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6106-502 APRIL 2017
Level 2 Technical Award in Cookery and Service for the
Hospitality Industry
Level 2 Cookery and Service for the Hospitality Industry – Theory exam (1)
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1       State four job roles available at operative level for someone wishing to work for a 
contract catering company.                                                                                                                                (4 marks)

2       Describe six opportunities that staff can benefit from when working for an 
international hotel company.                                                                                                                             (6 marks)
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3 See next page

3       Describe the impact that web-based technology has had on the fast food industry.                         (6 marks)

4       a)      State two different food specific legislations that relate to the preparation and 
service of food items in a staff canteen.                                                                                                 (2 marks)

b)      Explain the potential implications of non-compliance with one of the legislations 
identified in a).                                                                                                                                               (4 marks)
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5       Describe how the hospitality industry contributes to the UK economy.                                                (4 marks)
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5 See next page

6       Evaluate the impact of current environmental issues on the hospitality industry.                              (9 marks)
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7       Name four food groups with an example of each.                                                                                       (4 marks)

8       Explain why a restaurant would source asparagus from a local supplier.                                              (4 marks)

9       a)      Name four possible allergens that could be identified in seafood risotto.                                  (4 marks)

b)      Explain the legal responsibilities of restaurants that serve seafood dishes.                                (2 marks)
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7 See next page

10     Describe the factors that customers consider when making menu choices.                                        (4 marks)

11     a)      Explain the importance of applying technical skills when preparing and cooking food.              (5 marks)

b)      Describe the purpose of using the following skills, giving an example of a dish 
when each would be used:
i)       Whisking.                                                                                                                                                (1 mark)

ii)      Folding.                                                                                                                                                    (1 mark)

iii)     Shredding.                                                                                                                                              (1 mark)
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12     a)      Describe the importance of each stage of the service sequence for a dinner 
service in a fine dining restaurant.                                                                                                           (4 marks)

b)      Explain the importance of the communication skills a waiter should use when 
interacting with customers.                                                                                                                      (2 marks)

13     State the equipment needed for the service of filtered coffee at the table.                                          (4 marks)



6106-502                                                                                                                                                                                         28 April 2017

9 End of examination

14     A front of house team needs to prepare for serving a wedding buffet in a marquee 
for 200 guests.

Discuss the considerations needed to manage the success of the event.                                            (9 marks)




