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1 State three stages within the training cycle. (3 marks)

2  Statethelearning style for each of the following.

a) Learnsthrough doing. (1 mark)
b) Learns through experimenting. (1 mark)
3 Describe how the characteristics of effective leadership benefit a team. (6 marks)
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4 Explaintheimportance of training and developing the food and beverage service
teamsin a four star hotel. (6 marks)

5  Give two examples of each of the following.
a) Fixed costs. (2 marks)

b) Variable costs. (2 marks)

-+ 3 See next page +
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6  Describe how arestaurant can maximise its revenue from diners. (5 marks)

7 Themanager of a fast food restaurant has identified a fall in sales and a rise in costs.
State two control methods that can be implemented. (2 marks)
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8  Explainthe factors to consider when setting up a stock control system for a bar. (5 marks)

-+ 5 See next page +
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9  Anew barisopeningin a bustling city centre location. The manager has recruited a
new bar supervisor whose key responsibilities are developing a marketing strategy
and maintaining licensing compliance.
Discuss the key responsibilities of the bar supervisor. (9 marks)
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10 Explain the importance of maintaining an espresso coffee machine. (4 marks)

11 Describe four of the stages used in the production of whiskey. (4 marks)
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12 Explain the faults that can occur when serving draught beers. (6 marks)

13 Statetheallergen found in each of the following beverages.

a) Ale. (1 mark)
b) Bananasmoothie. (1 mark)
c) Redwine. (1 mark)

-+ 9 See next page +
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14 Describe how current trends influence the development of menus. (6 marks)

15  State the most suitable beer to accompany each of the following dishes.
a) Curry. (1 mark)

b) Chocolate dessert. (1 mark)
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16 Afoodandbeverage supervisor has been requested to carry out a training session
with the team to help support enhancing the customer’s meal experience.
Explain two key factors that influence the customer’s meal experience that can be

included in the training session. (4 marks)

-+ 11 See next page +
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17 The eating and drinking habits in Great Britain have evolved in recent years.
Discuss the influencing factors that have contributed to this. (9 marks)
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