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H
ospitality &

 Catering – if you choose BTEC H
ospitality and Catering you w

ill need to 
learn all about the Catering industry.  The Front of H

ouse system
, kitchen layouts and the 

different chefs.
Residential – You can sleep there
N

on –residential – You can’t sleep there
Com

m
ercial – m

akes a profit (Costa, Travel Lodge)
N

on-com
m

ercial  - doesn’t m
ake a profit (H

ospitals, Schools, Prisons)

CO
O

KIN
G

 AN
D FO

O
D PREPARATIO

N

N
EA1 – if you choose G

CSE Food Preparation you w
ill do 

a N
on-exam

ination Assessm
ent (coursew

ork &
 Practical) 

N
EA1 called Food Science – this w

ould account for 15%
 

of your G
CSE.  You w

ould start it in Sept Yr11.
Exam

ple of task title:  Investigate the chem
ical and 

functional role of yeast in bread m
aking

FO
O

D SCIEN
CE

The Environm
ental H

ealth O
fficer

•
Inspecting business for food safety standards

•
Follow

 up com
plaints

•
Follow

 up outbreaks of food poisoning
•

Collecting sam
ples for testing

•
G

iving evidence in prosecutions
•

M
aintaining evidence

•
Subm

itting reports

N
U

TRITIO
N

Knife Skills – Bridge, Claw
, Cross-cutting.   

Chefs knife, vegetable knife.  Cuts – julienne, 
dice, brunoise
Sauce m

aking – Roux, becham
el, reduction, 

em
ulsion

C

G

N
utrition

The 5 m
ain nutrients are:

Carbohydrate (Sugar, Starch, Fibre)
Fat
Protein 
Vitam

ins (A, B, C, D, E, K)
M

inerals (Iron, Sodium
, Flouride, Calcium

)

M
acro N

utrients:  Carbohydrate, Fat, 
Protein
M

icro N
utrients:  Vitam

ins and M
inerals

N
on N

utrients:
FIBRE –

Vegetables, w
holem

eal flours/ 
pasta –

aids digestion
W

ATER  -W
ater, juice, fruit, vegetables -

hydration of all cells

Raising Agents
A raising agent is an ingredient or process that introduces 
a gas into a m

ixture so that it rises w
hen cooked 

The gases introduced are air (a m
ixture of gases), steam

 
(w

ater in its gaseous state), or carbon dioxide (CO
2

There are 3 w
ays this can be done

M
echanically e.g.w

hisking, sieving, folding
Chem

ically e.g.baking pow
der, bicarbonate of soda, 

cream
 of tartare

Biologically e.g.yeast

A

B

D

Service 
types
Table
Silver
Vending
Fam

ily
Counter
Buffet

E

Food Poisoning

F

H
Sauces classification
Kitchen sauces are prepared in the kitchen by Chefs for the 
preparation & com

pletion of various dishes. 
Proprietary sauces are ones available in shops & are usually 
prepared com

m
ercially. These are usually served on the 

table in restaurants as a part of accom
panim

ents to certain 
dishes. The Chef m

ay use som
e of these sauces in 

m
arinades, as seasoning and in preparation of certain 

dishes.
Kitchen sauces m

ay be furtherclassified as:
M

other/Leading sauces, Dessert sauces, M
iscellaneous 

sauces and Com
pound Butters.  

M
other or leading sauces

m
ay be divided into Hot, W

arm
 and 

Cold sauces
Hot Sauces:Bécham

el, Veloute, Espagnole & Tom
ato sauce.

W
arm

 Sauces:Hollandaise/ Béarnaise (Em
ulsion sauce)

Cold Sauces:M
ayonnaise sauce (Em

ulsion sauce)

FO
O

D SAFETY
FO

O
D CH

O
ICE

FO
O

D IN
 IN

DU
STRY

FO
O

D PRO
VEN

AN
CE
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Sk
ill

s
Kn

ife
 S

ki
lls

 –
 B

rid
ge

, C
la

w
, C

ro
ss

-c
ut

tin
g.

   
Ch

ef
s k

ni
fe

, v
eg

et
ab

le
 k

ni
fe

.  
Cu

ts
 –

 ju
lie

nn
e,

 
di

ce
, b

ru
no

is
e

Sa
uc

e 
m

ak
in

g 
– 

Ro
ux

, b
ec

ha
m

el
, r

ed
uc

tio
n,

 
em

ul
si

on

I

Se
rv

ic
e 

ty
pe

s
Ta

bl
e

Si
lv

er
Ve

nd
in

g
Fa

m
ily

Co
un

te
r

Bu
ffe

t

E

Ci
ty

 &
 G

ui
ld

s
Ex

am
pl

es
 o

f c
ou

rs
es

 ;
•

In
tr

od
uc

tio
n 

to
 th

e 
H&

C 
in

du
st

ry
•

Co
ok

in
g 

&
 S

er
vi

ce
 

fo
r t

he
 H

os
pi

ta
lit

y 
in

du
st

ry
•

Cu
lin

ar
y 

sk
ill

s
•

Fo
od

 &
 B

ev
er

ag
e 

se
rv

ic
e

Sp
rin

gb
oa

rd
 U

K
Ex

am
pl

es
 o

f c
ou

rs
es

 ;
•

Sp
rin

gb
oa

rd
 

Fu
tu

re
Ch

ef
 w

or
k 

in
 

sc
ho

ol
s

•
Fu

tu
re

Ch
ef

 
co

m
pe

tit
io

ns
 &

 
aw

ar
ds

•
M

en
to

rin
g 

in
du

st
ry

 
vi

si
ts

, v
is

iti
ng

 
sp

ea
ke

rs
 e

tc
.

Un
iv

er
sit

ie
s &

 C
ol

le
ge

s
Ad

m
iss

io
ns

 se
rv

ic
e 

(U
CA

S)
Ex

am
pl

es
 o

f c
ou

rs
es

;
Hi

gh
er

 N
at

io
na

l 
Ce

rt
ifi

ca
te

s &
 D

ip
lo

m
as

 
&

 d
eg

re
es

•
Ho

sp
ita

lit
y 

m
an

ag
em

en
t

•
Pr

of
es

sio
na

l C
oo

ke
ry

•
Cu

lin
ar

y 
In

du
st

ry
 

M
an

ag
em

en
t

•
Fo

od
 &

 C
ul

in
ar

y 
Ar

ts

Ch
ar

te
re

d 
In

st
rit

ue
 o

f 
En

vi
ro

nm
en

ta
l H

ea
lth

 
(C

IE
H)

Ex
am

pl
es

 o
f c

ou
rs

es
;

•
Le

ve
l 1

 in
tr

od
uc

to
ry

 
Ce

rt
ifi

ca
te

 in
 F

oo
d 

Sa
fe

ty
•

Le
ve

l 2
 F

ou
nd

at
io

n 
ce

rt
ifi

ca
te

 in
 F

oo
d 

Sa
fe

ty

Th
er

e 
ar

e 
m

an
y 

jo
b 

ro
le

s a
va

ila
bl

e 
in

 th
e 

Ho
sp

ita
lit

y 
&

 C
at

er
in

g 
In

du
st

ry
. T

he
re

 a
re

 a
 

nu
m

be
r o

f t
ra

in
in

g 
co

ur
se

s a
va

ila
bl

e 
fo

r 
di

ffe
re

nt
 in

du
st

ry
 se

ct
or

s.
 T

he
 W

JE
C 

vo
ca

tio
na

l a
w

ar
d 

he
lp

s y
ou

 o
n 

yo
ur

 fi
rs

t s
te

p.

W
ha

t p
er

so
na

l a
tt

rib
ut

es
  d

o 
yo

u 
ne

ed
 to

 w
or

k 
in

 th
e 

in
du

st
ry

?
En

th
us

ia
st

ic
, h

ar
d 

w
or

ki
ng

, p
un

ct
ua

l &
 re

lia
bl

e,
 

w
ili

ng
 to

 le
ar

n 
&

 d
ev

el
op

 sk
ill

s, 
ab

ili
ty

 to
 ta

ke
 

in
iti

at
iv

e,
 h

el
pf

ul
 &

 a
pp

ro
ac

ha
bl

e,
 se

ns
e 

of
 

hu
m

or
, a

bi
lit

y 
to

 ta
ke

 c
rit

ic
ism

 &
 a

ct
 o

n 
it,

 g
oo

d 
te

am
 m

em
be

r, 
ca

lm
 &

 c
om

po
se

d,
 g

oo
d 

co
m

m
itm

en
t, 

go
od

 c
om

m
un

ic
at

or

Ty
pe

 o
f d

ie
t

Re
as

on
 fo

r 
fo

llo
w

in
g 

di
et

Fo
od

s t
ha

t c
an

 b
e 

ea
te

n
Fo

od
s t

o 
av

oi
d

Ve
ga

n
He

al
th

, 
re

lig
io

us
, e

th
ic

al
 

or
 o

th
er

Al
l p

la
nt

 fo
od

s,
 P

ro
te

in
 

al
te

rn
at

iv
es

: t
of

u,
 te

m
pe

h,
 T

VP
Al

l a
ni

m
al

 fo
od

s i
nc

lu
di

ng
 fi

sh
 

an
d 

sh
el

lfi
sh

La
ct

o-
ov

o
Ve

ge
ta

ria
n

He
al

th
, 

re
lig

io
us

, e
th

ic
al

 
or

 o
th

er

Al
l p

la
nt

 fo
od

s,
 M

ilk
 &

 d
ai

ry
 fo

od
s,

 
eg

gs
An

y 
an

im
al

 fo
od

 w
he

re
 th

e 
an

im
al

 h
as

 b
ee

n 
ki

lle
d,

 
in

cl
ud

in
g 

fis
h 

an
d 

sh
el

lfi
sh

La
ct

o-
ve

ge
ta

ria
n

He
al

th
, 

re
lig

io
us

, e
th

ic
al

 
or

 o
th

er

Al
l p

la
nt

 fo
od

s
M

ilk
 &

 d
ai

ry
 fo

od
s

An
y 

an
im

al
 fo

od
 w

he
re

 th
e 

an
im

al
 h

as
 b

ee
n 

ki
lle

d,
 

in
cl

ud
in

g 
fis

h 
an

d 
sh

el
lfi

sh
, e

gg
s

Gl
ut

en
 fr

ee
Co

el
ia

c 
di

se
as

e
Ri

ce
, r

ic
e 

pr
od

uc
ts

, s
oy

a,
 m

ai
ze

 
(c

or
n)

, C
as

sa
va

 (t
ap

io
ca

), 
lin

se
ed

s,
 

po
le

nt
a,

 b
ea

ns
, p

ea
s,

 le
nt

ils
, 

qu
in

oa
, s

or
gh

um
, a

ga
r, 

nu
ts

W
he

at
 a

nd
 w

he
at

 p
ro

du
ct

s,
 

br
ea

d,
 c

ak
es

, b
isc

ui
ts

, p
as

tr
ie

s,
 

ba
rle

y,
 o

at
s,

 ry
e 

pr
od

uc
ts

La
ct

os
e 

fr
ee

La
ct

os
e 

in
to

le
ra

nc
e

Sp
ec

ia
lly

 p
ro

du
ce

d 
la

ct
os

e-
fr

ee
 

da
iry

 p
ro

du
ct

s.
Al

l f
oo

ds
 w

ith
 n

o 
da

iry
 in

 th
em

M
il,

 m
ilk

 p
ro

du
ct

s (
cr

ea
m

, 
yo

gu
rt

, c
he

es
e,

 b
ut

te
r)

, f
oo

ds
 

co
nt

ai
ni

ng
 m

ilk
 p

ro
du

ct
s

Hi
gh

 fi
br

e
Di

se
as

es
 o

f t
he

 
in

te
st

in
es

 e
.g

. 
co

ns
tip

at
io

n,
 

di
ve

rt
ic

ul
ar

 
di

se
as

e

Fr
ui

ts
, v

eg
et

ab
le

s,
 w

ho
le

gr
ai

n 
ce

re
al

s,
 b

re
ad

s,
 p

as
ta

, r
ic

e,
 p

ea
s,

 
be

an
s,

 le
nt

ils

W
hi

te
 fl

ou
r a

nd
 w

hi
te

 fl
ou

r 
pr

od
uc

ts
, w

hi
te

 ri
ce

, s
m

oo
th

 
fr

ui
t j

ui
ce

Lo
w

 su
ga

r
Di

ab
et

es
, 

w
ei

gh
t 

re
du

ct
io

n 
di

et

Fr
es

h 
ve

ge
ta

bl
es

 a
nd

 fr
ui

t, 
m

ilk
, 

un
sw

ee
te

ne
d

m
ilk

 p
ro

du
ct

s

Fr
ee

 su
ga

rs
 th

at
 h

av
e 

be
en

 
ad

de
d 

to
 c

ak
es

, b
isc

ui
ts

, d
rin

ks
, 

co
nf

ec
tio

na
ry

, d
es

se
rt

s,
 sa

uc
es

, 
ic

e 
cr

ea
m

, b
re

ak
fa

st
 c

er
ea

ls,
 

ho
ne

y,
 sy

ru
p,

 ja
m

, e
tc

.

Fa
t r

ed
uc

ed
He

ar
t d

ise
as

e,
 

w
ei

gh
t 

re
du

ct
io

n 
di

et

N
at

ur
al

ly
 lo

w
-fa

t f
oo

ds
, e

.g
. f

ru
its

, 
ve

ge
ta

bl
es

, 
ce

re
al

s,
 w

hi
te

 fi
sh

, f
at

 re
du

ce
 

ch
ee

se
, s

pr
ea

ds
, m

ilk
, e

tc
.

Fu
ll-

fa
t d

ai
ry

 fo
od

s,
 p

as
tr

ie
s,

 
m

ea
ts

, c
ris

ps
, c

hi
ps

, 
do

ug
hn

ut
s,

 c
ak

es
, b

isc
ui

ts
, f

rie
d 

fo
od

s,
 d

es
se

rt
s,

 ic
e 

cr
ea

m

Lo
w

 so
di

um
 

(s
al

t)
He

ar
t d

ise
as

e,
 

hi
gh

 b
lo

od
 

pr
es

su
re

, k
id

ne
y 

di
se

as
e

Fr
ui

ts
, v

eg
et

ab
le

s,
 m

ilk
, e

gg
s,

 
po

ul
tr

y,
 u

np
ro

ce
ss

ed
 m

ea
t

Ye
as

t e
xt

ra
ct

, c
he

es
e,

 d
rie

d 
fis

h,
 c

an
ne

d 
fis

h,
 so

y 
sa

uc
e,

 
ke

tc
hu

p,
 p

ic
kl

es
, r

ea
dy

 m
ea

ls,
 

sn
ac

k 
fo

od
s,

 c
ak

es
, b

isc
ui

ts
, 

sc
on

es
, h

am
, b

ac
on

, p
ro

ce
ss

ed
 

m
ea

ts
, e

.g
. s

au
sa

ge
s

Th
e 

fo
od

 th
at

 
w

e 
ea

t i
s 

ei
th

er
: 

Gr
ow

n 

Re
ar

ed

or
 C

au
gh

t

Ca
re

er
s -

 e
m

pl
oy

m
en

t c
on

tr
ac

ts
Fu

ll-
tim

e:
 h

ou
rs

 o
f w

or
k 

&
 st

ar
t/

en
d 

tim
es

 a
re

 sp
ec

ifi
ed

. 
An

y 
sh

ift
 w

or
k 

is 
sp

ec
ifi

ed
. T

he
 e

m
pl

oy
ee

 q
ua

lif
ie

s f
or

 si
ck

 
pa

y 
an

d 
ho

lid
ay

 p
ay

Pa
rt

-ti
m

e:
 d

ay
s o

f t
he

 w
ee

k 
&

 st
ar

t/
en

d 
tim

es
 sp

ec
ifi

c.
 

Re
du

ce
d 

sic
k 

an
d 

ho
lid

ay
 p

ay
Ca

su
al

 w
or

k:
 se

as
on

al
 o

r a
va

ila
bl

e 
th

ro
ug

h 
an

 a
ge

nc
y 

e.
g.

 
to

 c
ov

er
 so

m
eo

ne
 w

ho
 is

 a
w

ay
 d

ue
 to

 il
ln

es
s. 

N
o 

sic
k 

or
 

ho
lid

ay
 p

ay
Ze

ro
 h

ou
rs

: i
s a

n 
ag

re
em

en
t b

et
w

ee
n 

w
or

ke
r &

 e
m

pl
oy

er
, 

no
 sp

ec
ifi

c 
ho

ur
s/

en
d/

fin
ish

 ti
m

es
. N

o 
sic

k 
or

 h
ol

id
ay

 p
ay

.

J

K

L

Pa
st

a
Pa

st
a 

is 
an

 It
al

ia
n 

ty
pe

 o
f f

oo
d 

ty
pi

ca
lly

 m
ad

e 
fr

om
 a

n 
un

le
av

en
ed

 d
ou

gh
 o

f w
he

at
 

flo
ur

 o
r 0

0 
flo

ur
 (g

lu
te

n)
 m

ix
ed

 
w

ith
 w

at
er

 o
r e

gg
s, 

an
d 

fo
rm

ed
 

in
to

 sh
ee

ts
 o

r o
th

er
 sh

ap
es

, t
he

n 
co

ok
ed

 b
y 

bo
ili

ng
 o

r b
ak

in
g

M

N
U

TR
IT

IO
N

FO
O

D 
SA

FE
TY

FO
O

D 
CH

O
IC

E
FO

O
D 

SC
IE

N
CE

FO
O

D 
IN

 IN
DU
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RY

FO
O

D 
PR

O
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N
AN
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O
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N
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AN
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FO
O

D 
PR
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IO
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Advantages
Disadvantages

Fresher
M

ay not be m
uch 

choice

Few
er food m

iles
Som

e people do not 
like the food being 
different sizes

Reduce carbon 
footprint

Som
etim

es m
ore 

expensive

Less energy used in 
transporting

Supportslocal 
farm

ers/U
K 

farm
ers

Advantages and disadvantages of buying 
local and seasonal food
Can you list w

hich fruits and vegetables 
are in each season in the U

K?

Inform
ation required by law

:
The nam

e of the food
A ‘best before’ or ‘use by’ date (or instructions on 
w

here to find it)
Any necessary

w
arnings

N
et quantity inform

ation
A

list of ingredients(if there is m
ore than 1)

The nam
e and address of the U

K business responsible 
for the inform

ation on the food or, if the business is 
not established in the U

K, the nam
e and address of 

the im
porter

the country of origin, if required
the lot num

ber or use-by date
any special storage conditions
instructions for use or cooking, if necessary

Food packaging and labelling
Types of pastry
T

here are four m
ain types of pastry that w

e use in school:

S
hortcrust

R
ough P

uff/ 
flaky

C
houx

Filo

Baking blind
M

eans to partly cook the pastry case before 
adding the filling. 

Fillings can m
ake the pastry very soggy.  YO

U
 

DO
N

’T W
AN

T A SO
G

G
Y BO

TTO
M

!!!
Baking beans on paper are used to stop the 

pastry rising, then lifted out. 

Food Science:
G

elatinisation
Denaturation
Shortening
Aeration
Layering
Elasticity
G

lazing

N

Consider your options choices.  Find out 
about the tw

o courses available and how
 

they are different.  Ask your teachers about

Food Preparation &
 N

utrition G
CSE

H
ospitality &

 Catering Level 1/2

N O

P

Q

R

Denaturation

ST

N
U

TRITIO
N

FO
O
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O
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O
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O
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