Hospitality and Catering – Year 10 - Vocabulary List
Year 10 – Hospitality and Catering – Autumn 
	Word
	Definition
	Example in context

	Hospitality 
	The business of providing accommodation, meals and drinks to people in a variety of places away from their home.
	It gives them the skills to work in the hospitality industry.

	Catering
	Providing a food and beverage service to people in a particular location
	I have worked in the catering industry for 10 years. 

	Commercial
	The part of the Hospitality and Catering Industry that aims to make a profit
	The hotel’s new marketing strategy aims to increase its commercial success and attract more paying guests

	Non-Commercial
	The part of the Hospitality and Catering Industry that does not aim to make a profit 
	The university's dining halls are examples of non-commercial hospitality, as their primary function is to provide food to students at an affordable cost, not to generate significant profit. 

	Residential
	A place that provides accommodation for people to stay in, as well as catering and hospitality services
	The residential hotel, a blend of hotel and home, offers guests long-term stays with the warmth of hospitality.

	Non-Residential
	A place that provides catering and hospitality services but not accommodation for people to stay in
	The bar in town is a non-residential building.

	Michelin Star
	A restaurant's award - excellence in cuisine, judged solely on the food and ingredients by anonymous inspectors, with one star meaning a "very good restaurant," two for "excellent cooking," and three for "exceptional cuisine that is worth a special journey".  
	The chef was thrilled to receive a Michelin star for his new establishment, recognizing the team's dedication to culinary excellence. 

	Table Service
	A style of restaurant or event dining where guests are seated at tables and served their food and drinks by a server,  
	While personal, table service is designed to serve a large number of customers efficiently, ensuring a smooth flow of service from start to finish. 

	Counter Service
	A dining model where customers place and pay for their orders at a counter, rather than being served by a waiter at their table.
	In this restaurant concept, counter service is integrated with a system where customers receive a number to place on their table, and their food is delivered to them once prepared. 


	Personal Service
	Where food is focused on meeting individual needs and preferences, such as through room service, online food delivery, takeaway.
	The customer ordered online and the food was delivered, this order made it personal to them. 

	Employee
	Someone who works in the industry and has an employment contract
	The employee's dedication to creating a memorable dining experience was evident in their friendly service and attention to detail. 

	Employer
	Someone who hires staff to work for them
	The local restaurant owner is a proactive employer who is committed to creating a supportive work environment for his team in the hospitality industry. 

	Worker
	Someone who works in the industry but does not have an employment contract
	The restaurant is seeking a new worker to join their fast-paced hospitality team

	Personal attributes
	The unique qualities, characteristics, and traits that define a person's behaviour, attitudes, and approach to life and work
	The personal attributes you will need for this job includes the ability to convey information clearly and listen effectively to guests and colleagues. 

	Permanent Contract
	A contract that lasts indefinitely.  States hours of work, responsibility and salary.
	For employers, a permanent contract helps ensure a consistent, skilled workforce, which is crucial for planning workloads and maintaining service standards, even during busy periods. 

	Temporary Contact
	A contract where the employee is only employed for a set amount of time – the date the contract ends must be given in the contract.
	The catering company hired a temporary contact to assist with the large wedding reception.

	Wage
	The amount of money someone is paid for each hour they work. 
	The company gave workers a four percent wage increase this year.

	Salary
	A fixed amount of money someone is paid each month in return for the work they do for an employer.
	For a high-level position like a head chef, the potential salary is significantly higher, with regional differences in pay.

	Front of House
	When direct customer interaction takes place, managing the customer experience, and performing tasks visible to guests, such as greeting, taking orders, serving food, and handling payments in a dining room or public area.
	The entire front of house team worked together to provide exceptional service for the wedding reception.

	Back of House
	Refers to the departments, areas, and staff that support the operation but are not directly visible to customers.
	The efficient coordination between the kitchen's back of house and the servers' front of house was crucial for delivering a flawless dining experience.

	Kitchen Brigade
	A hierarchical system that organizes and divides responsibilities among kitchen staff in the hospitality and catering industry, ensuring efficiency and smooth operations.  
	The success of the five-star restaurant's dinner service relies on the precise coordination of its kitchen brigade, from the executive chef overseeing the entire operation to the line cooks managing individual stations.

	Covers
	Customer food orders that are sent to the kitchen.
	The restaurant's covers for the evening service reached 75 people.

	FIFO
	First in, first out – using food stocks in rotation.
	Implementing FIFO is a critical part of food safety and compliance, as it minimizes the risk of foodborne illness by preventing expired products from being served. 




Year 10 – Hospitality and Catering – Spring
	Word
	Definition
	Example in context

	Personal Protective Equipment
	Personal protective equipment (PPE) is clothing or gear worn to protect an individual from health and safety risks, injury, or infection at work.
	Personal Protective Equipment (PPE) in the hospitality and catering sector includes items like hairnets, gloves, aprons, and safety shoes to protect against food contamination and workplace hazards.

	Manual Handling
	Any activity where a person uses bodily force to transport or support a load, which includes lifting, lowering, pushing, pulling, or carrying.
	A waiter might perform manual handling when carrying a tray full of dishes, or a hotel porter when lifting heavy luggage, and proper training is crucial to minimize the risk of injuries like back pain.

	Hazard Analysis
	A systematic process for identifying potential hazards—anything that can cause harm or damage—within a system, process, or workplace, and then evaluating their likelihood and severity to determine appropriate controls.
	A Hazard Analysis was carried out in the kitchen and biological, chemical, and physical hazards were identified

	Control Measure
	A way of reducing the risk of a hazard causing harm.
	A restaurant might use strict supplier vetting and real-time temperature checks as control measures to guarantee food quality and safety for guests. 

	Hazard
	Something that causes harm.
	The wet floor from the spill in the dining area was a serious slip hazard: for both customers and staff. 

	Risk
	How likely it is that someone will be harmed by a hazard.
	Slips, trips, and falls due to wet floors or loose carpets are common risks. 

	Risk Assessment 
	A way of identifying risks in activities (carrying a heavy saucepan, using kitchen equipment).
	By performing risk assessments, hospitality businesses can proactively manage potential dangers, protect their customers and staff, and ensure they meet legal and regulatory requirements.  

	Critical Control Points
	Stages in a food production operation where food safety could go wrong. 
	Examples of Critical Control Points include temperature control for food storage and cooking, controlling the use of chemicals, or preventing physical contaminants. 

	Due diligence
	Being able to prove that reasonable actions to avoid a health risk have been taken.
	A hospitality business performs due diligence by taking reasonable, necessary care to ensure their operations, such as food safety or legal compliance, are conducted properly and responsibly to avoid harm or legal issues.

	Hazard Analysis of Critical Control Points (HACCP)
	A food safety management system to identify hazards to food safety.
	Implementing a HACCP system is a legal requirement for businesses handling food.

	Bacteria 
	Microscopic, single celled living organisms, some of which cause food poisoning.
	Emphasizing hygiene is critical to prevent the spread of foodborne illness-causing bacteria.

	Contaminate 
	[bookmark: _Int_qaMsaxdh]Making a food unsafe to eat by allowing it to come into contact with microbes that will grow and multiply in it. 
	If a chef's unwashed hands touch raw meat and then a prepared salad, they contaminate the salad, making it unsafe for consumption. 

	Cross-contamination
	How microbes are spread from one place onto food.
	Cross-contamination occurs when harmful bacteria are transferred from one surface or food to another

	Food spoilage
	When something happens which makes food unfit and unsafe to eat. 
	Inadequate refrigeration, incorrect temperature control, or exposure to oxygen can accelerate microbial growth and spoilage. 

	Micro-organism
	Tiny plants and animals that are only clearly visible under a microscope (microbes).
	Strict adherence to hygiene protocols in the kitchen is crucial to prevent harmful micro-organism contamination and ensure food safety for guests

	Moulds 
	Tiny organisms, related to mushrooms.
	A customer complained about the presence of visible mould on the shower curtain, indicating poor hygiene in the hotel room

	Pathogenic
	Something that is capable of causing illness in people.
	Maintaining strict hygiene standards is crucial to prevent the spread of pathogenic bacteria, such as Salmonella, that can cause foodborne illness in guests.  

	Toxins 
	Another name for poisons; if something is toxic it is poisonous. 
	Cleaning product toxins can harm staff and guests, while foodborne toxins from spoiled food can cause illness and negative reviews

	Yeasts 
	Microscopic, single celled fungi that ferment foods containing sugar.
	Yeasts, though microscopic, play a significant role in many fermented foods and beverages, from the bread on our table to the wine we enjoy.



Year 10 – Hospitality and Catering  – Summer
	Word
	Definition
	Example in context

	Allergens 
	Something that causes an allergy.
	Please inform your server of any allergens or food intolerances so we can ensure your safety and provide you with appropriate options.

	Food allergy
	A severe and potentially life-threatening allergic reaction which affects body systems such as breathing, the heart and circulation, the digestive system and the skin.
	A food allergy requires businesses to provide clear allergen information, implement staff training to prevent cross-contamination, and maintain open communication with customers about their dietary needs to ensure a safe dining experience. 

	Food intolerance
	A long-term condition where certain foods cause someone to feel unwell and have a range of symptoms; it is usually not life threatening.
	Acustomer with a food intolerance requires a food business to clearly communicate ingredients to avoid potential adverse reactions and to take appropriate steps to prevent cross-contamination during food preparation. 

	Lactose 
	Lactose is the principal sugar in mammal milk and other dairy products, composed of the two simple sugars glucose and galactose.
	To ensure excellent customer service, the hotel's breakfast menu clearly labels all dishes containing lactose and offers dairy-free alternatives.

	Gluten 
	Gluten is a structural protein complex naturally found in wheat, barley, rye, and their relatives, acting as a "glue" that holds foods together, gives them shape, and creates their chewy texture.
	Proper training is essential so staff understand the seriousness of gluten intolerance and how to handle cross-contamination risks in the kitchen. 

	Bacillus Cereus
	Bacillus Cereus is a common bacteria found in the environment such as oil, dust and vegetation.  It forms spores that can survive in high temperatures including boiling and freezing.
	Proper cooking and cooling are critical because Bacillus cereus spores in rice and other foods can survive cooking, and then, if left at room temperature, they germinate and produce a heat-resistant toxin that causes food poisoning.

	Campylobacter
	Campylobacter is a foodborne bacterium and is the most common cause of food poisoning in the UK. The disease can be contracted from eating raw or undercooked meat, unpasteurised milk and untreated water. 
	Restaurants must prevent Campylobacter food poisoning by thoroughly cooking poultry, avoiding cross-contamination between raw meat and other foods, keeping food cold, and ensuring food preparation surfaces and hands are clean.

	E-Coli
	E. coli is a foodborne bacterium that normally lives in the intestines of people and animals.  Found in raw or undercooked meat and poultry, raw seafood products, unpasteurised milk or products made from it.
	A staff member's failure to follow proper handwashing protocol after using the restroom could lead to the spread of E. coli from their hands to food, posing a risk of food poisoning to guests.

	Listeria 
	Listeria is a foodborne bacterial illness that can be very serious for pregnant women and people with impaired immune systems.  Found in unpasteurised milk or products made from it and unwashed vegetables contaminated with soil.
	Improper cleaning of equipment, like ice cream machines, and inadequate cold chain control are key factors for listeria growth,

	Salmonella
	Salmonella is a form of foodborne bacteria that is commonly found in the intestinal tract. It can be transferred from animal to human. It can also be transferred from human to human.
	Stringent food handling and preparation procedures are essential to prevent the spread of Salmonella

	Staphylococcus Aureus
	Staphylococcus aureus is a foodborne bacterium that can be transmitted through air droplets or aerosol when coughing or sneezing. Some healthy humans carry this bacterium in the nose, in the back of the throat and on the skin.
	Implementing strict handwashing, covering coughs and sneezes, and keeping food at safe temperatures are crucial to prevent Staphylococcus aureus contamination

	Environmental Health Officer
	A public health professional who protects the public from health, safety, and environmental risks by enforcing regulations, investigating complaints, and inspecting businesses, particularly in areas like food safety, pollution, and housing. 
	An Environmental Health Officer (EHO) inspected the restaurant's kitchen for proper food hygiene and safety, ensuring compliance with food regulations before the establishment was granted a food hygiene rating



