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GCSE Catering Autumn Test

Answer all questions in the time allowed. 

1. There are many catering establishments available today. Name 3 profit and 3 non-profit making establishments.  (6 marks)
	Profit Making
	Non-Profit Making

	
	

	
	

	
	


2. What is the name given to the team of staff working in a kitchen? (1 mark)

3. The role of the restaurant manager is a very important one. Name three jobs that would be undertaken by the restaurant manager. (3 marks)



4. Name a member of staff that would work under the restaurant manager. (1 mark)

5. The kitchen can be a very dangerous place and accidents may occur often. Name five accidents that may be caused by working in a kitchen and state how they could have been prevented. (10 marks)





6. State what treatment you would give to: (4 marks)
a) a burn

b) a minor cut




7. What does H.A.C.C.P. stand for? (1 Mark)

Explain briefly what it means and why it is needed. (5 marks)




8. What is the role of the Environmental Health Officer? (5 marks)





9. State how the EHO can be helpful to a new restaurant. (5 marks)







10. When performing a practical it is extremely important to be prepared. What is the term used for being prepared? (1 mark)

11. Being hygienic in a food room is of vital importance. State how you are hygienic when undertaking a practical lesson. (5 marks)







12. Draw a chef in uniform below and state why each piece of uniform is worn. (14 marks)



                      


      61      %








Mark








