Hospitality and Catering Year 11 Post-Mock Examinations 2024

Week
i . . H k/Revisi ) Furth
Commencin | cyrriculum Time omew:)r / evision Supporting resources Sur errt
g opic uppo
Lesson 1 Risk Assessments - Risk-Assessments.pptx
identifying hazards
4% March Lesson 2 and assessing risk
2024
Lesson 3 Completing accident
forms
Lesson 1 HACCP https://quizlet.com/33208206/haccp-flash-cards/?i=4699mt&x=1jqt
Lesson 2 Food Safety Revision https://quizlet.com/gb/838392375/food-poisoning-bacteria-flash-
11t March cards/?i=46g9mt&x=1jqt
2024
https://quizlet.com/gb/705503370/key-temperaturesfood-
poisionin9ag-flash-cards/?i=4699mt&x=1jqt
Lesson 1 Hospitality and https://quizlet.com/gb/656794714/types-of-establishments-flash-
. https://quizlet.com/gb/656794714/types-of-establishments-flash-
18" March Lesson 2 Types of food service cards/?i=4609mt&x=1jqt
2024
Lesson 3

Importance of
Standards and
ratings

Standards and Ratings.pdf



https://morecambe-my.sharepoint.com/:p:/g/personal/mwindle_morecambebayacademy_co_uk/EX-xZGOR3P9JrWYIhq3HThcBWp_KnCT9D2OaP6GKoJjUkA?e=93jFJk
https://quizlet.com/33208206/haccp-flash-cards/?i=46q9mt&x=1jqt
https://quizlet.com/gb/838392375/food-poisoning-bacteria-flash-cards/?i=46q9mt&x=1jqt
https://quizlet.com/gb/838392375/food-poisoning-bacteria-flash-cards/?i=46q9mt&x=1jqt
https://quizlet.com/gb/705503370/key-temperaturesfood-poisionin9ag-flash-cards/?i=46q9mt&x=1jqt
https://quizlet.com/gb/705503370/key-temperaturesfood-poisionin9ag-flash-cards/?i=46q9mt&x=1jqt
https://quizlet.com/gb/656794714/types-of-establishments-flash-cards/?i=46q9mt&x=1jqt
https://quizlet.com/gb/656794714/types-of-establishments-flash-cards/?i=46q9mt&x=1jqt
https://quizlet.com/gb/656794714/types-of-establishments-flash-cards/?i=46q9mt&x=1jqt
https://quizlet.com/gb/656794714/types-of-establishments-flash-cards/?i=46q9mt&x=1jqt
https://morecambe-my.sharepoint.com/:b:/g/personal/mwindle_morecambebayacademy_co_uk/Ec_HHNw74x1MjVtPCVll7vIBqkbWaRy1QCX-gxwTL0l6hg?e=YQjIyk

Hospitality and Catering Year 11 Post-Mock Examinations 2024

Lesson 1 Types of Contract Types of contract.pptx
25" March
2024
Lesson 2 Job Roles Job roles in the industry.pptx
15t April
2024
Easter
holiday
8t April 2024
Easter
holiday
Lesson 1 The operation of the | https:/quizlet.com/gb/705512238/kitchen-operations-flash-
front and back of cards/?i=4699mt&x=1jqt
Lesson 2 house ) )
https://quizlet.com/gb/851616452/large-equipment-flash-
151 April Lesson 3 cards/?i=46q9mt&x=1jqt
2024 https://quizlet.com/qb/851630745/small-equipment-flash-
cards/?i=46g9mt&x=1jqt
Operation of a Kitchen..pdf Operation of Front of house.pdf
Lesson 1 Health and Safety in | Health and Safety..pdf
Hospitality and
Lesson 2 Catering https://quizlet.com/gb/705493153/l03-health-and-safety-flash-
22" April cards/?i=46g9mt&x=1jqt
2024
https://quizlet.com/gb/705501258/coshh-symbols-flash-
cards/?i=46g9mt&x=1jqt



https://morecambe-my.sharepoint.com/:p:/g/personal/mwindle_morecambebayacademy_co_uk/EVX_IaMgNgVBtcbAdzxGdcgB0jY9mDDk3RXG5qoZQsJKkw?e=L0YvTe
https://morecambe-my.sharepoint.com/:p:/g/personal/mwindle_morecambebayacademy_co_uk/EUxNbnm7MgpBqZfQNz3-beQBbBQoPWtW3XGZpq9huSMWKA?e=ZA12dr
https://quizlet.com/gb/705512238/kitchen-operations-flash-cards/?i=46q9mt&x=1jqt
https://quizlet.com/gb/705512238/kitchen-operations-flash-cards/?i=46q9mt&x=1jqt
https://quizlet.com/gb/851616452/large-equipment-flash-cards/?i=46q9mt&x=1jqt
https://quizlet.com/gb/851616452/large-equipment-flash-cards/?i=46q9mt&x=1jqt
https://quizlet.com/gb/851630745/small-equipment-flash-cards/?i=46q9mt&x=1jqt
https://quizlet.com/gb/851630745/small-equipment-flash-cards/?i=46q9mt&x=1jqt
https://morecambe-my.sharepoint.com/:b:/g/personal/mwindle_morecambebayacademy_co_uk/EXAFgJCZ8h9MmPF215srGswBKKmdxtZ1rqnmw9TVjYaxaA?e=TGbLWt
https://morecambe-my.sharepoint.com/:b:/g/personal/mwindle_morecambebayacademy_co_uk/Ebbw6szyeqVOt13PmOjJ6FgBWbV_jSkj6Pa5WSB_aEsuRQ?e=ZLUc2V
https://morecambe-my.sharepoint.com/:b:/g/personal/mwindle_morecambebayacademy_co_uk/EWovLgCgPXBHmM1w6OwgJYwBLzVoIBpmjDNCQACndf5B-w?e=BCEWWZ
https://quizlet.com/gb/705493153/lo3-health-and-safety-flash-cards/?i=46q9mt&x=1jqt
https://quizlet.com/gb/705493153/lo3-health-and-safety-flash-cards/?i=46q9mt&x=1jqt
https://quizlet.com/gb/705501258/coshh-symbols-flash-cards/?i=46q9mt&x=1jqt
https://quizlet.com/gb/705501258/coshh-symbols-flash-cards/?i=46q9mt&x=1jqt

Hospitality and Catering Year 11 Post-Mock Examinations 2024

29" April
2024

Lesson 1
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Role of the EHO EHO.pdf
Food Poisoning Food related causes of ill health.pdf
Bacteria/ causes of ill
health

Meeting Customer

meeting specific needs.pdf
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6" May 2024

External exams begin

Examination
Dates

Paper 1 - 9am Thursday 20" June
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