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Answer all the questions.

1. The following are examples of customer care phrases.
Tick [v' ] examples of good customer care. [4]

I’1l take care of that right away.

Sorry, I’'m too busy to deal with you.

I’ll go and get it for you.

Forget it, you’re making too much of a fuss.

Is there anything else I can help you with?

I don’t know, but I’'ll find out for you now. Please take
a seat for a moment.

No, — too late, come back tomorrow.

2.  We need iron to form the red blood cells, which carry oxygen to all parts of the body.

Name two foods that are high in iron. [2]

(1) e

3. A business group are arranging a meeting at a local hotel.

List two items, services or facilities they will require. (2]

(1) e

(1) oo

4. Explain the following terms used in catering. [3]
(1) MISE @11 PLACE ...t

(1) AL AEINTE oo e

(1) BOUQUEE QAT ...ooooiceeceiceieeiee et
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Teamwork is important in the Hospitality and Catering Industry.

(a) State one function of a team leader. [1]
(b) Why is it important that the Chef communicates with the Head Waiter/ess? [2]
(c¢) List two ways in which teamwork can ensure smooth running of the kitchen. [2]
(1) oo
(1) oo

Turn over.
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Record keeping is important and helps to ensure the smooth running of the hotel industry.

(a) Explain why the following types of record keeping are used in the reception area of a hotel.

(5]

(1) ROOIM LLISES oo oo oo eeeeeee oo oo eeeeeeeeeee oo oo eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e

) Boomgrems
G Cosome Tepone B
 ommerswey.
e

b By ok e sk, .
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(a) Give an example of one product that can be made by each of the following methods of cake
making. (4]

(1) RUDDING TN e

(1) MEIEINE oo

(11)  CIOAMIIZ ..o

(V) WRESKIIIEZ oo

(b) List two ingredients that could be used to add flavour to a sponge cake. [2]
(1) e

(1) oot

(c) A trainee chef is to prepare a fresh cream gateau.

Detail the instructions he will need to follow to make the sponge base using the whisking
method. [4]
............................................................................................................................................................................................................ T umover
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You are working for a firm of Contract Caterers who have been asked to prepare and serve a meal
for an engagement party.

(a) What do you understand by the term contract caterers? [2]

(b) Hazard Analysis and Critical Control Points are important when preparing and serving food
for the occasion.

Identify and explain four safety checks that are critical to the safe preparation and serving
of food. [4]
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9. (a) Describe the qualities and/or skills needed by a head chef in a large restaurant. (4]
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