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Resource List  Hospitality and Catering 

Course Title Hospitality and Catering 
  

Exam Board WJEC/Eduqas 
  

Revision resources provided by the school Knowledge organisers 
Work book 
Student resources – design- work book 
  

Revision Websites Welsh board Past Exam Papers 
https://www.eduqas.co.uk/ 

Recommended Revision resources to pur-
chase 

Hospitality and Catering Level 1/2 Anita Tull  and Alison Palmer 
ISBN- 9781911208648 
  
Hospitality and Catering Level ½ “My revision notes” 
ISBN- 9781510473331 
  
Food Preparation & Nutrition   Eduqas      ILLUMINATE PUBLISHING 

 1SBN- 9781908682857     Alison Glough- Halstead 

Food Preparation & Nutrition – Exam Practice Workbook      WJEC       CGP 

BOOKS    1SBN- 9781782946533 

Revision documentaries/links to online 
platforms 

https://www.youtube.com/watch?v=SFE1DfAlipo 

https://www.youtube.com/results?search_query=eatwell+plate+ks3 

https://www.youtube.com/watch?v=NUbYFQYzqQ0 
https://www.youtube.com/watch?v=RoVVNX74E6Y 

https://www.youtube.com/watch?v=1MpfEeSem_4 

https://www.youtube.com/watch?v=TqKSSeVixS4 

  

 

Websites 
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thinkfast.co.uk 

health4schools.net 

www.wjec.co.uk 

www.bbc.com/education 

resources.eduqas.co.uk/Pages/ResourceSingle.aspx – Skills Videos 

licencetocook.org.uk 

eatwell.gov.uk 

https://www.youtube.com/watch?v=SFE1DfAlipo
https://www.youtube.com/results?search_query=eatwell+plate+ks3
https://www.youtube.com/watch?v=1MpfEeSem_4
https://www.youtube.com/watch?v=TqKSSeVixS4
http://www.eatwell.gov.uk
http://www.thinkfast.co.uk
http://www.health4schools.net
http://www.bbc.com/education
http://www.licencetocook.org.uk
http://www.eatwell.gov.uk






































EXAM TIPS 

Read each question thoroughly.   

Underline key words so you know what the question is asking.  

For essay type questions at the end of the paper, draw up a short plane before starting or 

highlight key words to help you answer the question.   

Look at the number marks available for the question and write enough to earn the marks.  

Remember the exam is not a race—there are no prizes for finishing first. 

 

Questions often require specific knowledge and understanding.   

 

You may be asked to: 

Define:  give the meaning of… 

List:  make a list 

State: write clearly but briefly 

Describe: give an account of… 

Discuss: give important aspects of… / give advantages and disadvantages of … 

Explain: make clear, giving reasons… 

Evaluate: give important aspects of… / give your own opinion of … 

 

Note: 

• The questions at the end of the papers will need a high level of understanding and 

candidates to discuss, explain or evaluate their answers.  These questions are often 

criteria marked. 

• Answering questions in ‘bullet points’ is popular with candidates but often counts as 

‘writing a list’. Candidates answering questions in this way will not earn good marks 

for criteria marked questions. 

Common Errors 

Candidates misread questions or see ‘key’ words and assume they know what the  

question is about.  Examples include: 

Fast food—often misinterpreted as ‘junk’ food, instead of good quality food with fast ser-



 

Plan the production of dishes for a menu AC2.4 

A time plan is useful because it helps the cook to keep track and stay on schedule when there are multiple dishes to be made.  

These are very important in high rated kitchens to make sure customers are getting their food in a reasonable time and saves them 
waiting for so long. This would be bad for business because bad reviews would be left meaning it could potentially put customers off. 
Time plans also save a lot of time if it is done correctly. They also explain what equipment is needed which will also save time. It is 
very important that I check over all of my ingredients before I start to prepare and cook to see that I have everything I need and to 
also make sure tht everything is fresh. The vegetables are dirt and bug free and not withered and the meat is plump and fresh smell-
ing. All ingredients are kept in the fridge until needed in sealed and labelled containers. 

 
 

 

 

Production plan for: Moroccan chicken with sweet potato with pasta salad and berry crumble with homemade cus-
tard- all dishes made for 2 
Time: 9:00-12:00 

Quantities of commodities needed: 
Moroccan chicken with sweet potato:1 chicken breast, ½ tsp not chilli powder, 2 tsp oil, 1 clove of garlic, 1 medium 
sweet potato, 1 tin chopped tomatoes, 1 lemon, salt and pepper, 1 tsp ground cumin, 1 onion, 25g sultanas, 1 tbsp 
dried coriander, 1 chicken Oxo cube 
Pasta salad:100g pasta shapes, 1 carrot, 1 baby gem lettuce, 1 tomato, ¼ cucumber, 2 x 15ml low fat addressing 
Berry crumble with homemade custard:50g butter, 100g plain flower, 50g oats, 25g sugar,1 pint of full-fat milk, 1 va-
nilla pod, 3 free-range eggs(yolks only), 15g caster sugar, 1 tsp cornflour, assortment of berries 

Equipment needed: 
Moroccan chicken with sweet potato: frying pan, brown  + red colour chopping board, over proof dish, knife 
Pasta salad: saucepan, marron coloured chopping board, knife, colander, spoon 
Berry crumble with homemade custard: bowl, oven proof dish, knife, green chopping board 
QP- Quality point     HSH- Health safety Hygiene     C-Contingency 

Time Activity Notes 

9.00 Mise en place- get everything ready and in its place. Weigh all ingre-
dients. Put apron on, wash hands. 
Check over all ingredients, making sure they smell good, and are 
fresh and vegetables are free from pests. All ingredients are kept in 
the fridge until needed. 

HSH- to prevent cross contamination 

9.20 Begin crumble- cut all the berries depending on size of them. Put 
them into an oven proof dish or individual ramekins. 
Put the flour into the bowl, add the butter and rub in using your fin-
gertips until it looks like breadcrumbs. Add the sugar and mix well. 
Sprinkle the crumble mix on top of the berries. Put in the fridge until 
needs to be cooked 

QP- you don’t need to pre simmer 
the berries because they are small 
and would go mushy 
HSH- fridge 0-5* out of danger zone 

9.40 Tidy up and wash up, clean work surfaces HSH- to prevent bacteria growth 

Time plan example: carefully look at all the stages within the time plan.  

Have you dove– tailed all of actions 

Make sure you have produced a key in colour to show all your dishes and all HSH, QP, C 



9.50 Begin pasta salad- put a pan of water onto boil. When boiling add 
the pasta. 
On a green chopping board shred the lettuce, slice the tomato and 
cucumber, grate the carrot. 
Once the pasta has cooked drain using a colander then put under 
the cold water to cool down. Once cold put into a bowl and stir in 
the dressing and the salad ingredients. Put into the fridge to chill 
until needed for serving 

QP-aldente 
HSH- keep salad in fridge to keep 
chilled until needed out of danger 
zone0-5* 

10.20 Tidy and wash up   

10.30 Begin Moroccan chicken- on a red chopping board remove the skin 
from the chicken breast. In a bowl put the chilli powder, salt and 
pepper and ground cumin and mix together. Put the chicken into 
the spices and coat thoroughly. Put into the fridge. 
On a brown chopping board peel the sweet potatoes and cut into 
chunks. Peel and slice the onion and crush the garlic. Peel a strip of 
lemon. Put all vegetables to one side. 

HSH- use different coloured chop-
ping boards  for different types of 
food to prevent cross contamination 
QP- removing the skin will cut down 
on the grease and reduce fat con-
tent. Put chicken in fridge until need-
ed 

11.00 Wash and tidy up, wipe down surfaces   

11.10 Lay table in readiness for service 
  

QP- make sure all crockery etc is 
clean and smear free 

11.20 Put crumble into oven to cook for 25 minutes 
Back to Moroccan chicken. Remove chicken from fridge. Put oil into 
a large frying pan and gently cook the chicken until it is brown on 
both sides. Add the onion and garlic and sweet potato, add the 
chopped tomatoes mint and coriander and the strip of lemon juice. 
Sprinkle the Oxo cube on top. Put all into a large oven proof dish, 
cover with foil and put into the oven for about 20 mins 

  

11. 35 Remove crumble from oven and put into hot holding 
Wash and tidy up 

HSH- Hot holding keeps food hot 
until it needs to be served above 65* 
out of the danger zone 

11.40 Make custard- put milk into a small saucepan with the vanilla pod. 
Bring to the boil- separate the eggs and put the egg yolks into a 
bowl. Mix with the sugar, cornflour until it forms a paste. Carefully 
pour the boiling milk onto the paste stirring all the time to prevent 
burning and lumps forming. 

C- if there are lumps you can put the 
custard through a sieve 

11.45 Remove the Moroccan chicken from the oven and serve Remove 
pasta salad from fridge and serve 
Remove crumble from hot holding and serve 
Put custard into mini jugs and serve 
  
  
  
  

Q- Make sure that all food is served 
on hot plates, and all edges have 
been wiped to remove any spills. 
The salad is served on cold plates 
HSH- all food should be served out of 
the danger zone- 5-63* 

12.00 Finish and tidy up   






