
 

 

Half-term Five April to May  

Year 10 Hospitality 

 

Lesson Instructions Resources Curriculum 

1 

Trends and 

Issues in 

Hospitality-  

-revision cards 

-answer exam 

questions 

This powerpoint is on TEAMs and Sharepoint 

 

https://monkseaton.sharepoint.com/:p:/s/Section_27569/EW0SYo56-

WlJjdj1mWinlxQB8nkqArjxxaWMK6r_aeGECQ?e=X7tR7b 

Unit 1- exam 

theory 

 

Unit 2 

coursework 

2 

Environmental 

Issues;  

Watch the clips 

and take notes.  

 

https://www.youtube.com/watch?v=SQ7h00UTe2M (hotel)    

  

https://www.youtube.com/watch?v=ccra5J3A4qk (drinks)   

  

 https://www.youtube.com/watch?v=eJ89At9Xxws (restaurants)  

 

Unit 1- exam 

theory 

 

Unit 2 

coursework 

 

3 

Read notes and 

make revision 

cards. 

Use the Ebook https://my.dynamic-learning.co.uk/ 

Pages 31-32 Layout, workflow and operational activities. 

Unit 1- exam 

theory 

 

4 

Read notes and 

make revision 

cards. 

Use the Ebook https://my.dynamic-learning.co.uk/ 

Pages 32-33 Large Equipment and small equipment 

Unit 1- exam 

theory 

 

5 

Read notes and 

make revision 

cards. 

Use the Ebook https://my.dynamic-learning.co.uk/ 

Pages 34-35 Stock control and document administration. 

Unit 1- exam 

theory 

 

Please email any queries and completed work to Mrs Weites 

Caroline.Weites@monkseaton.org.uk 

https://www.foodafactoflife.org.uk/14-16-years/cooking/food-safety/
https://monkseaton.sharepoint.com/:p:/s/Section_27569/EW0SYo56-WlJjdj1mWinlxQB8nkqArjxxaWMK6r_aeGECQ?e=X7tR7b
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