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Complete the following table by filling in the gaps.
	
	Word

	Meaning

	1
	Al Dente - 
	

	2
	
	Dishes prepared to order and priced individually



	3
	Egg Wash - 
	

	4
	Garnish - 
	

	5
	
	Flamed or lit



	6
	Gateau - 
	

	7
	En croute - 
	

	8
	Croutons - 
	

	9
	
	A richly flavoured liquid used to flavour and tenderise meat

	10
	
	Basic preparation time 



	11
	Roux - 
	

	12
	Saute - 
	

	13
	
	A pastry



	14
	
	List of dishes available



	15
	Puree - 
	

	16
	Vol au vont - 
	

	17
	
	A meal at a set price, set menu



	18
	La brochette - 
	

	19
	
	Sprinkled with cheese and/or breadcrumbs and browned

	20
	Bain-marie - 
	


There are many different reasons why we eat the food we do. Complete the spider diagram below on possible reasons why we eat different foods.

Explain the reasons for food choice in more depth by completing the following table;

	Reason
	Why

	Cost
	Food costs are rising. Some people can not afford expensive foods. Supermarkets own brands tend to be cheaper so many people may eat and buy them. 

	
	

	
	

	
	

	
	

	
	

	
	



What are multi cultural foods?

Why are multicultural foods becoming more popular?

Other cultures have many differences to traditional English foods. The following factors need thinking about when discussing multicultural foods:

Seasoning -  In traditional English cooking we tend to use salt, pepper, stocks and gravy’s to flavour food. In other cultures they use herbs and spices more. Write I list of all the herbs and spices you can think of.

	Herbs
	Spices

	
	


Seasonal and Local – due to weaker transporting links than we have and traditional reasons some other cultures use only local and seasonal food as it is cheap and available.

Religion – Many religions have strong views on foods which can be consumer and how animals should be killed. Complete the following chart on how religion effects food consumption;

	Religion
	What are their beliefs on food

	
	

	
	

	
	



In this country we now eat many different foods. Complete the following chart on each nationality and the foods which traditionally come from that culture;

	Nationality
	Foods/ Dishes (inc desserts and starters)

	Chinese
	

	Indian
	

	Mexican
	

	Spanish
	

	French
	

	Thai
	

	Greek
	

	Italian
	



Brainstorm the needs of each client group below. 
	Children

	Teenagers


	Young professionals

	Families


	Elderly

	Vegetarians


	Health conscious

	Vegan


	Athletes

	Pregnant women


	Manual workers


	Diabetics



	Food allergies


	Celiac



There are many occasions which people would need/want catering for. These include:-
Explain what catering may be provided for each kind of occasion.


What ingredients go into a stock?
What is a stock used for?

What is a roux?

What other kinds of sauces are there?

How do we make a puree soup?
Why do we eat starters?
What ingredients are in short crust pastry?

How do we successfully rub in?

What is baking blind?

What is made with choux pastry?

What are the 4 methods of making cakes?

What are examples of cakes made with each method?

Give some examples of hot puddings.

Give some examples of cold desserts.


What makes bread rise?

How does bread rise?

Give some examples of bread based products.

Name 3 types of tea.
Name 3 types of coffee.

Name 5 types of fresh fruit juice.

Name 5 take away chains.

Name 10 take away foods suitable for a lunchtime.

Name 5 different breakfasts you could serve on a breakfast menu in a restaurant.
What are cook chilled foods?
What are convenience foods?

How can be followed in the food industry?  What can chefs and managers do to adhere to these rules?


	Type of service
	Description of service
	Examples
	Table laying



	Self service

	
	
	

	Fast food

	
	
	

	Cafeteria

	
	
	

	Take away

	
	
	

	Type of service
	Description of service
	Examples
	Table laying



	Buffet


	
	
	

	Waiter/waitress service
	
	
	

	Automatic

	
	
	

	Vending

	
	
	

	Type of service
	Description of service
	Examples
	Table laying



	Travel service

	
	
	

	Plate

	
	
	



How might we deal with complaints in the catering industry?


	Cleaning material
	What are they used for?
	How do we store them?

	Dish Cloth
	
	

	Tea Towel
	
	

	Scourers
	
	

	Washing up brush
	
	

	Mop
	
	

	Mop bucket
	
	

	Washing up liquid
	
	

	Bleach
	
	

	Surface spray
	
	

	Detergent
	
	

	Washing powder
	
	



	Boiling


	Shallow frying

	Deep frying


	Stir frying

	Steaming


	Poaching

	Grilling


	Baking

	Microwave


	Roasting
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Reasons for food choice
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