Y11 HOSPITALITY AND CATERING — MOCK ON A PAGE

Unit 1 Exam — Hospitality and Catering industry

* Exam questions range from 1-12 marks

* The exam is 80 minutes long

* You are not marked generally on spelling, punctuation and grammar. However, you must spell key terms
correctly as well as structuring extended responses clearly

*  You must be able to apply your knowledge of H&C in different scenarios
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1.4 Food safety in Hospitality and catering

O Responsibilities for personal safety of employers and employees in
relation to the following laws:
a COSHH 2002
a HASAWA 1974
1.3.1 Health and safety O  MHOR 1992
in hospitality and O  PPER 1992
catering provision O RIDDOR 2013
O Risk assessments
O  Safety and security
O  Accident forms
O  Training
O  Know and understand the principles of a HACCP
O  Critical control points
1.3.2 Food safety O What action to take
O  Complete a HACCP
O Complete records
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O Chemicals
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