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This playlist is designed to follow the GCSE Hospitality & Catering curriculum and provide you with

opportunities to further your learning.

Activity

Directions

Notes

Date
Completed

1. Causes of ill Health

Physical | Chemical JEICIEEIG]]
Oago
5 K

Learning Outcome:

To develop your knowledge and understand
different types of food contamination and their
sources.

Task: Research Chemical, physical & biological.
Make a list of their sources. Complete research on
chemical contamination for pesticides and
herbicides. Complete research on the difference
between pathogens and non-pathogenic.

Useful website links to help you:
https://www.highspeedtraining.co.uk/hub/four-
types-contamination/

https://www.food.gov.uk/business-
guidance/chemical-contaminants

https://www.foodsafety.gov/people-at-risk

2. Food Poisoning

FOOD
POISONING
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Learning Outcome:

To develop knowledge of types of food poisoning
and their sources, symptoms and onset fimes.
Task: Complete the following-

Create a table that lists 8 different types of food poisoning
bacteria. Then include the following information in the
table:

* Food sources

¢ Onsettime

«  Symptoms and

*  Any other additional information or findings.

Website links to help:
https://www.nhs.uk/conditions/food-poisoning/

https://www.mayoclinic.org/diseases-
conditions/food-poisoning/symptoms-
causes/syc-20356230

https://www.cdc.gov/food-safety/signs-

symptoms/index.html

3. Signs & Symptoms
~ ‘ -

Learning Outcome:

To learn about different symptoms of food
poisoning.

Task: Complete a detailed list of food poisoning
bacteria. Include a further two columns with visible
symptoms and non-visible of food poisoning.

Website links to help:
https://www.cdc.gov/food-safety/signs-

symptoms/index.html

https://www.youtube.com/watch2v=BCRW2015
asQ

https://www.nhsinform.scot/illnesses-and-
conditions/infections-and-poisoning/food-

poisoning/

4. Food Allergies

Learning Outcome:

To develop knowledge of types of food allergies
and food related causes of ill health.

Task: Make a presentation of the 14 food allergens
and the symptoms that each of them produce.
Include food sources and images.

Include information on anaphylaxis and guidance
on managing food allergies.

Website links to help:
https://www.nhs.uk/conditions/allergies/

https://www.allergyuk.org/types-of-
dllergies/food-allergy/

Learning Outcome:

To understand the safety risks associated with food

preparation when dealing with allergies and

intolerances.

Task: Complete the following questions of food

intolerances:

1)  Whatis a lactose intolerance? What foods can
and cannot be consumed?

2) Name 5 dishes that someone who suffers with
lactose intolerance could not eat.

3) What is gluten sensitivity2

4)  Explain the word hypersensitivity?2

5) Explain the biological difference between a
food intolerance and a food allergy (immune
system v digestive system)- use diagrams to
help complete this question if you wish.

Website links to help:

https://www.nhs.uk/conditions/food-

intolerance/

https://www.healthline.com/nutrition/com

mon-food-intolerances#TOC TITLE HDR 6
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6. Aspartame & MSG

ASPARTAME

Learning Outcome:

To develop knowledge of aspartame its use in the
food industry and the flavour enhancer (MSG).

Task: you are a food scientist working for a consumer
health organisation. Your job is to investigate the use
of aspartame (an artificial sweetener) and MSG (a
flavour enhancer) in processed foods.

Create an informative leaflet with key information,
foods that contain them, health concerns around
their uses and those that can be affected if
consumed.

Website links to help:
https://en.wikipedia.org/wiki/Aspartame

https://www.who.int/news/item/14-07-2023-
aspartame-hazard-and-risk-assessment-results-
released

https://www.health.harvard.edu/nutrition/monosodi
um-glutamate-msg-what-it-is-and-why-you-might-
consider-avoiding-foods-that-contain-it

7. Food Labelling &
Legislation

Learning Outcome:

To understand why accurate food labels are

important and why laws are in place to protect

consumers.

Task: Answer the following questions:

1) What information must be shown on a food
label by law?e

2)  Whatis Natasha Law and why was it
infroduced?

3) Compare UK food labelling laws with those in
other countries e.g. EU or USA.

Website links to help:
https://www.gov.uk/food-labelling-and-
packaging/food-labelling-what-you-must-
show

https://www.nuftrition.org.uk/creating-a-
healthy-diet/food-labelling/

8. Preventative
Control & HACCP

Learning Outcome:

To understand how preventative control measures
reduce risks in catering industry, keeping food safe
and ensuring customers remain healthy,

Tasks:

1) Define the term ‘preventative confrol measure’'2
2) List five examples of preventative control measures
used in a professional kitchen (e.g. temperature
control, colour coded shopping board etc).

3) Research food safety law: Food Safety Act 1990
and define its intentions.

4) What is HACCP and complete a HACCP plan for a
café on: delivery of food/ingredients, storage,
preparing a sandwich and storage.

Website links to help:
https://www.foodsafety.gov/keep-food-
safe/4-steps-to-food-safety

https://www.foodhygienecompany.co.uk/foo
d-hygiene/chopping-board-colour-coding/

9. Food Storage

. J N

FOOD
STORAGE

Learning Outcome:

To understand correct food storage methods in the

fridge, freezer and ambient storage areas to keep

food safe and prevent contamination.

Task:

a) Research all the correct storage temperatures
for >Fridge >Freezer & >Ambient/cupboard
storage.

b) Draw a fridge and label each shelf and
annotate which foods should be stored where
e.g.. raw meat is stored on the bottom shelf.

c) Explain the FIFO rule and why it is important.

Website links to help:
https://www.food.gov.uk/about-us/key-
regulations

file:///0:/%23%20A%202025-
2026%20FOOD/HS 10.2 Food Safety and Kitc

hen Hygiene.pdf

10. EHO
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Learning Outcome:

To understand what Environmental Health Officers do

in the catering industry why whir role is important for

food safety.

Task:

1)  Research and write the main responsivities of an
EHO.

2) Findreal news stories where an environmental
health officers have inspected food businesses
and have had fo ask them to seize trade/close
businesses.

3) Whatis the purpose of the 5-star hygiene rating
and explain areas you are inspected on.

Website links to help:
https://nationalcareers.service.gov.uk/job-
profiles/environmental-health-officer

https://www.leedsbeckett.ac.uk/enhancing-
employability/how-to-become-an-
environmental-health-officer/
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Practical

Links:

Knife Skills/Apple Swan

https://www.youtube.com/watch2v=YrHpeEwk -U

https://www.youtube.com/watch2v=uULXEiMIiF5E

Risotto

https://www.youtube.com/watch2v=5BW{PLS-fdM

Chicken Kebabs

https://www.youtube.com/watch2v=DGeowpAD|NC

https://www.youtube.com/watch?2v=ItURXZ|Q5kg

https://www.youtube.com/watch2v=U2Gkmg%x ME

Cheesy Garlic Bread

https://soyrice.com/best-cheesy-garlic-
flatbread/#wpzoom-premium-recipe-card

https://www.youtube.com/watch2v=DGeowpADjNc
(3.50mins-4.50mins / then 12mins to end)
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