Hospitality and Catering  – Year 11 - Vocabulary List
Year 11 – Hospitality and Catering 
	Word
	Definition
	Example in context

	Balanced Diet
	A diet that provides a person with the right amount of nutrients for their needs
	Eating a balanced diet, including fruits, vegetables, and whole grains, is crucial for maintaining good health.  

	Diet
	the food a person eats every day
	It's never too late to improve your diet.

	Nutrients
	Natural chemical substances in foods that are essential for body growth, function and health
	Fish is a source of many important nutrients, including protein, vitamins, and minerals.

	Sources 
	The foods in which nutrients are found 
	Eating a balanced diet with a variety of foods is the best way to utilize different sources of nutrients to meet your body's needs, but supplements can be a necessary option in some cases.

	Whole foods 
	Foods that have not had any nutrients removed during processing 
	Instead of sugary snacks, I replaced them with whole foods like apples and nuts to get more fiber and nutrients.

	Basal metabolic rate (BMR)
	The amount of energy needed to keep a person alive and their body working normally. It varies according to age, gender, body size. 
	The traditional way to increase your basal metabolic rate is through exercise.

	PAL
	Physical activity level – how physically active someone is and the amount of energy they need 
	The physical activity level of the participants was measured to determine their overall health.

	Coagulated 
	The heat causes lots of denatured proteins to join together and change the appearance and texture of food. 
	The custard was perfect, with the eggs having just the right amount of time to coagulate without becoming rubbery.


	Denatured
	The heat has caused protein to change its chemical nature
	Heating the egg white causes the proteins to denature, turning the clear liquid into a white, firm solid.

	Gelatinised
	The heat causes the start granules in the food to well with the water they have absorbed.
	When cooked with liquid, the gelatinised starch in the flour causes the sauce to thicken and become creamy.

	Carbon footprint
	A measure of how much food production contributes towards the production of greenhouse gases.
	To reduce their carbon footprint from food, individuals can choose more plant-based meals, as producing beef and dairy has a much higher environmental impact than growing vegetables. 

	Food provenance
	Where food and the ingredients in them originally come from before they reach the Hospitality and Catering industry. 
	The restaurant prides itself on its commitment of food provenance, using only locally sourced vegetables and meats from nearby farms.


	Sustainable 
	Producing food in a way that can be maintained over a long period of time and so protects the environment. 
	To ensure a healthy planet for future generations, we must transition to sustainable food systems by reducing waste, eating more plant-based diets, and supporting ethical farming practices.

	Organoleptic
	The qualities of food that people experience with their senses. 
	The research focused on improving the organoleptic properties of the vegetarian sausage to make it more appealing to consumers.

	Contingency
	A backup plan to deal with either an emergency (the cooker breaks down or special ingredient not available) so that customer service can be restored as soon as possible or a seasonal peak in business (Christmas) so that extra staff and equipment can be hired to cope with the increase in customers. 
	The restaurant always keeps a large reserve of canned goods as a contingency plan in case of power outage that would spoil fresh ingredients.




