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1.3 Working conditions in the hospitality and catering industry 
Employment contracts and working hours 
Remuneration and benefits 
The fluctuation needs of industry 
 

Key words/term –  
contract - a written or spoken agreement, especially one 
concerning employment, sales, or tenancy, that is intended to be 
enforceable by law 
remuneration - money paid for work or a service 
"they work in excess of their contracted hours for no additional 
remuneration’ 
Synonyms: payment, pay, salary, wages 

 
1.4 Contributing factors to the success of the hospitality and 

catering provision 
Basic costs 
Calculating gross and net profit 
How economy can impact business 
Environmental needs and impacts within the industry 
The impact of new technology 
The impact of different types of media 
 

Key words/term – to be split over ¾ lessons 
Gross Profit (GP) - the difference between how much the 
ingredients cost and how much a menu item is sold for 
Gross Profit percentage (GP%) – the profit made as a 
percentage of the selling price of a dish 
net profit – what is left from the gross profit after all the costs of 
running a restaurant (wages, heating, lighting, rent etc…) have 
been paid  
climate change – changes in the earth’s temperature that can 
lead to unusual and extreme weather conditions 
fossil fuels – fuels such as coal, oil and gas that were created 
over millions of years by fossilised plants and animals 
greenhouse gases – these form an insulating layer around the 
earth’s atmosphere, which traps heat and raises the Earth’s 
temperature 
non-renewable energy – energy produced from fossil fuels that 
cannot be renewed once they are used up 
sustainable diet – a diet consisting mostly of plant foods, which 
has a minimal impact on the environment during production 
demographic - a particular sector of a population, "the drink is 
popular with a young demographic“ 
lifestyle - the way in which a person lives, "the benefits of a 
healthy lifestyle" 
Value Added Tax (VAT) – collected by businesses from customer 
purchases on behalf of the government 
 

 
HAIL Revision booklet – 
Students to be directed 
to appropriate task. 
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3.1 healthy and safety in hospitality and catering provision 

Responsibilities for the personal safety in the workplace 
of employers and employees, and the law. 
Risks to health and security 
 

Key words/term – 
control measure – the way of reducing the risk of a hazard 
causing harm 
hazard – something that causes harm 
risk – how likely is it that someone will be harmed by a hazard 
risk assessment – a way of identifying risks in activities (e.g. 
carrying a heavy saucepan), situations or when using objects 

 
3.2 Food safety 

The HACCP system 
 

Key words/term – 
control measure – the way of reducing the risk of a hazard 
causing harm 
hazard – something that causes harm 
risk – how likely is it that someone will be harmed by a hazard 
risk assessment – a way of identifying risks in activities (e.g. 
carrying a heavy saucepan), situations or when using objects 
 

 
HAIL Revision booklet – 
Students to be directed 
to appropriate task. 
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Working conditions in the hospitality and catering industry 

Employment contracts and working hours 

 

Key words/term –  
contract - a written or spoken agreement, especially one 
concerning employment, sales, or tenancy, that is intended to be 
enforceable by law 
remuneration - money paid for work or a service 
"they work in excess of their contracted hours for no additional 
remuneration’ 
Synonyms: payment, pay, salary, wages 
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1.5 Contributing factors to the success of the hospitality and 

catering provision 
Basic costs 
Calculating gross and net profit 
How economy can impact business 
Environmental needs and impacts within the industry 
The impact of new technology 
The impact of different types of media 
 

Key words/term – to be split over ¾ lessons 
Gross Profit (GP) - the difference between how much the 
ingredients cost and how much a menu item is sold for 
Gross Profit percentage (GP%) – the profit made as a 
percentage of the selling price of a dish 
net profit – what is left from the gross profit after all the costs of 
running a restaurant (wages, heating, lighting, rent etc…) have 
been paid  
climate change – changes in the earth’s temperature that can 
lead to unusual and extreme weather conditions 
fossil fuels – fuels such as coal, oil and gas that were created 
over millions of years by fossilised plants and animals 
greenhouse gases – these form an insulating layer around the 
earth’s atmosphere, which traps heat and raises the Earth’s 
temperature 
non-renewable energy – energy produced from fossil fuels that 
cannot be renewed once they are used up 
sustainable diet – a diet consisting mostly of plant foods, which 
has a minimal impact on the environment during production 
demographic - a particular sector of a population, "the drink is 
popular with a young demographic“ 
lifestyle - the way in which a person lives, "the benefits of a 
healthy lifestyle" 
Value Added Tax (VAT) – collected by businesses from customer 
purchases on behalf of the government 
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3.1 Healthy and safety in hospitality and catering provision 
Responsibilities for the personal safety in the workplace of 
employers and employees, and the law. 
Risks to health and security 

 
Key words/term – 
control measure – the way of reducing the risk of a hazard 
causing harm 
hazard – something that causes harm 
risk – how likely is it that someone will be harmed by a hazard 
risk assessment – a way of identifying risks in activities (e.g. 
carrying a heavy saucepan), situations or when using objects 

 
3.2 Food safety 

The HACCP system 
 

Key words/term – 
control measure – the way of reducing the risk of a hazard 
causing harm 
hazard – something that causes harm 
risk – how likely is it that someone will be harmed by a hazard 
risk assessment – a way of identifying risks in activities (e.g. 
carrying a heavy saucepan), situations or when using objects 
 

 

Learning checkpoint – Unit 1 
exam questions. 




