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Knowledge Organiser Focus: Hospitality and Catering:
LO1  Understand the environment in which the hospitality and 

catering providers operate.

• I have some knowledge of careers 
available within the catering and 
hospitality industry. 

• I have basic cooking skills and can 
prepare and cook food safely and 
hygienically. 

Hospitality Providing people with accommodation, meals, drinks and entertainment in 
a variety of places.

Establishments A hospitality or catering outlet e.g., a  bar, restaurant, hotel or café.

Commercial An establishment that is operated on a profit-making basis, to pay its 
employees and cover its costs and give a profit to the company.

Non-commercial An establishment that operates without the goal of making a profit. 
This could be hospitals, prisons or company run canteens.

Residential A type of establishment where there is overnight provision with a bed 
and bathroom . This may be on a paid basis such as a hotel or by an 
establishment such as a hospital or prison.

Catering Providing people with food and drink in a variety of places.

• What is the difference between a 
residential, non-residential , 
commercial and non- commercial 
establishment? 

• What job roles are available within 
the hospitality and catering 
industry?

• What are the different styles of 
service?

• Why are some types of service 
more suitable to a style of 
establishment? 

• Understand how establishments are 
rated and reviewed?

• Where do Hospitality and Catering 
establishments buy their supplies?

• Understand working conditions 
across the hospitality and catering 
industry.

• Factors that affect the success of 
Hospitality and catering providers.

Plate it like a chef | Fine Dining Lovers

Recipes - BBC Good Food
Try out some recipes at home:

Presentation inspiration:

Research your local area. How 
many different types of 
hospitality and catering 
establishments are there? Do 
you think that these meet the 
needs of the people in your local 
area? Explain your answer. 

This unit of work will provide 
students with an overview of the H&C 
industry and  basic practical skills.  
These skills will be  further 
development throughout the course. 

https://www.finedininglovers.com/tag/plate-it-like-a-chef
https://www.bbcgoodfood.com/recipes


Knowledge Organiser Focus:Knowledge Organiser: Y10 Hospitality and Catering  
Hospitality & Catering 

Task: Research the different types of ratings. Write a 
review and give a rating to your favourite restaurant. How 
could this benefit the restaurant?

Task: Research  and list examples 
of each type of establishment. 

Task: Plan a three-course menu 

suitable for a wedding or special 

event. 

Task: Hospitality and 
catering businesses 
provide a range of 
services. List four 
services provided by 
each of the following? 
a.) A large inner-city 
hotel.
b.)A family holiday 
park.
c.) A cruise ship.

Task: List the different personal 
qualities needed for each job role. 
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Styles of food service:

Explain what contract caterers do :

Things to consider 
when planning menus:

Types of ratings:

Benefits of ratings:

Task: Plan a three-course menu 

suitable for a wedding or special 

event. 

List the factors that affect success in the 
hospitality and catering industry:

Draw the structure for The Kitchen 
Brigaide:

Staff structure in a hotel:


