|Subject 8 Hospitality & Catering Year Group: 10
Sch title |Unit1-AC1 Unit 1-AC2 Unit 1 AC3 Unit 1 AC4 Unit 1 AC5
Purpose of ) R ) ) )
L SOW being updated SOW being updated SOW being updated SOW being updated SOW being updated
K owiedzein SOW being updated SOW being updated SOW being updated SOW being updated SOW being updated
Skills SOW being updated SOW being updated SOW being updated SOW being updated SOW being updated
Key Words Hospitality - The friendly treatment of |Covers - Customer food orders that are |Control measure - A way of reducing Control measure - A way of reducing the risk of a hazard Provision - A place that provides
guests and strangers. sent to the kitchen the risk of a hazard causing harm causing harm hospitality or food
Customer - Person who books’ receive |FIFO - First in, first out- using food Hazard - Something that causes harm  [Hazard - Something that causes harm Recommend - Name/list they type of
the service. stocks in rotation Risk -How likely it is that someone will |Risk -How likely it is that someone will be harmed by a provision and give a short description of
Service - To do/provide something for | Workflow -The way food passes be harmed by a hazard hazard it
someone else, this can be paid for or through the kitchen from delivery to Risk assessment - A way of identifying [Risk assessment -A way of identifying risks in activities, Justify - Explain why it is suitable — give
done for free depending on the the dining room risks in activities, situations or using situations or using objects. the advantages and reasoning for your
business, Customer need® hings the customer objects. Bacteria - Microscopic, single-celled living organisms some of |choice
Business - the buying and selling of requires when purchasing a product or which cause food poisoning Resident - Someone who lives there
goods/services to make money, service. Contaminate - Making a food unsafe to eat by allowing it to [Customer needs -Things the customer
Accommodation -a room, group of Customer requirement /expectation - come into contact with microbes that will grow and multiply |requires when purchasing a product or
rooms, or building in which someone Factors that decide whether or not a init service.
may live or stay. customer is satisfied with the service Cross contamination-How microbes are spread from one
Catering - Offering the provision of food |they receive place onto some food
and beverages Market research -Ways of finding out Food spoilage -When something happens which makes food
customers’ needs, requirements and unfit and unsafe to eat
expectations Micro organism -Tiny plans and animals that are only visual
under a microscope
Mould -Tiny organisms related to mushrooms
Pathogenic-Something that is capable of causing illness in
people
ToxinsBnother name for poisons
Yeasts®icroscopic single-celled fungi that ferment foods
containing sugar
End Point SOW being updated SOW being updated SOW being updated SOW being updated SOW being updated SOW being updated
::;‘s::‘e"t SOW being updated SOW being updated SOW being updated SOW being updated SOW being updated SOW being updated




