
REDUCE
Reduce energy in methods of cooking.
Wash at night when its cheaper
Only use dishwasher when its full 
Cook in bulk to save fuel 
Put lids on pans 
Use refillable soap dispensers
Use air hand dryer not paper towels
Have taps that only give off short bursts of water 

REUSE
Products that can be reused for either 
the same or a new purpose.
Reuse of leftover ingredients to make 
other food products.
What other foods can be reused in 
other dishes. 

RECYCLE
Think about what products and ingredients we can recycle.
The choice of packaging materials.
Recycling of tins, plastic, glass, card and paper.
Composting.

FISH CAKES
BREAD AND BUTTER 

PUDDING PASTA BAKE WRAPS

What other foods can be reused in other dishes? 

Rosa wants to improve her hotel’s reputation for being 
‘environmentally friendly’.
Suggest ways the hotel could achieve this when preparing, cooking 
and serving food. [9] 
a) Preparing (3)  Cooking (3) Serving (3)

CONCENTRATE ON 
THE 3Rs

EXAM QUESTION…..

SECTION C

SECTION B

SECTION A



1. Descale and remove the fins.
2. Cut into the top of the fish on one side of the tail; detach the 

backbone from head to tail cut under the flesh towards the tail 
and detach the cut piece

3. Cut along the curved rib bones and finish detaching the fillet at the 
head.  Turn the fish over and repeat to remove the second fillet

1. Remove the legs and thighs by making a cut between the main body and 
the leg and thigh and popping the joint out. Turn the bird over and cut 
around the oysters. Then follow the natural bone structure of the bird to 
trim the leg and thigh away.

2. Cut through the middle joint of the leg to separate into thigh and 
drumstick.

3. Remove the wings by finding the natural joint and cutting through it.
4. Remove the breasts either by using a knife to follow the angle of the 

breastbone, pulling the whole breast away from the carcass, or by 
snipping through the breastbone with poultry shears, then snipping 
down the fat line on the other side of the breast (this keeps the bone 
attached and is preferable if roasting the jointed chicken).

HOW TO FILLET ROUND FISH
HOW TO PORTION CHICKEN INTO EIGHT PIECES

SECTION D YEAR 11 
HOSPITALITY AND CATERING

SECTION E



KEYWORDS

Timings- How long will each stage take in minutes

Ingredients- Ingredients used in each of the recipes, 
use a different colour for each ingredient 
list so that it is clear. Include quantities

Ingredients-
Equipment

What equipment is needed for each 
recipe.

Utensils- Another name for equipment used, table 
spoons (tbsp) teaspoon (tsp)

Method- A list of instructions used to make your 
chosen recipe.

Health and 
safety points-

key information to keep you and the 
consumer safe. Temperatures of storing 
and cooking food, chopping boards used.

Skills used- Skills used in each method example 
apple crumble = rubbing in method

.

PRODUCING A TIME PLAN
When you have decided on your final dish you will need to write a time plan
What does a time plan include?
• All the stages of making in the correct order
• Timings for each stage
• Food safety principles when storing, preparing, cooking and presenting the final dishes

Example of a time plan for three dishes
• Minestrone soup
• Tortellini with salmon, spinach and ricotta
• Caramelised fig and honey tarts

MISE EN PLACE 
This is the preparation of dishes and 
ingredients before starting to cook

WRITING A TIME PLAN
1. You will need the recipes for all the 

dishes you are cooking
2. Work through each recipe and highlight 

when you need to carry out each task.
3. You will need to DOVETAIL the tasks eg. 

You may start a dish and then leave it 
to prepare another stage of making. 

WHEN WRITING YOUR TIME PLAN THINK 
ABOUT:
• which dishes need to be chilled before 

the next stage of preparation
• which dishes need to be cooked the 

longest
• which dishes need time to cool before 

decorating/garnishing eg. cakes / 
biscuits

NEXT STEP
• After annotating and highlighting the 

copies of the recipes decide on the 
order of work and produce a plan

EQUIPMENT AND PROCESSES
Record how you can use the equipment
show your knowledge of different processes and techniques

FOOD SAFETY
Quote key temperatures as 
much as possible

KEY STAGE 4 
KNOWLEDGE 
ORGANISER

Key knowledge 
Health and Safety

List the health and safety points 
next to each method used. These 
can be food safety points 
(temperatures for storing food) 
or personal care points (wearing 
an apron).
The four C’s 
CHILLING;  COOKING;  CLEANNG;  
CROSS CONTAMINATION

SECTION F

SECTION G

SECTION H
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Eat out for different reasons
• Special occasions
• Business
• Family meal
• Intimate meal
• Meals on holiday
• Regular 
• Tourists 
• Meal while travelling
All of these have different needs for food 
and service dependent on who the 
customer is and their needs. 

• The style of service, i.e. Plate service, counter 
service, table service, silver service, gueridon 
service. 

• Affects the level of service that the staff provide 
and the skills needed by the kitchen and front of 
house staff 

• What type of food is going to be served, ie café, 
fine dining, fast food, family restaurant 

• Venue and environment ie plastic tables and 
chairs would be ok in a fast food establishment 
but customers for fine dining would expect tables 
and tablecloths, napkins, cutlery condiments. 

• The price for a meal in McDonalds would be 
less than in a 2 star restaurant. You are paying 
for the food, the service and the 
surroundings.

• Customers with lower disposable income are 
looking for good value meals at a reasonable 
price

• Customers with a higher disposable income 
may be less concerned about the price and 
want to try more expensive dishes. 

You need to comment on as many of these 
are you can for each of your dishes.

 Table D’Hote menu- Fixed price for 2 or 3 courses with limited choices
 A la carte menu- Dishes are individually priced and cooked to order 
 Childrens menu- Familiar foods in child size portions lower price
 Function menu- Fixed price menu for parties and groups 
All costs must be taken into account when planning to make a profit including ingredient costs, 
portion sizes, staffing, heating and lighting, laundry . The establishment needs to make a profit

Food in season is readily available and peak of quality and 
taste, lower prices, less environmental impact in transport 
and storage
 E.g. strawberries are in season May- September
 E.g. spring lamb  February- June 
 New potatoes  April-July
 Bramley apples August-December 
 Runner beans July – September 

Foods not in season have to be imported or frozen, lower 
quality and taste different.  
Customers prefer hot food in cold weather, cold food in 

hot weather. 
Seasonal events: Valentines day, Easter, Christmas?

BBC link

Caterer link

Eg pub food, needs a competent cook to 
prepare food and bar or waiting staff to 
serve the plates of food

A 2 star restaurant needs a 
team of skilled chefs to 
prepare food from scratch 
and skilled waiting staff to do 
silver service

Some items on a menu may need 
specialist equipment
• Pizza ovens
• Deep fat fish fryers
• Wok burners
• Tandoor ovens
You can’t offer food on a menu if 
you don’t have a way of cooking it
If you sell a lot of a dish, you may 
need to buy something to speed 
up preparation e.g. electric pasta 
maker

Short time for cooking and 
serving = limited menu
Long time for cooking and 
serving = extensive menu
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AC2.1 Factors to consider

PRICE OF 
MENU

TYPE OF 
PROVISION

CUSTOMER 
BASE

TIME OF 
YEAR

EQUIPMENT 
AVAILABLE

SKILLS OF 
STAFF

SECTION J

SECTION K

SECTION L

SECTION M

SECTION N

What are the 7 factors to consider when planning a menu

Name five different reasons why people eat out.
What is the difference between a price for a meal in 
McDonalds and a 2 star restaurant?
What is the definition of disposable income?
What is the definition of lower disposable income?
What is the definition of high disposable income?

List five different types of service
What does the level of service rely on?
Name at least four  different types of ‘provision’ (how food is 

Give three examples of food I season
Describe the disadvantages of foods not in season. 

Name four type of specialist equipment.
What is the advantage of using specialist equipment
Describe a limited menu
Describe an extensive menu

Suggest the skills staff need when preparing and cooking pub 

Suggest the skills staff need when preparing and cooking food 
for a 2 star restaurant 
What is the name of the menu that is fixed price for 2 or three 

https://www.bbcgoodfood.com/seasonal-calendar/all
https://www.thecaterer.com/articles/310677/your-month-by-month-guide-to-seasonal-produce
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SECTION A
Waste 

1. Suggest two ways that  we can reduce packaging waste
2. What can we do with stock to avoid waste?
3. When preparing a recipe, suggest a way to reduce the amount of waste.
4. What is the definition of recycling?
5. Suggest two ways a catering company can recycle.
6. Suggest the most appropriate packaging for sandwiches
7. Suggest how portion control can help reuse food waste

SECTION B
Materials

1. What plastic products can be washed and reused?
2. What glass products can be washed and reused?
3. What can be used for storage?
4. What is better for the environment?
5. Give an example of how to use leftover food

SECTION C
The three Rs

1. Name the three Rs
2. How can we reduce energy in a hotel kitchen?
3. Name some materials that can be recycled?
4. Suggest a way that leftover food can be reused.
5. How can we reduce the amount of water used?

SECTION D & E
Portioning chicken and filleting fish

1. How many skills should you have demonstrated for this subject?
2. How many pieces can chicken be portioned?
3. What do you remove first?
4. Where do you make the cut to do this successfully?
5. How do you separate the thigh and the drumstick?
6. After descaling the fish, what do you remove?
7. How do you detach the fillet at the head of the fish?
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SECTION F
Writing a time plan

1. List the three parts of a time plan that must be included.
2. Give three suggestions for writing a time plan
3. Before writing your time plan why is it important to look closely at the preparation and 

cooking times of your dishes?

SECTION G
Keywords 

1. Write the definition of timings
2. Write the definition of method
3. Write the definition of skills used
4. What are utensils?

SECTION H
Key Areas of a Time plan

1. What is mise en place?
2. What key points must you include when writing about food safety?
3. What are the 4Cs?
4. Suggest how to write about equipment and processes
5. What is dovetailing?
6. How can you dovetail successfully?

SECTION J 1. What are the 7 factors to consider when planning a menu

SECTION K 1. Name five different reasons why people eat out.
2. What is the difference between a price for a meal in McDonalds and a 2 star restaurant?
3. What is the definition of disposable income?
4. What is the definition of lower disposable income?
5. What is the definition of high disposable income?

SECTION L 1. List five different types of service
2. What does the level of service rely on?
3. Name at least four  different types of ‘provision’ (how food is served
4. Give three examples of food I season
5. Describe the disadvantages of foods not in season. 

SECTION M 1. Name four type of specialist equipment.
2. What is the advantage of using specialist equipment
3. Describe a limited menu
4. Describe an extensive menu

SECTION N 1. Suggest the skills staff need when preparing and cooking pub food
2. Suggest the skills staff need when preparing and cooking food for a 2 star restaurant 
3. What is the name of the menu that is fixed price for 2 or three courses with limited choices?
4. Describe a children’s menu
5. Describe a la carte menu. 


