D

s HOSPITALITY AND CATERING

Skills Knowledge

Nutrition, menu planning, cooking and
presenting, evaluation.

Strengths and weaknesses Produce a range of practical dishes

Roles and responsibilities
Equipment

Cost, economy, environment, technology and media

Attributes and qualifications
Working conditions

industry Cooking a
Produce a range of practical dishes
Commercial vs non-commercial
How to plan
Production factors
Influences

Impact of cooking methods
Macro and micro nutrients

Food related causes of ill health and  HACCP, laws and regulations, risk  Environmental rules and responsibilities
preventative measures assessments Health Officers
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