2. Match the correct culinary terms to the meanings
2017 below. [3]
1. TICK (/) the box next to each statement to show if
itis TRUE or FALSE. [3] For example if you think the answer to (i) is C

write | C | in the box.

TRUE FALSE

() Hands should be dried using A Mise-en-place
paper towels.
B En Croute
(ii) A sous chefis in charge of a
catering kitchen. C Roux
(iii) Kitchens should be well D Au Gratin
ventilated.
E Coulis

(i) A sauce made from fruit puree.

(iiy Preparation before cooking.

(iii) A dish sprinkled with breadcrumbs
and cheese then browned.




3. Complete the following sentences with the correct 4, Poor hygiene can lead to food poisoning.
FOOD SERVICE method. [3]

(a) List THREE personal hygiene rules that all kitchen

For example if you think the answer to (i) is C staff must follow. [3]

write | C | in the box.

(N

Gueridon

Fast food

Table

Counter {ii]'

m o0 | o P

Vended

(i) Customers collect their own meals

from a display area.

(iii)

(i) A wide range of snacks are sold

from a machine.

(ili) Food is ‘finished’ at the customer’s

table.




4(b) Name TWO food poisoning bacteria. [2] 4(d) All caterers must adhere to the Food Hygiene
Regulations.

Describe the ‘90 MINUTE’ rule. [2]

(1)

(il

(c) State TWO conditions that prevent the growth of

pathogenic bacteria. [2]

(1)

(if)




5. Pasta is a very popular commodity. 5(d) Pasta dishes can lack colour and flavour.

[1] Discuss ways in which pasta dishes can be made

(@) Name a pasta shape OTHER than spaghetti.
more interesting and appealing. [5]

(b) State the main nutrient in pasta. [1]

(c) Give the term used to describe correctly cooked
pasta. [1]




(@)

People are encouraged to eat more fruit and
vegetables as a part of a healthy, balanced diet.

State TWO ways of cooking vegetables to avoid
the loss of water-soluble nutrients. [2]

(1)

6(b) Apples are used in many recipes.
Describe how the caterer can stop apples from
going brown during preparation. [2]

(11)




6(c) State TWO quality points the caterer would look 16

for when accepting a delivery of: 6(c) (i) GREEN, leafy vegetables. [2]
(i) SOFT FRUITS, such as strawberries. [2] 1.
1.
2.




6(d) Discuss the benefits of eating fruit and vegetables
in a healthy, balanced diet. [6]




(a)

The chef at the Western Hotel wants to update his
lunchtime menu.

Discuss the important points he must consider
when planning his menu. [5]




7(b) Suggest how ICT can help when selecting the new

7(c) Give TWO examples of how ICT could be used to
menu. [3]

advertise the new menu. [2]

(i)

(1)

(1)

(i)

(iii)




(a)

A local pub is going to start producing evening
meals and needs to employ additional staff.

Identify THREE qualities the Manager will look for
when appointing a chef. [3]

(1)

8(b) State THREE overheads that need to be covered
from the pub’s income. [3]

(1)

(i)

(il

(i)

i)




8(c) Describe different types of records that the Chef
must use in order to run a successful kitchen. [5]




8(d) Discuss how effective communication between
the kitchen and bar staff could impact on the
success of the new food service. [6]




(a)

All catering establishments are encouraged to be
environmentally aware.

Give THREE advantages to an establishment of
reducing, re-using and recycling. [3]

(i)

9(b) Explain how a catering establishment can
conserve energy AND water when preparing and
cooking food. [10]

Continue on the back of this page

(i)

(iii)
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GCSE HOSPITALITY AND CATERING
UNIT 2 - CATERING, FOOD AND THE CUSTOMER

SUMMER 2017 MARK SCHEME

PAwvard 1 mark for each comect answer. [3]

(i} Trus
(i) False
(i} True

Award 1 mark for each comect answer. [3]
(i} E
[ii} A
[iii} O

(e

Pgeard 1 mark for each comect answer up o a maximunn of 2.

Acidivinegarnpicklinglemon juice

Drieding moisiure

High sugar contentjam making

High salt content'saltimg/smoking’curmg

Freazing/place in freezer (may refer to -18 but not essential)
Removal of air (vac pacicanning]

Cooking to a high temperature (755C or reference to boiling)

Award 1 mark for each comect answer. [2]
(i} O
(ii} E
(i} A

Q.4

(a)

PAwvard 1 mark for each comect PERSOMAL hygiens rule, up to a maxmum
of 3. 2]

Wash'/clean handsfwear disposable gloves (could refer to coughing/sneezing
but mo miarks fior just this)

Short nails/mo nail vamish!acrylics/wear disposable gloves
Draily bath'sheoasrer

Hair tied backfwear hathaimet

Wear clean chef whites/uniform/apron

Mo jewellery/piercings

Don't weork when ill'stomach upset

Blue plaster on cuts

Mo strong odouwrs or perfums

Mo fowching of body parts

Change cothes/shoes before starting in the kitchsan

Accept any other suitable responses.

O it anerard kitchenfood hygisne rules.

[d}

Poreard O marks for an incomeact response.

Pogeard 1 mark for stating what the rule relates to iLe. hot food bsing
chillledicooled withim 20 minutes.

Pogeard 1 mark for an explanation statimg why this must b2 done — to prevent

bacteral growth.

Sample answer:
to 57C within 80 minutes of coming out of the owen.
{awmmrd 1 mark)

To avoid food poisoning/prevent bacterial grosethi'stop
customser gettimg ill. (award 1 mark)

Makimg a lasagne for tonight's food service should be cooled

(B}

Award one mark for each named bacterium up to & msximum of 2. [2]

Salmonella

Staphylococous Aureus (Staph A, 5 Aureus)
Listeria

Clostridium Perringens

Bacillus Cersus

Camipylobacter

E Coili

Baotulism

Shigella

25

(a}

Apeard 1 mark for any cne-named pasta — not spaghetti.

= Angel Hair = Crzo

*  Mlacaroni * Penns

«  Cann=lkoni *  Rawiali

«  Conchiglia/shells « Rigatoni

«  [Farfalle/Bows « Tagliatelle
= [Fettiuccine =  Toriellini

»  [Fusillifwists

* Lasagne

= Linguins

[1]

(b}

Popeard 1 mark for Carbohydrate.

[1]

(e

BAwgard 1 mark for &) dents.

[1]




[}

Aweard 0 marks for an wunacceptable response. k=] |

Apeard 1-2 marks for a basic understanding of hoser to make pasta dishes
app=aling — may be a list of dishes.

Powrard 3-4 marks for an answer that includes both a list of dishes and
referemce o adding flavours/coloursd accompaninmsnts.

Pweard 5 marks for an answer that could refer to specific dishes, or interesting
pasta shapes, flavoured sauces and a finishgarmish. This answer will ba
detailed, imnovative and comprehemnsiee with many points explaimned.

Answers could refer to:

Suitably named pasta dishes

Suitably named pastas/pasta shapss

Fas=ta cooked to al dente

Suitably named saucesfiawvoured sauces/colowrful sauces
Toppings — auw gratin, grated pamesan, basil lkekaves, drizzled oils
Reference to accompamniments such as garlic bread. colowrful side salad
Coloured pastas

Herbsdgadic/chilli

Rlavouwred oils

Add vegetables

Presentaticn with scme gualification, serving dishigamishimg
Add specific imgredients to sdd texbure e.g.

Accept amy cther suitable responss.

(<)

Apgard 1 mark for each comect answer up to a Mmasamum of 2.

i} Soft fruit [2]
Good red colowrloses sheen

Firmms'not squidgy

Plumg

Fresn calyx still attached

Mo sigm of rmoawld

Geocd srmiedl

Mo sigm of pesis

Mot bruised

LT} Gresn, leafy vegetables [2]
= GEood green colourfvibrant colownbright

Leawes firm'mot wiled

Mo yellowing edgesichange in coloun'not discoloured

Mo sigm of pesis

Mo unipleassant sl

Zam credit the same responss for both (i) and (i) as kbng as itis relevant

Mo reference to date mark or sell by datefpackagingfor fresh.

(a)

Apeard 1 mark for each comect answer up to a maxinum of 2 marks. [2]

(i} Steaming/pressure cooking
[{T}] Miicronesa ving

)  Stir fryingfrying

i Foasting'baking

vl Barbecuimgigriddlimg

il Girilling

Can accept & mamed method of cooking or an explanation for 1 mark =.g. least
weater, shortest tinme.

=3

Aeard 1 mark for one basic point. [Z]
Apeard 2 marks for cne well explained point or two BPs.
Answers could incude:

Prapare only when required

Ciook immediatelhy

Flace in water and lemon juice

Wac packiremowe oxygen completehy
Chuick blanchimg

Stock symup

Flaocs in salted water imss before usse

(d}

Appgard D marks for am unacceptable response.

Agard 1-2 marks for a basic understanding of the benafits of eating a ramge
of fruit and wegetables — may simply be a list of dishes.

Aweard 3-4 marks for an answer that gives a good understanding of the
benafits of eating fruit and wegetables includes both a list of dishes and
reference to some nuirtional facts e g contains vitamins amnd minerals. To
Smness 4 marks a vitamin or miineral must be named.

Aprard 5-6 marks for an answer that shows an excellent understanding of the
benafits of eating fruit and vegetables explains the nutritional benefits of fruit
and wegetables. Candidates showld refer to nuirients such as vitamin
Clironfibre, stating why these nuirients are needed and which food supplies it,
e g. lesks provide high lewels of fibre which helps eliminate waste and can
prevent bowel diseass onkesps us full up for longer which prevents snacking.
To award & marks: The candidates must discuss at least one fruit and one
wegetable, both, im detail — a balanced answer.

Answers could refer to:

& Heglthy eating guid=lines state all diets should contain 5 portions. of fruit and
wegetables par day

# Adds FibreMSP (richest sources leaeks, celery, potato skins, apple amd plunn

skins}

Bulks up food but fibre mot digestedisoms kesp you Tull for longer

Absoris lots of water making stools soft and bulky

Stools easier o pass owt of body

FPrewvents boweel disorders — piles/constipation/diverticulitis’some cancers

Heeps the body feeling fuller for lengenfless snacking

B WUED OO Lad




itamin A — in the form of carotense (rchest sources — swest potato, camots,
spimach, watercress, iomatoes, apricots, cantaloups mebkon)

*  Tomake visual pumple

#  Kesp mucous membranes mioist

* Health and maintenance of skin

Vitamin C (richest sources — kiwi, peppers, blackcurrants, broccoli, sprouts)
* Assists in the healing of wounds

*  Assists the absorption of iron

*  Makes the connective tissue which holds c2lls together

*  Prevents scurvy [(allow)

Calcium [richest sources — currants, oranges, dried figs, brocooli, cress, okra)
Strengthens bones and testh

Helps blood clotting

Muscie functicning

Merve functioming

Iron (richest sources — watercress. Reasonable green leafy veg, dried apricots)
* Formation of haesmoglobin

# Meeded totransport O2 in the blood

* Prevenis anasmia

Reference to abesity can be credited with qualification.

Apcept any other suitable responses.

(a)

Aopeard 0 marks for an unacceptable response. [5]

Aweard 1-2 marks for a basic answer whenre candidates hawve shown
limited understanding of the points to be considered when menu planming — a
list

Powrard 3-4 marks for a good answer where candidates hawve shown good
understanding of points 1o be considered when menu planming.

Awrard 5 marks for an excellent answer with dear understanding of the points
to be considered when menu planning-

ASnsewers could refer to:

Season

Anailability of imgredientsfoods

Costiprofit

Skills of staff

Equipment available

Customer dietany requirements-
wvegetanantallergiesiintolerancesfreligicus/special diets
Style of restaurant — fast foodbistro'pub/hotelia la carte
Time of day

MMumber of courses

Target audience/children's menuwhearety of dishes
Know the competition

Fesearch wihat is popularfirends

Time taken to maks the dishes

Size of portions

Mutriticnally balanced (i that is their chosan foous)
Flavourfiastelcolourfexdture

Credit any other acceptable response but leamers should cover more than one
factor to access band 2 marks.

(b

Aowrard 1 mark for each comectly identified suggestions, up to a3 Mmaximum of 3
marks. [3]

Websites to research different distary requirements e.g. different types of
wegetarianismiintolerancesiallergies

Blogs to research abowve

Books and magazines

Dramload recdpes

Mutriticnal programs to caloulate nuirtional profile
Sourzing of ingredients/seasonal foods

Surveys

Workimng out costimg

Checkimg out the compebtion

Looking at what they hawe offered prewvicusly
Siock control systems




)

Award 1 mark for each comect answer up to a masinmum of 2. [2]

Social rmediaFBITwitten Instagram

Leaflat=flyers'mail shot'posters

Email

TV advertising on screens in shops/post offices/bus stops
TWion lime adverts — media

Wiehsite

a8

(a)

Award 1 mark for each comeact guality given, up to a maxirmum of 3. [3]

Strong leadership skills:

Team working skills

Able to take imstructions

(zo0d people skills

zo0d communication skills

Excellent/advanced practical skills (ability to cook)expenence/qualifications
Mumeratedaccurate costings

Literate

Crganisational skills

Purniztual

Can plan appropriate menus

Has a calm manner (doesn't panic) works well under pressure
Confident

Kmoededge: Understands food hygisne regulations

Flaxibls

Hard working/reliable

Perszonal hygiens

FPassionate/enthusiastic

(el

Aweard D marks for an unacceptable response. [5]

Award 1-2 marks for a basic answer where candidates have shown limited
understandimg of the types of records are kept — a list

BAward 3-4 marks for a good answer where candidates have showmn good
understandimg of the types of records are kept and why — 1 method well
explaimed.

Aweard 5 marks for an excellent anseer with dear understanding of the ypes
of records are kept and why — more than 2 methods discussed and well
explaimed.

Answers could imclude:

* Order forms — book or on computer (prevents ower ordenng/accuracy)

#* [reoices — in file or digital (o ensure bills paidino debits accre)

* Records of dishes sold (cull dishes that arem’t popular — relates o costs)

* Recipes stored safely — maintain standards (usaful if chef is ill)

= Siaff training records to ensure they work safely and no threat to
customers'staff

* Rotas to ensure comect staffing levels

#* (Cleaning schedules fo maintain ygisne

*  Accident book

# Siock sheets

* Tempsrature checks

= HACCAR

* |ists of suppliers

* Allergy booklist that cam be gheen to customers

=+ Siaff pay roles

= PATT testing

All the above can be hard copies/computer and Excel.

Acoept any other acoeplable response.

53]

Award 1 mark for each comect point given - to pay for; [3]

Siaff wages/own wages/staff costs — just =taff is fine
Rent'morigage

Lilties — gasielectrichwater (bills)
Rates

Insurances

Ingredientsfiood costs
Eguipmsrt

Tax'Mlipension contributions
Caontingency fund

VAT

Waste disposal cost

@ & & & & & & & & = &

(d}

Aweard D marks for an unacceptable response. [5]

Awrard 1-2 marks for a basic answer where candidates hawve shown linnited
understandimg of winy commumnication is vital.

BAward 3-4 marks for a good answer where candidates have showmn good
understandimg of wivy communication is vital io the business — for 4 marks
candidate must have some basic discussion/explanation.

BAoward 5-6 marks for an excellent answer with clear understanding of winy
communication is vital to the business — the response will be fully discussad,
with examples and clear explanation.

Responses shouwld link to happy efficient workplace, happy customers less
Smors efo.




Zood communication — improved suecessful business — good profits, good
repuiation.

Successiul mew mienus

&« Good [T systern to sliow orders to be sant direct to chef from front of house

— fraining needad/allows for limited misunderstanding

Legible handwriting will prewvent emors being made

Clear spesch: avoids emors

Folitemess; happy cusiomers

Bar staff understand the menu — Chef explaining menu to other staff

Staff retention happy at work

Everyone knows what they are doing

All types of communication — werbal, written, [CT

Food served on time and orders commect — no waste — no dissatisfied

customers

FReflects an efficient and well organised business

Frevents mistakes with orders — clear handwriting clear diction eto.

Fitchen staff know whiat orders fo producs

Bar staff kept up to date with foodsidishes running ko

Bar staff kmowr and understard menw amd are able to advise customers —

sllergies/special diets etc.

& Fitchen staff able to keep up with orders and covers for tables all able o be
prepared and served at the same time

New menu is not successiul.

Allow negative points —

Fioor commumication will lose customers/unhappy customers
Custormers have long wait for fiood

Chef misunderstanding ocrders

Bar staff mot knowing when food is ready — so food congeals/igoes. cold
S4aff leaving

Restaurant shuttimg down etc.

& & & * & ® ® @

& & & & & &

g

(3}

Award 1 mark for each comect point given, up to a maximum of 3. [3]

Answers could incude:

Saves money e.g. reusing containers
Good reputation/imageuse for marketing
Reduces carbon footprint

Reduce/gas eleciriciwater bills
Caonfribute towards less landfill

(zain an award e.g. Green Company
Efficient portion cortrod

Examples could be given but not essential to credit the mark.

If acocepting reference to saving money more than once, i should relate to
Reduce, Re-use and Recyde.

(B}

Award 0 marks for an unacceptable response.

Award 1-2 marks for a basic answer where candidates have shown a limited
understanding of how water'enemgy can be conserved. Answer could be a simple
list.

Award 3-6 marks for an answer where candidates have shown a basic
understanding of how water'enemgy can be conserved. Focus may be on either
waler or ensngy.

Award T-3 marks for a good answer where candidates hawve shown good
understanding of how water'enemgy can be conserved. The candidate must have
made some atternpt at discussion/'explanation of both water and enengy.

Award 10 marks for an excellent answer with clear understanding of how
water/energy can be conserved. The candidate may explain the bensfit of
water/enengy consensation to the catering establishment. The response will be
balamced, fully discussed, giving both examples and clear explanations.

Water Conservation

Heat'boil only the water needad

Dion't peel vegetables under a runming tap

Make sure dishwashers are full before using

Water efficient appliances

Ciook vegetables in the minimum amount of water possible
s a tiered steamer to cook foods

Im=stall regulated flow rate taps (asrated)




Energy Conservation

Energy efficient appliances/AAA rating/efficient boiler
Lids on pamns

Fill the owen/batch baking

Fill the fridgeffreezer

Keep fridge and freezer door dosed property

owitch off ovensfryers/gnddles as soon as possible
Install heat exchange unit

Install solar panelsfsandmill to produce electricity

Fill dishwasher to reduce loads

Cook food to onder so doesn't have o keep hot
Energy efficient ighting in food preparation area
sensor lighting if approprate

Lise correct size cooking pots etc.

Lise hand methods as appose to mechamnical (if appropriate’qualified)
Cooking using micro-wEve or combination ovens

& & & & & & & & & & & & F & B

Accept any acceptable response linked to preparation and cooking.




