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GENERAL INFORMATION
Which paper will I sit for my mock exam?
WJEC Level1-2 Award Hospitality and Catering Unit 1

How long is the exam?
One hour 30 minutes

What do I need to revise?
AC1.1-1.4 The Hospitality Industry 
Describe the structure of the hospitality and catering industry.
Analyse job requirements within the hospitality and catering industry.
Describe working conditions of different job roles across the hospitality and catering 
industry.
Explain factors affecting the success of hospitality and catering providers.

AC2.1-2.3 Hospitality Operations
Describe the operation of the kitchen.
Describe the operation of the kitchen.
Explain how hospitality and catering provision meet customer requirements.

AC3.1-3.3 Health and Safety
Describe personal safety responsibilities in the workplace.
Identify risks to personal safety in hospitality and catering.
Recommend personal safety control measures for hospitality and catering provision.

AC4.1-4.5 Food Safety
Describe food related causes of ill health
Describe them role and responsibilities of the EHO (Environmental Health Officer)
Describe food safety legislation
Describe common types of food poisoning
Describe the symptoms of food induced ill health

Where can I find it?
Revision documents shared on google classroom / google drive 
Revision workbooks completed in lesson with accompanying powerpoint
presentations
Revision guide available to buy from Amazon £7.19 ‘My Revision Notes:WJEC Level 
1/2, Vocational Award in Hospitality & Catering.

What are the top tips for remembering this paper?
Read all questions carefully, then re-read, underline or highlight the key tasks it is 
asking you to answer. 1 mark = 1 answer. Some 1 or 2 mark answer questions expect 
you to explain your reasoning. Questions split into multiple parts. Questions will 
have different styles and lengths, extended response questions are worth the most 
marks.



Revision questions
Use the following to help practise for your mock exams in this subject. Revise 
and learn the following (answers are provided to help you!)

1. Which hospitality job role carries the bags to the rooms?
A. Maintenance officer
B. Receptionist
C. Porter
D. Housekeeper

2. Motorway services are part of the hospitality and catering industry.  Identify 3 
services available at a motorway services.

3. Many large shopping centres have a food court / food hall. Explain the benefits of 
a food hall to the consumer. (2)

4. Hospitality and catering staff may be employed on a casual basis. Name two 
occasions when extra casual (seasonal) staff may be needed.  (2)

5. True or false: Permanent staff have paid sick leave.

6. A manager needs to be a good team leader. Give 3 reasons why teamwork is so 
important in the hospitality and catering industry.  (3)

7. List three ways to prevent accidents in a catering kitchen caused by slips/trips or 
falls. 

8. List the first aid treatment for a burn on the hand (3)

9. Temperature control is very important in catering. Give the key temperatures in 
centigrade  for the following:
a. Freezer temperature
b. Minimum core temperature of cooked food
c. Minimum temperature of hot held food

10. What does HACCP stand for? (1)

11. We are encouraged to recycle as much of our waste as possible. Name three 
different items that can be recycled. 



Revision Answers
1. C - Porter
2. Any 3 from: Toilet facilities  (1), showers  (1), baby changing / feeding room (1), food 

and drinks: any type, drive through/fast foods (1) Fuel  (1) accommodation (1) shops 
(1) entertainment e.g. gaming / playground/climbing frames (1) cash machine (1) 
prayer room (1) seating / picnic area / high chairs (1) phone charging facilities / 
wi-fi (1) secure parking (1) waste bins/ recycling (1) laundry facilities (1)

1. Any two of the following: wide choice of styles of food to choose from(1)all food 
outlets together so can compare and then make a choice/ everything in one 
place(1)can be cheaper than a restaurant meal(1)satisfy hunger as and when/ 
customers can eat when hungry/ provides food and drinks(1)central seating - a 
group can buy foods from different outlets and eat it together(1)tends to be 
quick/ fast food(1)don't need to leave the centre(1)can be a meeting point/ place 
to have a rest(1)

2. Any two of the following: Christmas/Easter/ Bank holidays (1)School holidays 
(1)Summer/January sales (1)Weekends (1)Promotional evenings / special events 
(1)Times of high illness rates/staff holidays (1)

3. TRUE
4. Any three of the following: Tasks are completed more quickly (1)Tasks are 

completed more efficiently (1)Better atmosphere of staff (1)Successful service 
leads to a good reputation (1)Happy customers (1)Staff learn from each 
other/support each other's (1)Fewer mistakes/rectified quicker (1)

5. Award 1 mark for each correct answer (up to 3)mop up spills-water/oil, put up wet 
floor/warning signs, control the temperature of oil - don't overheat it, wear 
appropriate footwear, don't polish floors, keep pathways clear, no mats, repair 
broken/cracked/lifted floor tiles, do not store items on the floor/store items safely, 
cables and electrical wires should not be dangling or trailing off work surfaces, 
don't let staff run in the kitchen, staff should concentrate

6. Award 1 mark for each correct answer (up to 3): Run hand under cold running tap 
until the 'sting' has gone/ 10 mins. Cover with the cling film. If the burn is more 
serious (larger than a 10p) call for assistance/take to hospital. Do not apply cream 
of any description

7. a) Freezer temperature = -18C, b) Minimum core temperature of cooked food = 
75C, c) Minimum temperature of hot held food = 63C

8. Hazard Analysis of Critical Control Points (must get all parts correct)
9. Award 1 mark for each correct answer (up to 3)

Bottles, Clothes/bedding/linen/fabric, Glass, Plastic, Metal, Food, Batteries, Mobiles, 
Ink cartridges, Cardboard, Foil, Tins/cans, Paper, Garden waste

REVISION TIMETABLE:
You can find your revision timetable here: 
https://www.studleyhighschool.org.uk/pupils/year-11-mock-exam-and-revision-
information/

https://www.studleyhighschool.org.uk/pupils/year-11-mock-exam-and-revision-information/
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