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1 Read the following statements and tick the box beside the correct answer.

(i) A healthy meal is best described as:
(a) a selection of foods from different food groups
(b) a plate containing brightly coloured food items

(c) a dish served in small portions

(ii) Protein is important for:
(a) providing warmth in the body
(b) developing strong bones and teeth

(c) growth and repair of body tissue

(iii) Vitamins are named using:
(a) numbers
(b) letters

(c) roman numerals

(iv) Anaphylactic shock is when a person’s:
(a) blood sugar levels decrease
(b) body takes a severe reaction to a specific food

(c) stomach swells

(v) The Eat Well Guide is made up of:
(a) 6 food groups
(b) 5 food groups

(c) 4 food groups
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(a) For each industry circle the hospitality outlet and type of customer you
may find. An example has been completed for you.

Industry Outlet Type of Customer
Leisure Gym Health Bar Young Child
Travel Airport Coffee Kiosk Residents

Health Centre Tourists

Tourism Residential Home Visitors

Museum Cafe Patients
Health Hospital Canteen Medical Staff
Public House Business people
Education Youth Hostel Students
Unlvers[ty Students Children
Union Bar

(b) Describe the term catering services sector.
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FIRST AID KIT

© goir / istock / Thinkstock
3 Plasters are a common item found in a First Aid box.

(a) Write down five other items that should be included.

1. [1]
2. [1]
3. [1]
4, [1]
5. [1]
(b) Explain three steps a first aider should take when treating a burn.

1.

[2]
2.

[2]
3.

[2]
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(c) Identify and explain three legal requirements for first aid in
hospitality outlets.

1. Legal requirement

Explanation

[1]

2. Legal requirement

Explanation

[1]

[1]

3. Legal requirement

Explanation

[1]
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4 (a) Explain three benefits of hotels using a star rating system. Examiner Only
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(b) Describe how the Food Hygiene Rating Scheme 2011 (FHRS) can
benefit the following:

(i) Customers

[2]

(ii) Outlet

[2]
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Department managers play a key role in ensuring the hotel
operates efficiently.

(a) Explain one different role of each department manager.

1. Head Chef

2. Housekeeper

[2]

3. Restaurant Manager

[2]

4. General Manager
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(b) Explain three skills a manager should have when working for a
large hotel.

1.

[2]
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The quality of your written communication will be assessed in
this question.

6 Training is essential in hospitality outlets to improve staff performance.

Evaluate the decision for employers to provide on-the-job training
for employees.
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