaxis: a severe reaction o eating an allergen that can lead to death. An injection of
adrenaling {for example, an EpiPen) is the treatment for an anaphylaclic reaction.
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Hospitality and catering and the law cbac

Food safety legislation

I o Under the Food Safety Act 1990, any businesses that prepare, cookl and sell Tood
: » - s = must meet the following criteria:
e aE
y = the food packaging or label must not be misleading in any way, e.g. if the
By law, the lollowing must be shown on food packaging and labels: xaging states the Rick I sultabie for rhacie N it ok tain any
= name of the fsod mieal
list of ingredients »  the food product k5 what the consumer expects i to be.
allargen informaation noted clearty and in bold on the packaging or kabsd
& The 14 possible allergens include: celery, cersals containing gluten {e.g.
wheat, cals and barley)., crustaceans {(e.g. Iobster, prawns and crab), eqggs.
fish, lupén, milk, molluscs (e.g. oysters and mussels), mustard, peanuts, Food hygiene
semame, soybsang, ree nuts (e.g. almonds, kazeinuts, walnuls, Brazil mils,
cashews, pecans, pistachics and macadamia nuls) and sulphur dioxide and The Food Hygiene Regulations 208 ensuras that food &l any time of production,
sulphites (information from www food gov uk). apar from primary producton (a.g. catching fish, milking animals, atc.), is handlad
slorage instructions and sold i a hygienic way.
name and address of manufachener
nukriticn informaticn These regulalions also aim fo do
cooking instnections the following:
weight of ingredients 1. ideniity polential lood safely
use by dates andior best before dates, hazards
The labed must not be misleading and must be clear and esasy to understand. 2. enables lo identify where
exacily in the process that
things could go wreng
= these are called critical
contral points
. pan controls in place 1o
prevent Tood safety risks from
happening
. ensure that (he contnol
measuras thal axisis are
always followed and are
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Unit 1-1.4.3: Preventative control measures of food-induced of ill-health cbac

¥ |

Preventing cross-contamination

Food paisoning bacleria can easily be transferred 1o high-risk foods. This is
called cross-contamination. I can be conrolled b)':

e Preventing physical contamination
- Physical contaminalion is when something which s nol designed Tor eaing ends
up in your food, Physical contaminants include hair, seeds, pips. bone, plastic t‘
packaging, plasiars, broken glass, flies and other insects, tin foll and baking paper,
soi, and fingemails.

Physical contamination can be controlled by

+ washing hands bafore and after handling raw meal and olhar high-risk
foods.

= using colour-coded chopping boards and knives when preparing
high-risk foods.

#  food workers following personal hygane rubes

* keeping food preparation and serving areas chean

* checking defvaras for broken packaging

= thoroughly washing frulls and vegetables before preparation
= using tongs or gloves for handling food.

+ washing hands after going to the foilet, sneezing, or bliowing your nosea
and handiing neisbish.

Temperature control

Delivary Storage Preparation

The temperature of high-risk foods must | High-risk foods must be covered and stored | High nisk-foods need 10 be carefully
be checked bafore a delivery is accepled. | al the correct tempaerature. Temperatunes prepared bo avaid cross-contamination,
The foced should be refused if the st b checked dally. A food probe can be usad to meake sure to eat Hot food needs to stay
tamperatures are abowe the safe ranga. that high-risk foods have meached & safe hot and cold food needs to stay

Refrigarator = 0-5°C core (insida) temperature, which nesds to | chilled.

Rafrigerated foods = 0-5°C Fraezer = -22°C to -18°C Ibe hedd for a minirmum of bwo minutes. .

Frozen foods = -22*C to -18°C Haot holding = 63°C minirmwm
Unwashed fruit and wegetables must ba Core temperature = TG Cold holding = 0-5C

storad sway from other foods.
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Role of the Environmental Health Officer (EHO]

The role of the Environmental Health Officer (EHO) is fo protect the health and safety of the public. They are appointed by local authorities theoughout the UK. In the hospitai@ty
and catering indugiry, they are responsibe for enforcing the laws linked (o food safely, Thay nspect all busnesses where lood ig prepared and served 1o members of the public,
advize on saler ways of working and can act as enforcers if food safely ws ane broken.

EHO Inspections EHO and the law

The EHO can carry oul an inspecton of any hospitality and calering premise at any time If e EHO discovers problems with the food safety and hyglens in the premise, |
during basingss hours = they do not need 1o make an appointment. During an mspection, they are allowed by law to:
the EHO willl check lo make Swure thal:
remmove any food that may be harardows 5o it can't be sobkd
the premises are clean
equipment is safe 1o use bell the owners to improve hygiene and safety within a set ime and then
pest conlrol measunes ang in place com back and re-inspect
witsle s disposed propedy
all food handlers have had food hygiens and salety raining closs the premises if there is @ risk to haalth of the pulblic
all fozd is stored and cooked corractly
all food has best-belone and use-by dates give evidence in a court of law & the owners are prosecuted for breaking
thene is a HACCP plan to control Tood hazards and risks. food hygiene and safely laws.

The EHO is allowed to: o SR .
take phatographs of the premises Complaints by the public

* take food samples for analysis Hr
check all record books, including fridge and freezer iemperabures, cleaning schedules | The EHO will immediately investigate any complaints of suspected food
'i. poésoning linked 1o a particular premisa.

and siaff training
offer adwica on improving food hygiena and safety in the business.

W
F

s T a L SRy T

Hygiene ratings

Whaen an inspection has been camied cul, the EHO will give the business a food hygiene rating. The ralings are publshed on the Food Standards Agency website as well as on
stickers displayed a1 the business. A raling of 5, of very good, represents the highest standard of food hygiene.

.
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