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1 Statefour types of restaurant. (4 marks)
2 Describe four ways in which the hospitality industry affects employment in the UK. (4 marks)
3 Explainthekey features of a budget hotel. (4 marks)
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4 Explain how a business can comply with the Data Protections Act 1998. (4 marks)

+ 3 See next page +
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5  Explain how restaurant menus have changed as a result of healthy eating trends. (6 marks)

6  State four benefits to a restaurant of using an on-line booking system. (4 marks)
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7 Anew coffee shop is opening in a busy city centre location.
Discuss the factors the team of baristas should take into account when planning for
the service throughout the day. (9 marks)

-+ 5 See next page +
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8  Explainthe benefits to a hospital of using convenience products in their food outlets. (6 marks)

+ 7 See next page +
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9 a) Statefive factors to consider when storing pre-prepared raw chicken. (5 marks)

b)  Explain the importance of storing raw foods correctly. (4 marks)
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10 Describe three food choices that can be made to help maintain a healthy body. (3 marks)

11 Explain the consequences of serving a Bakewell tart to a customer with a nut allergy. (4 marks)

-+ 9 See next page +
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12 Explain the benefits to a restaurant of each of the following food production methods.

a) Cookchill. (2 marks)
b) Callorder. (2 marks)
13 State four types of spirits. (4 marks)

+ 10 +
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14 Explain how to plan correctly for a dinner service. (6 marks)

+ " See next page +
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15 Akitchen manager at a school is planning for a lunch time service for 300 students.
Discuss the factors to consider for the service. (9 marks)
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+ 13 End of assessment +



