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“Nothing will work unless you do.” 
― Maya Angelou. Poet, singer, memoirist and civil rights activist.



Art subjects

Homework tasks will be set regularly by 

your teacher depending on project 

journeys and will take the form of: 

Photographic research

Observational drawing

Grid method drawing,

Artist, Designer research

Artwork recreations & analysis

Media experiments

Students will also be expected to 

complete unfinished classwork and be set 

individual tasks to support coursework 

portfolios. Homework will be placed on 

Show my Homework and students will also 

receive printed guidance.

Homework tasks will be set regularly 

by your teacher depending on 

project journeys and will take the

form of:

Photographic research

Observational drawing

Grid method drawing,

Artist, Designer research

Artwork recreations & analysis

Media experiments

Students will also be expected to 

complete unfinished classwork and be set 

individual tasks to support coursework 

portfolios. Homework will be placed on 

Show my Homework and students will also 

receive printed guidance.

Homework to conduct photographic 

research will be set 

accordingly and details regarding 

themes and expectations will be 

placed on Show my Homework. 

Students will also be expected to 

research Photographers and visit 

local galleries and places of 

interest for inspiration and to 

support ideas. Throughout the 

course, students may also be asked 

to bring in still life objects to use 

during photographic workshops.

Work should be handed in by the deadline given and completed to a high quality finish. 
Rushed work will not suffice. Students can come to lunch time support and after school 
clubs to complete tasks. Artistic equipment and cameras can be loaned to assist.



Drama



Design and Technology

Core technical principles - GCSE Design and Technology Revision - AQA - BBC Bitesize

There are 6 overview topics that 
your teacher will guide you 
towards. But these consolidate 
your classroom learning.

READ – WATCH-TEST

https://www.bbc.co.uk/bitesize/topics/zkcpkmn
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Engineering



Engineering



English
Your task for this half term is to expand your vocabulary by learning a range of ambitious words. Your teacher will test your ability to 
spell the word and use it correctly in a sentence.

Don’t just think of these words as useful for English: challenge yourself to use them in your written 
work in other subjects, and in your spoken language generally – your parents and teachers will be 

so impressed!

Ambitious 

Word
Definition

1 magnanimous
(adj.) noble, generous (Although I had already broken most of her dishes, Jacqueline was magnanimous enough to continue letting me use 

them.)
2 malevolent t (adj.) wanting harm to befall others (The malevolent old man sat in the park all day, tripping unsuspecting passersby with his cane.) 

3 malleable
(adj.) capable of being shaped or transformed (Maximillian’s political opinions were so malleable that anyone he 

talked to was able to change his mind instantly.)
4 mandate (n.) an authoritative command (In the Old Testament, God mandates that no one should steal.)
5 manifest 1. (adj.) easily understandable, obvious
6 manifold (adj.) diverse, varied (The popularity of Dante’s Inferno is partly due to the fact that the work allows for manifold interpretations.) 
7 maverick n.) an independent, nonconformist person (Andreas is a real maverick and always does things his own way.)
8 meagre (adj.) deficient in size or quality (My meagre portion of food did nothing to satisfy my appetite.)

9 medley
(n.) a mixture of differing things (Susannah’s wardrobe contained an astonishing medley of colours, from olive green 

to fluorescent pink.)
10meticulous (adj.) extremely careful with details

Ambitious 

Word
Definition

11 nebulous (adj.) vaguely defined, cloudy

12 nefarious (adj.) heinously villainous

13 negligent (adj.) habitually careless, neglectful

14 nocturnal (adj.) relating to or occurring during the night

15 nominal (adj.) trifling, insignificant

16 nonchalant (adj.) having a lack of concern, indifference

17 nondescript adj.) lacking a distinctive character 

18 notorious (adj.) widely and unfavourably known

19 novice (n.) a beginner, someone without training or experience

20 nurture (v.)to assist the development of 



English
Your task for this half term is to expand your vocabulary by learning a range of ambitious words. Your 
teacher will test your ability to spell the word and use it correctly in a sentence.

Don’t just think of these words as useful for English: challenge yourself to use them in your written 
work in other subjects, and in your spoken language generally – your parents and teachers will be 

so impressed!

Ambitious 

Word
Definition

21 obdurate (adj.) unyielding to persuasion or moral influences
22 oblique (adj.) lacking consciousness or awareness of something
23 obscure (adj.) unclear, partially hidden (
24 obsolete (adj.) no longer used, out of date

25 obstinate (adj.) not yielding easily, stubborn

26 obstreperous (adj.) noisy, unruly
27 obtuse (adj.) lacking quickness of sensibility or intellect

28 odious (adj.) instilling hatred or intense displeasure

29 officious (adj.) offering one’s services when they are neither wanted nor needed

30 onerous (adj.) burdensome

Ambitious 

Word
Definition

31 palatable (adj.) agreeable to the taste or sensibilities
32 palette (adj.) a range of colours or qualities
33 pallid (adj.) lacking colour
34 paradigm m (n.) an example that is a perfect pattern or model
35 paradox (n.) an apparently contradictory statement that is perhaps true
36 paramount (adj.) greatest in importance
37 pathos (n.) an emotion of sympathy
38 penitent (adj.) remorseful, regretful 
39 perplex x (v.) to confuse
40 perusal (n.) a careful examination, review



English
Your task for this half term is to expand your vocabulary by learning a range of ambitious words. Your 
teacher will test your ability to spell the word and use it correctly in a sentence.

Don’t just think of these words as useful for English: challenge yourself to use them in your written 
work in other subjects, and in your spoken language generally – your parents and teachers will be 

so impressed!

Ambitious 

Word
Definition

41 rancid (adj.) having a terrible taste or smell
42 rancour (n.) deep, bitter resentment
43 rapport (n.) mutual understanding and harmony
44 rash (adj.) hasty, incautious
45 rebuke (v.) to scold, criticise
46 reclusive (adj.) solitary, shunning society
47 refract (v.) to distort, change
48 refurbish (v.) to restore, clean up
49 refute (v.) to prove wrong
50 relish (v.) to enjoy

Ambitious 

Word
Definition

51 resilient (adj.) able to recover from misfortune; able to withstand adversity
52 resolute e (adj.) firm, determined
53 resolve (v.) to find a solution
54 respite e (n.) a break, rest
55 revel (v.) to enjoy intensely
56 rife (adj.) abundant
57 ruminate (v.) to contemplate, reflect
58 Ruse (n.) a trick
59 salient t (adj.) significant, conspicuous
60 salutation (n.) a greeting



French

Vocabulaire

Writing

SpeakingDeadlines set by your teacher

Your teacher will set homework on:
- Translations - Literary tasks

- Photo descriptions - DIRT - Written tasks

Your teacher will set 
homework on:

- Conversations
- Photo descriptions

- DIRT

Use vocab sheets from your 
booklets and Quizlet links.
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Vocabulaire

Writing

SpeakingDeadlines set by your teacher

Your teacher will set homework on:
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- Photo descriptions - DIRT - Written tasks

Your teacher will set 
homework on:

- Conversations
- Photo descriptions

- DIRT

Use vocab sheets from your 
booklets and Quizlet links.

Je lis des
I read

Je lisais des
I used to read

Je m’intéresse 
aux
I’m interested in

mangas
manga

romans fantast
iques
fantasy novels

romans d’amo
ur
love stories

romans policie
rs
crime novels

livres d’épouva
nte
horror books

biographies
biographies

magazines
magazines

car
because

puisque
since

pourtan
t
howeve
r

j’aime la suspense
I like suspense

j’aime les illustrations
I like the illustrations

je découvre des 
mondes différents
I discover different worlds

je les trouve
I find them

fascinants
fascinating

formidables
fantastic

Je ne lis pas de
I don’t read

J’ai horreur des
I can’t stand

bêtes
stupid

barbants
boring

effrayants
scary

J’aime bien
I like

J’adore
I love

Je préfère
I prefer

le pop
pop (music)

le rock
rock 
(music)

le rap
rap (music)

la dance
dance musi
c

car
because

puisque
since

pourtant
however

j’aime les paroles.
I like the lyrics.

j’aime les melodies.
I like the melodies.

ça me rend
it 
makes me

content(e).
happy.

calme.
calm.

Je n’aime pas
I don’t like

Je déteste
I hate

triste.
sad.

ça m’énerve.
it gets on my nerves.



French

Je joue
I play

Je jouais
I used to play

au foot
football

au basket
basketball

au netball
netball

aux échecs
chess

au parc
in the park

au collège
in school

en ville
in town

au centre sportif
at the sports 
centre

avec mon équipe
with my team

avec mes amis
with my friends

avec ma famille
with my family

depuis un an.
for a year.

depuis cinq ans.
for five years.

depuis toujours.
since forever.

chaque weekend.
every weekend.

chaque samedi.
every Saturday.

souvent.
often.

une fois par semain
e.
once a week.

de temps en temps.
from time to time.

Je fais
I do

Je faisais
I used to do

du vélo
cycling

de la natation
swimming

de l’atlétisme
athletics

de l’escalade
climbing

des 
randonnées
hiking

J’aime
I like to

Je préfére
I prefer to

J’utilise mon portable pour
I use my phone for (…ing)

Il est facile de
It is easy to

Il est possible de
It is possible to

Il est important de
It is important to

Il est dangereux de
It is dangerous to

prendre des photos.
take photos.

jouer aux jeux.
play games.

envoyer des messages
send messages

mettre des photos
put photos

parler avec les amis
speak with friends

regarder des clips vidéo
watch video clips

écouter de la musique
listen to music

sur 
Instagram.
on Instagram.

sur Snapchat.
on Snapchat.

sur Tiktok.
on Tiktok.

sur Youtube.
on Youtube.

faire des achats
go shopping

faire mes devoirs
do my homework

en ligne.
on line.

sur Internet.
on the 
internet.



GCSE Food Preparation & Nutrition
Food Spoilage: the causes and the signs Controlling bacteria growth

Controlling mould/yeast growth

Topic: Food Safety
Fresh foods cannot be stored for a very long time until changes start 
to occur, eventually causing them to deteriorate. The changes which 
make food unfit to eat is called food spoilage.

Why do foods spoil?

Enzymic browning: Enzymes can cause browning. 
An enzyme is a protein molecule which acts as a 
biological catalyst and speeds up a reaction. When exposed to 
oxygen (oxidation), the browning reaction speeds up. 
How can enzymic browning be reduced? Enzymes can be 
deactivated by high temperatures, e.g. blanching vegetables. They 
can also be deactivated by acidic conditions, e.g. adding lemon juice 
to apples.

Signs of food 
spoilage
• A sour rotting 

smell or taste
• Areas of mould on 

food.
• Browning of food.
• A slimy feel to the 

surface of food
• A loss of moisture 

leading to 
wrinkled food that 
can be discoloured

• Foods looking or 
feeling over dry or 
wet. 

Microorganisms: Micro-organisms can make food unsafe to eat by 
simply being in the food and by producing waste products in the food or 
by producing toxins or poisons in the food 
There are three main micro-organisms. These being yeast, mould and 
bacteria.

• Bacteria – Extremely small single cell organisms which can be found 
everywhere. Bacteria produce very quickly if the conditions are 
correct. Some bacteria are harmful, these are known as pathogenic 
bacteria, or pathogens. 

• Yeast – found in soil, in the air and on some fruits. They are apart of a 
group of organisms called fungi. They are anaerobic, meaning they do 
not need air to survive.

• Moulds – they are also a type of fungi. They can be blue, green, black 
or white in colour. They reproduce by producing spores which will 
travel in the air and land on foods, they will then grow in the correct 
conditions. The can survive in the fridge but not in the freezer.

Conditions required for bacterial growth:

Temperature 
Bacteria is most active between 
5◦c – 63◦c. This is known as the 
danger zone.  Bacteria die at 70 
◦c. Below 0◦c bacteria become
dormant (go to sleep).

Moisture
Bacteria thrive in warm and moist 
environments making soups 
sauces and gravies high risk foods.  
They are unable to grow in dried 
foods such as powders.

pH
A pH scale measures how acid 
or alkaline a substance is. 
Bacteria prefer neutral 
conditions with a pH of 7. 
Many bacteria will not be able 
to grown in acidic or alkaline 
environments, for example 
pickled foods.

Time
Bacteria produce very quickly by 
dividing into two, and then into 
two again. This is known as binary 
fission. They do this every 10 
minutes. In 24 hours one bacteria 
cell could have developed into 
millions! 

Moulds
Moulds are visible to the eye and come in a variety of colours. 
Not all moulds are harmful, but some can produce toxins! 
Some are used in food production to enhance the food. They 
travel by releasing spores into the air (see picture right).

Conditions needed for growth (mould)
• Must have oxygen in order to grow.
• Grow quickly in moist conditions of 20°c - 30°c. Grow slowly 

in dry cold conditions.
• Can grow on a variety of foods but cheese and bread in 

particular.  

Yeast
Yeasts are responsible for food spoilage in high sugar content 
foods as sugar is their food source. 

Conditions needed for growth (yeast)
• Must have warm moist conditions (ideal temperature is        

25°c - 29°c).
• Need sugary conditions.
• Anaerobic growth – do not need oxygen to grow.  

Enzyme: A protein molecule 
which acts as a biological 
catalyst and speeds up a 

reaction. When exposed to 
oxygen (oxidation), the 

browning reaction speeds up. 

Food spoilage: The 
changes which make 
food unfit to eat. This 
is caused by enzymic 

browning, yeast, 
mould and bacteria. 

Pathogen: a 
type of 

bacteria 
which is 

harmful and 
can cause 

illness.

Binary Fission: the 
name of the process 

describing how 
bacteria multiply 
(dividing in two).



GCSE Food Preparation & Nutrition
Helpful uses of micro organisms in food production

Buying, storing and preparing foods safely

Buying Storing Preparing

1. Buy from a reputable seller, someone you trust, someone 
you can contact for customer care! 
Make sure you consider the following:
• Is the shop/premises clean?
• Is the food being stored correctly?
2. Do some visual checks yourself and do not accept food 
which looks spoilt.
Make sure you consider the following:
• Does it look fresh?
• Is it the correct colour, texture, appearance?
• Does it smell?
• Is it in date?
• Is the packaging ok and not damaged.
3. Check the date marks. Is it in date?

Chilled foods (fridges)
• The fridge should be between 0c and 5 c.
• Raw food should be on the bottom to prevent juices from 

dripping. Ready to eat foods should be on the top.
• Make sure food packaging is not damaged, wrap foods 

where possible.
• Do not over fill the fridge.
• Do not put hot food in the fridge as this raises the 

temperature of the fridge and will allow bacteria to grow.
Frozen foods (freezer)
• The freezer should be below -18c.
• Make sure food is packaged well or freezer burn may 

occur.
• Do not re freeze thawed food.
• Many foods with high water content (fruit and vegetables) 

will not freeze well.
Keeping warm
Any foods which  are high risk should be kept warm at 63 c or 
above so that they are out of the danger zone.

• Wash hands thoroughly at all 
required times. With santiser, not 
just water.

• Keep raw and cooked foods 
separate, separate chopping boards 
etc.

• Pay attention to personal hygiene.
• Use anti-bacterial spray.
• Keep pets out of the kitchen.
• Do not allow rubbish to over flow or 

sit there for long periods.
• Cook foods to a core temperature of 

70C for 2 minutes or reheated food 
to 75 C .

Topic: Food Safety

Micro-organisms and enzymes are used to help food be produced and can be very useful, not all are harmful! Some bacteria is used to make cheese and yoghurt!  Yeast is 
used to make bread as fermentation releases carbon dioxide and this gas helps to make bread rise. See more examples below of helpful uses of microorganisms and enzymes. 

Bread – yeast used.
The yeast is added to a bread recipe and digests 
the sugar and begins to ferment (release CO2). 

The gas helps the bread rise and creates pockets 
in the dough. 

Yoghurt – bacteria used.
Bacteria starter culture is added to milk 
which helps turn the lactose (sugar in 
milk) into lactic acid. This helps give a 
sour taste and also lowers pH causing 

the milk to coagulate. 

Cheese – bacteria/mould/ enzymes used.
Bacteria  starter culture is added to cheese which helps turn the lactose 

(sugar in milk) into lactic acid. This helps give a sour taste and also lowering 
the pH causes the milk to coagulate. Mould is also sometimes added if a blue 

cheese is needed. This helps to develop a unique flavour/texture and 
appearance. Enzymes are added to cheese to help coagulate it and cause it 

to form into curds and whey.

Best before: QUALITY DATE MARK.
Used on low risk foods, shows that after 

this date, the food may still be edible 
but will not be best quality.  

Use by: FOOD SAFETY MARK
Used on high risk foods, shows that 
after this date, the food could make 

you ill. High risk foods: high in 
protein, high in moisture.

Starter culture: 
A type of 

friendly bacteria 
grown for a 

specific 
purpose.

Use by date: A date on food 
indicating food safety. Used on 

high risk foods, shows that after 
this date, the food could make you 
ill. High risk foods: high in protein, 

high in moisture.

Best before date: A date mark on food 
indicating food quality. Used on low risk 

foods, shows that after this date, the 
food may still be edible but will not be 

best quality. 

High risk foods: Foods which bacteria like to grow on. Foods 
which are high risk must be the following; high in protein, 

high in moisture (not dried foods). Those which do not 
need further cooking (e.g. cooked rice) will pose a big risk 

for food poisoning.



Geography

Paper 2 - Urban Issues and Challenges UK: Nottingham Case Study

Question Answer

1. What is the current population of the UK? 67 million

2. Which area of the UK is most densely populated? Southeast England

3. Give 2 sparsely populated areas of the UK. (2) Northern Scotland, Wales

4. Give 2 physical factors that can affect population distribution. (2) Landscape; access to oceans/seas for trade

5. Which region of the UK is Nottingham located in? East Midlands

6. Give 2 reasons why Nottingham is a nationally important city. (2) It is one of the 10 'core cities'; has 2 universities

7. Give 2 ways Nottingham's population is different to that of the rest of the UK. (2) Younger and more ethnically diverse.

8. Give 1 positive of migration for Nottingham. Migrants setup new businesses in the city.

9. Give 1 negative of migration for Nottingham. Migration can put pressure on services (e.g. hospitals and schools)

10. Give 2 examples of urban change that have affected Nottingham. (2) Deindustrialisation; population increase

11. Give 2 opportunities for residents of Nottingham. (2) 'Integrated' transport network makes travel around the city easy; city awarded 'Purple Flag' for its 
nightlife.

12. Outline why life expectancy is higher in Wollaton compared to Bestwood. (2) Residents of Wollaton may work in professional jobs which provide private healthcare, meaning they 
can access treatment quicker when needed.

13. What is the difference between a 'greenfield site' and a 'brownfield site'? A brownfield site has been built on before, but a greenfield site hasn't.

14. Outline how the 'Southern Gateway' project will improve the lives of the city's 
residents. (2)

The new Nottingham College building will give more students access to higher education, meaning 
that they will have greater opportunities for higher paying jobs in the future.

15. Give 2 ways in which Nottingham is attempting to be more sustainable. (2) Biogas buses; cycle superhighway

Key terms:
1. Population density - measure of how crowded a place is measured in km2
2. Net migration - the difference between the amount of people immigrating to a country and the people emigrating from it
3. Opportunity - positive impacts for residents caused by urban change
4. Inequality - the difference in quality of life between different areas
5. Counter-urbanisation – the movement of people from urban areas to rural areas
6. Urban sprawl - the spread of towns and cities into rural areas.
7. Regeneration - improving an area to improve the quality of life for its residents
8. Sustainable living - having strategies in place to live in a way that reduces environmental impacts



Geography

1. What percentage of the population lives in cities in HICs? 60%
2. What percentage of the population lives in cities in South and South East Asia? ~50%
3. Where in the world is most urban growth expected by 2050? India, China and Nigeria
4. Give two reasons why cities grow. Rural urban migration, push and pull factors (urban/rural), Natural increase
5. Give three Push factors? Desertification and soil erosion, drought or other climate related hazards, lack of education, lack of 

doctors etc.
6. Give three Pull factors? Perceived job opportunities, perceived better chance of education, perceived better medical facilities etc.
7. What does a city need to have to be classified as a Megacity? Population of over 10 million
8. What 4 services does Rio face challenges in providing to its rapidly growing population. Education, Water supply, Energy and 

Healthcare
9. How did the authorities of Rio try to solve problems of health in the Favelas? Medical staff went into the Favelas with medical kits
10. How did the authorities of Rio try to solve problems of education in the Favelas? Giving school grants to poor families to allow 

children to go to school, opening university in Rocinha favela
11. How did the authorities of Rio try to solve energy supply issues in the Favelas? Over 60km of power lines constructed, new 

nuclear power station constructed. Building of HEP plant at a cost of $2billion to build.
12. Give three Environmental Challenges faced by Rio. Air pollution, Traffic congestion, Water pollution, Waste
13. Give at least two solutions Rio has used to reduce congestion. New toll roads into city centre, One-way roads during rush hour, and 

expanding the Metro system.
14. Give two industries affected by water pollution. Fishing industry, (decreased 90% in last 20 years), Tourism (due to pollution of 

beaches)

Paper 2 - Urban Issues and Challenges: LIC/NEE Case Study (Rio De Janeiro)

Key terms:
1. Urbanisation: the increasing proportion of people living in towns and cities
2. Megacity: a city with a population of at least 10 million
3. Rural-urban migration: the movement of people from the countryside to towns and cities
4. Natural increase: population increase caused by the birth rate being higher than the death rate
5. Push factor: a negative factor about a place that causes people to leave
6. Pull factor: a positive factor about a place that encourages people to move there
7. Squatter settlement: an illegal settlement where people do not own the land they live on, they are often found in LICs and NEEs
8. Favela: the Brazilian term for a squatter settlement
9. Informal job: A job where employees do not have a contract and usually do not pay tax
10. Sanitation: the supply of public health resources such as clean drinking water and sewage disposal systems



Geography

Brazil (Rio – Challenges)

1. Rio has grown rapidly in the last 50 years. Give three reasons people migrate to Rio from other areas. Recent migration from S Korea and China (jobs), 
Portugal (language) USA and UK (Industrial jobs)

2. What 4 services does Rio face challenges in providing to its rapidly growing population. Education, Water supply, Energy and Healthcare
3. How did the authorities of Rio try to solve problems of health in the Favelas? Medical staff went into the Favelas with medical kits
4. Was it successful? Reduced Infant mortality and increased life expectancy
5. How did the authorities of Rio try to solve problems of education in the Favelas? Giving school grants to poor families to allow children to go to school, 

opening university in Rocinha favela.
6. Was it successful? Increased the number of children in education and also literacy rates.
7. How did the authorities of Rio try to solve problems of water supplies in the Favelas? Most work on improving the quality of water supplies, with over 

300km of pipes laid between 1998-2014.
8. Was it successful? Yes -95% of population have access to mains water supply.
9. How did the authorities of Rio try to solve energy supply issues in the Favelas? Over 60km of power lines constructed, new nuclear power station 

constructed. Building of HEP plant at a cost of $2billion to build.
10. Was it successful? Building of HEP plant increased energy available by 30%
11. There are two types of employment in Rio - Formal and Informal. Give a definition of each. Formal – Jobs where people receive a regular wage, pay tax, 

and have rights like holiday and sick pay.
Informal – Jobs outside the control of governments, no taxes are paid, and if you don’t work there is no sick pay or holiday pay etc.

12. Give three Environmental Challenges faced by Rio. Air pollution, Traffic congestion, Water pollution, Waste
13. How many deaths is Air pollution in Rio thought to cause each year? 5000
14. What causes the Air pollution problem in Rio? Traffic congestion on roads, Increasing number of cars (40% increase in last decade), Crime levels meaning 

more people want to use cars not public transport.
15. Give at least two solutions Rio has used to reduce congestion. New toll roads into city centre, One-way roads during rush hour, and expanding the Metro 

system.
16. Give two industries affected by water pollution. Fishing industry, (decreased 90% in last 20 years), Tourism (due to pollution of beaches)
17. Give three solutions used to reduce water pollution. 12 New sewerage works (cost $68 million) 5km of new sewerage pipes in worst polluted areas and 

ships fined for dumping illegally into bays.
18. Give three reasons why waste is a particular problem in the Favelas. Steep slopes, poor roads – no waste collection, build-up of rubbish in the area (pests 

and disease such as cholera).
19. What has been built to reduce/dispose of waste from the Favelas? Biogas power plant near University of Rio.
20. What advantages has this waste disposal method created? Biogas (methane) used from rotting rubbish to generate electricity for over 1000 homes.



1. Name 3 causes of disease that people believed in the medieval period (3) 4 Humours being out of balance, God, 
miasma, planets being misaligned, the supernatural

2. What were the main two treatments given in the medieval period? (2) Bloodletting, herbal remedies 
3. Who carried out or gave treatments in the medieval period? (3) Apothecaries, wise women

and physicians (though there were less than 100 in 1300)
4. How did European and Islamic medicine compare in the medieval period? (2) Islamic understanding/treatments more

advanced than European, more rational, Avicenna wrote the Canon of Medicine which was used in European universities 
5. Did ideas about what caused disease change much in the Renaissance period? Explain. (2)  No, most ideas remained e.g. idea of God causing illness 
6. Name three common treatments used during the Black Death & Great Plague (3) Bloodletting, herbal remedies, killing animals, praying
7. How did treatments differ in the Renaissance/early modern period? (2) Often sold by quacks, used new ingredients from exploration e.g. rhubarb and tobacco 
8. What did Jenner discover in the year 1796? A vaccination for smallpox (this had killed 35,000 people in 1796 alone) 
9. Why did many people oppose Jenner’s vaccination in the short term? (3) Didn’t know its long-term impact, thought they might turn in to a cow, Jenner couldn’t 

explain why it worked, doctors made lots of money from inoculation 
10. What did the government do in the 1800s to try and deal with smallpox? (2) Made smallpox vaccination free to infants in 1840, made it compulsory in 1853 

(though not strictly enforced)
11. What was the period of the 1800s known as and why? (2) Scientific revolution, movement towards scientific understanding of disease thanks to more advanced 

technology like microscopes
12. In what year did Pasteur publish his Germ Theory? 1861
13. How did Koch’s work help with the treatment of disease? Identified the bacteria that caused many diseases e.g. anthrax and TB 
14. How did Pasteur build on Koch’s work? Created vaccines for numerous diseases (including chicken cholera and rabies) 
15. Who discovered the first ‘magic bullet’ for and what did it treat? (2) Erhlich discovered Salvarsan 606. Treated syphilis (a widespread STD at the time)
16. Which three individuals were key to the discovery and mass production of penicillin? (3) Fleming (though he didn’t test on animals), Florey and Chain
17. How many lives is penicillin estimated to have saved? (2) 200 million. 
18. How have pharmaceutical companies impacted medicine? (2) Mass produced treatments and pills, funded research in to new treatments
19. Who discovered DNA in 1953? Crick and Watson 
20. How has the impact of DNA influenced medicine? (2) Helped scientists understand hereditary cause of illness, has led to new and more effective treatments
21. What tragedy has led to greater regulation of the pharmaceutical industry? Thalidomide scandal in the 1960s 
22. Name three pieces of technology that have helped doctors understand the causes of disease/illness in the 1900s (3) Powerful microscopes, CAT scans, MRI scans, 

endoscopes (small camera put inside the body

Health and the People Short Answer Test 1 – Causes/Treatment of Disease Over Time 
At the end of each unit/topic in History you will have to complete a knowledge test. This is a test of hard work and not ability and you need to prepare for this throughout this 

half term.  You don’t need to remember the bits in brackets but it’s great if you can.

History Page 1

Don’t forget there is a video on our YouTube channel 
called ‘Understanding of disease (theme 1)’ which goes 
through all this information.

Literacy Key Words – make sure you can spell all of the following words:
Cholera, Disease, 4 Humours, medieval, miasma, penicillin, plague, 
pharmaceutical and Renaissance 



IT

Memory and Recall - Revision

To support the learning done in class it is imperative that 
this is followed up by the creation of your own 
individual revision resources.

Remember these resources can be used for the end of term/Half 
term topic assessments. Your task is to use the notes taken in lesson 
combined with the knowledge provider that is the revision guide 
provided to you.

Revision schedule – also posted on Satchel One:

Week commencing Topic covered Page numbers

18/04/2022 Collaboration and communication tools 13

25/04/2022 Scheduling and planning tools & 
communicating with stakeholders

14 & 15

02/05/2022 Choosing communication channels 16

09/05/2022 Interface design and accessibility & Impacts of 
modern technologies on infrastructure

17 & 18

16/05/2022 Impacts of modern technologies on organisations 19

23/05/2021 Impacts of modern technologies on 
working practices & Technology and individuals

20 & 21



Computer Science

KEY VOCABULARY

Algorithm
An abstracted program which completes 
a given task, whatever thedata provided

Search

Searching is looking through data, making 
comparisons with a search term, until the 
algorithm either finds thedata, or identifies
that it is not present.

Sort

Putting given sets of data into specified
order – usually ascending (alphabetical) or 
descending (reverse alphabetical)

Linear Search

A type of search where the computer
checks every variable, in order, until it
finds the search term. Potentially very
slow.

Binary Search
A search type based on repeatedly
halving the searchable data, until the
search term is found

Bubble Sort

A method of sorting data which looks at
pairs of variable, and swaps them around if 
out of order. This continues until there are 
no more swaps to be made

Merge Sort

Splits the data into increasingly small
segments, until single data points are
reached, then reassembles the data
structure one item at a time.

Insertion Sort

Checks through the data until finding the 
first incorrectly places item. The
algorithm then checks all the previous
places to see where the data fits, before
inserting it into this slot.



Computer Science

KEY VOCABULARY

Abstraction

Abstraction is moving a problem out of the
specific in order to create a general solution that 
would work in similar scenarios. Ignoring the 
gritty details to focus on the problem

Decomposition

Breaking a problem down into smaller,
computational solvable chunks

Pseudo Code

A structured way of planning code, whichis 
‘computational’ in style (uses Boolean logic, 
variables, comparisons and arithmetic for 
example) but is not tied to astrict high-level 
language’s syntax

Flow Diagram

A diagram, made using specific shapedboxes, 
that mocks up the flow of a program through 
various stages, processes and decisions.

Program Control
Using Boolean logic to guide the computer

through a program based on decisions

Comparison

Operators

The symbols used to look at a variable orpiece 
of data in relation to is similarity to another
piece of data or variable

Arithmetic

Operators

The symbols used to show the mathematics to 
be carried out on a pieceof data



Enterprise

Market Segmentation

Segmentation involves dividing a market into 
parts that reflect different customer needs and 
wants.

Factors

Gender

Geogra
phical

Occupa
tion

Lifestyl
e

Income

Age

HOW CAN WE SEGMENT THE MARKET?

What is the market?

This is a place where buyers and sellers meet to 
trade good and services.

The marketplace can be physical this is where 
retailers and customers can meet face to face, or 
it can be virtual like an online market 
where there is no physical contact between both 
parties.

A market is any place where both customers and 
sellers can meet to engage in 
economic transactions.Benefits of segmentation

•Meet specific customer needs
•Differentiate its products
•Focus on a specific group of customers
•Target its marketing activity
•Develop a unique brand image
•Build close customer relationship

•Target a range of different customers with 
different products and services can be 
costly
•Focusing on one group of customers can 
cause a business to miss another 
opportunity
•Customer's characteristics change over 
time such as lifestyle, income and 
demographics

Limitation of segmentation

WHAT ARE COSTS?

Costs are expenses that a business incurs 
when they produce and sell goods and services.

Revenue - The money that a business earns 
from selling goods or services

TOTAL REVENUE = Price X Quantity

Types of costs

Fixed – costs that do not change with output

Varialble – costs that do change directly with 
output

TOTAL COSTS = FIXED COSTS + VARIABLE 
COSTS

A theoretical model which describes 
the stages a product goes through over its 
life

Product life cycle
Explore the four pricing methods and 
its pros and cons with examples.

How can promotions be used to 
promote existing and new products?

The actions of a business to gather information 
about customers' needs and wants

Market Research

1. Define key terms
2. Describe the purpose of market research
3. Explain and analyse primary market research 
methods
4. Explain and analyse secondary market research 
methods



Business Studies

Keyword Definition

Market
A market is anywhere where buyers and sellers come together to transact with each other. The traditional image 

of a market is a physical place where buyers and sellers come together in one place.

Promotion
Businesses use promotion to: inform consumers of a new product or service. persuade consumers to buy a product 
or service.

Price
Price is the amount customers are charged for items. Firms think very carefully about the price to charge for 
their products.

Product
A product is goods or a service that is sold to customers or other businesses. ... This means the firm must 
concentrate on making products that best meet customer requirements.

Entrepreneur
An entrepreneur is someone who is enterprising. In other words he/she: Takes the initiative in trying to exploit 
a business opportunity. Takes time to understand and calculate the risks involved. Makes an investment to set up 
the business.

Pitch A pitch is used to get a business idea across in a professional context usually a presentation.

Logo
A logo is a symbol or picture that represents the business. It is important because it is easy to recognise, 
establishes brand loyalty and can create a favourable image.

Finance Finance links to money coming in and out of a business. Sometimes it is known as cash inflows and cash outflows.

Breakeven
Break-even is the point at which all of the total costs incurred by a business are covered by the total revenue that 
they receive from selling the goods that they have made. So total revenue and total costs are 
the same, meaning the business is making neither a profit nor a loss.

Profit
Put simply, profit is the surplus left from revenue after paying all costs. Profit is found by deducting total 
costs from revenue. In short: profit = total revenue - total costs. For example, if a firm has a total revenue of £100,000 
and a total cost of £80,000, then they are left with £20,000 profit.

Revenue
Revenue is the income earned by a business over a period of time, eg one month. The amount 
of revenue earned depends on two things - the number of items sold and their selling price. In short, revenue = price 
x quantity.

Costs
Costs are the expenses involved in making a product. Firms incur costs by trading. Some costs, called 
variable costs, change with the amount produced. For example, the cost of raw materials rises as more output is 
made. Other costs, called fixed costs, stay the same even if more is produced.



Maths

Our weekly homework routines…

1
You will always be set at least one homework a week by 
your teacher. 

2

Your teacher will choose the lesson they want you to learn 
and will pick it so that you are revising an important Maths 
topic for revision.  As such, you have already probably 
covered it in class but might have forgotten so your 
homework is to revise as, to be a great learner, you need to 
revise all the time (not just before tests!).

3
You need to spend 30 minutes on your homework as this 
shows effort and commitment and will ensure that you do 
quality homework.

4

You will always be expected to 
i) watch the video;
ii) write down your quiz workings neatly;
iii) mark your own work, make corrections and write 

down your score at the end.

5

Homework will be checked by your teacher in class once a 
week during your starter.  You will be expected to bring 
your homework book to class and leave it open on the desk 
for your teacher to inspect.

Y9 Maths Keywords

Maths is full of words we need to know the 
meaning of to be able to perform 
calculations etc. 

The Y9 words are based around algebra. 
Each half term your teacher will set you a 
‘Keywords Low Stakes Quiz’ to ensure you 
have a good understanding of the words. 
You should research these words each half 
term and ensure you know the meanings.

1. Simplify
2. Evaluate

3. Solve
4. Expand

5. Factorise
6. Rearrange 



Maths

Class
Due Tuesday 26th

April
Due Tuesday 3rd

May
Due Tuesday 
10th May

Due Tuesday 
17th May

Due Tuesday 24th 

May

9X1
437 - Cumulative frequency 
diagrams (1)

Cumulative frequency 
diagrams (3) 

Histograms (1) Direct proportion 1 Area of a sector (1)

9X2
138 - Upper & lower bounds 2 
(worded)

774 - Error intervals (1) 206 - Straight line 
graphs 1

204 - Gradient of a line 
segment 4 (summary)

212 - Straight line graphs 7

9X3
539 - Area of a circle (1) 545 - Arc length (2) 499 - Pythagoras 

(shorter side)
198 - Linear sequences 
(nth term)

248 - Find the nth term of a 
quadratic sequence

9X4
85 - Find percentages of 
amounts 2 (using 10% non-calc)

90 - Percentage increase or 
decrease

485 - Angles in a triangle 
(1)

560 - Interior angles in 
quadrilaterals

498 - Pythagoras (longer side)

9Y1
723 - Speed (8) 774 - Error intervals (1) 139 - Upper & lower 

bounds 3 (calculations)
208 - Straight line 
graphs 3

212 - Straight line graphs 7

9Y2
184 - Solve equations with x on 
both sides 1

193 - Simultaneous 
equations by elimination 4

195 - Simultaneous 
equations (in context)

272 - Solve double linear 
inequalities

54 - Convert recurring decimals 
to fractions 2

9Y3
539 – Area of a circle 573 – Volume of a cylinder 585 – Surface area of 

prisms
264 – Geometric 
sequences

198 – Linear sequences

9Y4
198 - Linear sequences (nth 
term)

66 - Add or subtract 
fractions (different 
denominator)

68 - Multiplying 
fractions 1

70 - Dividing fractions 88 - Percentage increase or 
decrease (non-calc)

9Y5
94 - Compound interest 743 - Money (1) 739 - Recipe problems 

(1)
692 - Converting length 
(1)

763 - Best buys (1)

You must complete the task listed for your class each week.

https://hegartymaths.com/solve-equations-with-x-on-both-sides-1
https://hegartymaths.com/simultaneous-equations-by-elimination-4
https://hegartymaths.com/simultaneous-equations-in-context
https://hegartymaths.com/solve-double-linear-inequalities
https://hegartymaths.com/convert-recurring-decimals-to-fractions-2


Media Studies

Component 2 – Developing Digital Media Production skills.
You will be planning your own music video for a new artist, group or duo of your choice.
Your work must be presented in the form of a Word document or PowerPoint and printed out each week for your 
teacher to check and give feedback on. You should use lesson theory and your booklet to help you complete the tasks.

Week 1

Introduce your artist and genre. State the purpose of your music video, 
include industry reasons, audience appeal and audience access. Write in full 
sentences and in detail. Check your spelling and proof-read to ensure it 
makes sense.

Use lesson booklet and 
https://www.ocr.org.uk/Images/466941-
music.pdf page 13-17

Week 2

Media Language: State what Genre, narrative, setting, iconography you plan 
to use. If there is a theme, state this giving reasons for your choices. Will 
your video be concept or performance?
Add as much detail to this as you can.

Use lesson booklet and 
https://www.slideshare.net/fereshta20/mu
sic-video-iconography-and-genre

Week 3
Create a mood board for your video including images, themes, colours, styles 
etc. This should be on A3 paper and in colour. It can be done on the 
computer or by hand using cut outs from magazines or printed material.

Google ‘Mood board for a music video’ and 
select ‘images’ to get some ideas for how 
this could look.

Week 4

Write a synopsis for your video giving narrative structure / storyline for the 
video. Try to add lots of detail to help you in the next stages. What will your 
music video be about? Use your previous tasks to help you and stick to your 
theme and purpose.

Use the lesson booklet and 
https://www.slideshare.net/hsaunders6969
/narrative-structures-in-a-music-video

Week 5

Create a plan for use of different platforms to showcase your music 
video. Say how you would use each of the different media platforms to 
promote your artist and their music video. Include Facebook, YouTube, 
Instagram, Twitter and a website.

Use lesson booklet, PowerPoint and link: 
https://www.bbc.co.uk/bitesize/guides/zw8
xfrd/revision/1



PRE

This is your short answer test on Islam Beliefs. Your teacher will tell you the exact date of the test, remember that you are expected to prepare thoroughly. You 
must get 70% to pass, but most students get 95-100% if they work hard. This is NOT a test of ability but of hard work. You should revise a bit each week on the 

questions you have studied in lessons alongside your homework that you are set by your classroom teacher.

1. Name the two denominations of Islam we study for this GCSE (2). Sunni and Shi’a
2. The key beliefs of Sunni Muslims are referred to as what? (1) The six articles of faith
3. The key beliefs of Shia Muslims are referred to as what? (1) The five roots of ‘Usul-ad-Din’
4. List the six key beliefs of Sunni Muslims. (6) Tawhid, angels, the five holy texts, Allah’s supremacy, the Day of 

Judgement, Prophets
5. Why is the Qur’an given the ultimate level of authority? (1) It is the only scripture still in its original form.  It is 

the direct word of Allah and has never been changed
6. What is Tawhid and what does this mean? (1) The oneness of God. The idea that there is only one God
7. Wy do Muslims believe that Muhammed (pbuh) holds very special significance and authority? Muhammed 

wrote down the Qur’an.  He was also the last prophet 
8. List the five key beliefs of Shi’a Muslims. (5) Tawhid, Allah is just, Prophets, resurrection, Imams
9. List the six attributes of Allah. (6) Tawhid, omnipotent, immanent, transcendent, just, merciful
10. Who is angel Jibril also known as? (1) Gabriel
11. Who did the angel Jibril visit? (1) Muhammad. 
12. Mika’il was put in charge of two things. What were they? (1) The plants and rain
13. Angels are said to be made from what? (1) Elements of light
14. Angels were given what purpose? (1) To obey Allah
15. Who is Muhammad? (1) The last prophet of Allah
16. What does prophet mean? (1) Messenger of God
17. Why is Adam important in Islam? (1) He is the first prophet in Islam
18. Who is Abraham and why is he important? (1) A prophet and the person who rebuilt the Ka’bah
19. What is Akhirah? (1) Everlasting life
20. What is Barzakh? (1) The barrier of when Muslims have to wait in the grave after they die until the day of 

judgement
21. What do Muslims believe about what happens when they die? (1) They wait to be judged by Allah and the 

angels. If they have been good and honest they go to heaven if they have been bad and selfish they go to hell.
22. What do Muslims believe about heaven and hell? (1) Heaven is the eternal paradise with Allah where there is 

no suffering. Hell is a place of eternal suffering which is awful.
23. What do Muslims believe about predestination? (1) Predestination is the idea that God knows everything that 

has and will happen in the whole of the universe.

Paper 2: Unit 1 – Islam Beliefs



Psychology 1

Paper 1: Research Methods

These mini-tests 
will form part of 

your memory and 
recall homework 
tasks. Make sure 

you know the 
answers to these 

questions!



Psychology 2

Key Theories Key StudiesPaper 1: Development
• McGarrigle & Donaldson’s 

‘Naughty Teddy’ study
• Hughes’ ‘policeman doll’ 

studySpecialist Vocabulary

Conservation
Egocentrism 
Fixed mindset
Growth Mindset
Praise
Self-efficacy
Verbaliser
Visualiser

Brain stem
Cerebellum
Cortex
Thalamus
Nature
Nurture
Accommodation
Assimilation



Cache Child care 
and development

Unit 1 

The importance of meeting children’s individual needs.- equal rights and every 
child has a right to its needs being met, to give the best start in life, it’s a statutory 
requirement(eyfs 2014) and it personalises and enriches learning the childs
learning
 Early intervention – observe and plan for all childrens difficulties so they 

progress
 Diversity – account for age/gender/race /ability/ needs in planning so children 

are engaged
 Inclusive practice- include all children in planning/assessment
 Treating children fairly and in line with current diversity and inclusive practice
 Reflection on the Early Years Foundation Stage. –check your knowledge is up 

to date and you are meeting the guidelines

Inclusive Practice and meeting 
childrens needs

Research one of the topics below and make a resource.
1. How can you help a child who struggles to mix with other children at the nursery
2. Plan and design an activity that meets the needs of ALL children in the nursery
3. How might child development be affected if attention to diversity and inclusion is 
NOT in place?
4. What is the Early Years Foundation Stage?

Childs Needs
Medical needs
Special educational 
needs (SEND)
Family 
needs, Behavioural 
needs
Financial needs
Environmental/external
issues that are 

affecting the child.
Physical needs
Intellectual needs
Language needs
Emotional needs
Social needs



Cache Child care 
and development

Unit 2 

Routines and activities to safeguard the well-being of children.
Sleep and rest- improves concentration and listening/ growth hormone produced and body repairs cells when 
asleep – Important as they learn how to self settle
Physical activity – Improves gross and fine motor skills and strong bone and muscle development. Important for 
coordination appetite and confidence. Learn to take risks & play
Balanced diet- so child is not over/underweight. Must drink water. Important for physical and social 
development. How? Prevents illness, gives energy for growth & development learn how to feed themselves and 
socialise
Suitable clothing – think of the weather! Sun – Keep cool– sun hats/lose clothing that covers body. Rain/Snow-
Keep warm - wellies, thick coat with hood, change of clothes, gloves. Correct fitting shoes. Clothes washed 
regularly e.g. urine /poo/food need to be removed to stop infections. Clothes must be the right size. Why? 
. Important to learn how to dress themselves.
Personal hygiene- minimise cross infection e.g. spread of disease by sending children home/ hand sanitizer/ 
emptying bins with tissues/infection control – handwashing, teeth cleaning, hair washing, good skin care, sun 
creams and sun hats. Important to learn to be independent
Safe environment- cleaning up, food hygiene, checking outdoors for dangers (litter, glass, animal droppings), 
home time- handed over to parent/carer. Important to learn how to move safely, tidy up and danger aware

Routines

Research one of the topics below and make a resource.
1. How to dress a child for rain and snow. Explain your choices.
2. How to dress a child for a hot summers' sports day. Explain your choices
3. Explain what is a good and poor diet for a child. Explain your choices of food
4. Make a poster promoting good hygiene in a nursery setting



PE
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Science

B3 Infection & Response
Set 1

1. What do we call a microorganism that causes disease? A 
pathogen.
2. Name 4 pathogens. Virus, bacteria, fungi & protists.
3. Antibiotics can kill viruses. True or false? False.
4. How does the stomach defend itself against infection? It 
secretes hydrochloric acid to kill pathogens.
5. Which type of pathogen causes gonorrhoea? Bacteria.
6. Which type of pathogen causes rose black spot on leaves? 
Fungus.
7. Which of the following diseases is not spread by sexual 
contact? HIV, gonorrhoea or measles. Measles
8. What do white blood cells produce to help defend against 
pathogens? Antibodies.
9. How do bacteria make us ill? By releasing toxins.
10. How do our bodies defend against bacteria? Release 
antitoxins to neutralise toxins.
11. What happens in the first stage of drug testing? The drug 
is tested on human cells and tissues in a lab.
12. What is injected into the body during a vaccination? 
Dead/inactive pathogens.
13. What is a double blind trial? The patient and the doctor 
don’t know whether the drug or the placebo is being given.
14. What is a placebo? Something that does not contain the 
drug being tested.

B3 Infection & Response
Set 2

15. State three ways white blood cells defend against 
pathogens. Makes antibodies, releases antitoxins, engulfs 
pathogens.
16. Name the pathogen that causes malaria. Protist.
17. Why should independent companies do research into 
whether or not a drug is safe? To avoid bias.
18. Give 3 ways that disease is spread. Sexual contact, 
physical (direct) contact, air (indirect contact)
19. State 3 ways to prevent the spread of infection. Isolate 
infected individuals, destroy vectors, sterilize 
medical equipment.
20. During drug trials. Who is tested 
first; healthy volunteers or people suffering with 
the disease? Healthy volunteers.
21. Why will a measles vaccine not protect against the 
mumps? The antibodies produced are specific for 
the measles pathogen.
22. Why can antibiotics not be used to kill a 
virus? Because viruses live inside host cells so a cell would 
be damaged.
23. What is a single blind trial? When the patient doesn’t 
know if they have been given the drug being tested or a 
placebo.
24. How do our bodies respond to a vaccine? Produce 
specific antibodies to destroy the weakened pathogen. 
25. True or false: Paracetamol kills bacterial cells. False –
it’s a pain killer (it doesn’t kill any pathogen)

Bacterial growth

Virus pathogen 

Measles symptoms 

Antibodies reacting to 
antigens 



Science

B3 Infection & Response
Week 3

26. Name 3 non-specific body defences against disease (1st

lines of defence)  Stomach contains HCl to kill 
pathogens, skin acts as a physical barrier to pathogens, 
nose hairs trap pathogens.

27. Name the type of drug used to treat HIV. Antivirals.
28. How does the body respond to infection after a 

vaccination? More antibodies are produced, antibodies 
are produced more rapidly, and remain in the blood for 
longer.

29. Give the four stages of a clinical trial. 1, testing on 
human tissues, cells (test for toxicity & efficacy). 2, 
animal testing  3. tests on healthy volunteers (very low 
doses), 4. tests on patients.

30. What did Semellweis suggest doctors wash their hands 
in to avoid spreading infection? Chlorine water.

31. What is meant by a non-communicable disease? A 
disease not caused by a pathogen so cannot be passed 
on.

32. How can the spread of plant diseases be prevented? 
Gardeners wear gloves, sterilize equipment after contact 
with infected plants. 

33. Describe the symptoms of tobacco mosaic virus in plants. 
Mottling of leaves, reduced photosynthesis rate.

34. How is tobacco mosaic virus (TMV) spread? Direct contact.
35. Name the pathogen that causes salmonella and gonorrhea. 

Bacteria.

B3 Infection & Response
Week 4

36. How is salmonella prevented? Wash hands thoroughly 
after handling raw meat, vaccinating poultry, cooking food 
properly.
37. How do viruses make us ill? They live and reproduce 
inside cells and damage them. 
38. What is meant by ‘phagocytosis’. White blood cells 
called phagocytes engulf pathogens to destroy them. 
39. Why do bacteria make us feel ill? They release toxins

40. When testing antibiotics in a petri disc, how can you 
tell which one is most effective? The one with the biggest 
‘no grow’ area has killed the most bacteria.
41. Suggest one way to reduce the spread of gonorrhea. 
Use a condom during intercourse. 



Science

B3 Infection & Response TRIPLE ONLY

1. How are monoclonal antibodies produced?
1. Lymphocytes in mice are stimulated to make a particular 
antibody. 2. The lymphocytes are combined with a particular tumor 
cell. 3. The combined cell is called a hybridoma cell. 4. Single 
hybridoma cells are cloned to make more identical cells that all 
produce the same antibody. 5. A large amount of the antibody can 
be collected and purified.

2. State a disadvantage of monoclonal antibodies.
Not yet widely used due to unwanted side effects.

3. Give 4 uses of monoclonal antibodies.
Pregnancy testing kits, research, cancer treatment, in labs 
measuring hormone levels.

4. Name three physical plant defenses against microorganisms. 
Strong cellulose cell walls, tough waxy cuticle on leaves, layers of 
dead cells around stem and leaves which fall off.

5. Name two chemical plant defenses against microorganisms. 
Poisons to deter herbivores, antibacterial chemicals.

6. Name three mechanical plant defences against microorganisms. 
Thorns and hairs to deter animals, leaves that droop or curl on 
touch, mimicry to trick animals.

B3 Infection & Response TRIPLE ONLY

7. State three symptoms of plant disease. Spots on leaves, 
malformed stems or leaves, discolouration.

8. Why do plants need nitrate ions? For protein synthesis 
(growth)

9. Why do plants need magnesium ions? For chlorophyll 
(otherwise leaves turn yellow)



Science

B4 Bioenergetics
Set 1
1. Write the word equation for photosynthesis.
Carbon dioxide + water --> glucose + oxygen
2. How does a plant absorb carbon dioxide?
Through the stomata.
3. How does a plant absorb water?
Through the roots.
4. Why are leaves thin and flat?
To absorb more sunlight.
5. Name the 3 limiting factors of photosynthesis.
Light, temperature, carbon dioxide.
6. What do the cells in the palisade layer of a leaf contain?
Lots of chloroplasts.
7. How can rate of photosynthesis be measured? Count 
number of bubbles produced in a given time, measure gas 
production at regular intervals with a gas syringe.
8. Sketch 3 graphs to show the effect of limiting factors on rate 
of photosynthesis.

9. Suggest why using an LED bulb or a heat screen would 
improve the accuracy of the results in a photosynthesis 
investigation where light intensity is the IV. It would prevent 
the temperature increasing so only light intensity is 
investigated.

B4 Bioenergetics
Set 2

10. Write the equation for respiration.
glucose + oxygen --> energy + carbon dioxide + water

11. Name the site of aerobic respiration. Mitochondria.

12. Write the equation for anaerobic respiration in humans.
Glucose --> lactic acid + energy (small amount)

13. When does anaerobic respiration take place
When there is a lack of oxygen.

14. Define the term 'oxygen debt'.
The amount of extra oxygen required to convert lactic acid into carbon 
dioxide and water.

15. Write the equation for anaerobic respiration in yeast.
Glucose --> ethanol + carbon dioxide 

16. What is fermentation?
Anaerobic respiration in yeast cells.

17. How does breathing change during exercise?
Breathing rate and volume of each breath increases.

18. Why does breathing rate and volume of each breath increase during 
exercise? More oxygen needed for increased respiration in muscle cells 
to release more energy needed for contraction.

19. When lactic acid levels are high, where is it converted back into 
glucose? The liver.

20. Define 'respiration'. The process of transferring energy from glucose, 
which happens in every cell.



Sociology
Topic 4: Marriage and 

Divorce Family

Specialist Vocabulary

The rates of marriage in the UK 
have decreased over the last 50 
years. There are a number of 
reasons for this:

1.Changing role of women
2.Changing social attitudes 
towards marriage and 
cohabitation
3.Secularisation (decline in 
religion). People are less 
religious
4.Rising divorce rate
5.Expense of marriage

You also need to know how the 
different sociological theories 
would view marriage

Theoretical views of divorce

The rate of divorce has 
increased over the last 50 
years. There are a number of 
reasons for this:
1. Secularisation
2. Value of marriage
3. Status of women
4. Changes in attitude to 

divorce
5. Changes in society
6. Changes in divorce law

Marriage

Monogamous
Serial monogamy
Cohabitation
Secularisation
Arranged marriage
Patriarchy

Divorce

The Functionalist View
Divorce benefits the individuals involved as they will end up happier 
people and there will be fewer dysfunctional families which will make 
society more stable. Divorce creates jobs (lawyers, judges). Without 
the current rates of divorce many people would be unemployed and this 
would make society weaken. Many people re-marry after getting divorced 
showing that family life and marriage is still functional.
Parsons argues that the increase in divorce is not a threat to marriage but 
it shows that people place higher expectations on marriage.

The Marxist view
Divorce is the competition for the resources and power within a marriage.
Inequality in society causes stress on family life. This stress may lead to 
divorce as individuals can not maintain a stable relationships. This could 
explain the higher rates of divorce among the working class. Divorce 
occurs due to changes in the economy. The economy needs women to 
work outside of the home. Now women have to go out to work 
they experience a double shift which has increased their dissatisfaction of 
marriage.

The Feminist view
Most divorces are initiated by women – this shows that they are no longer 
prepared to put up with poor marriages or rely on their husband.
Divorce is a power conflict between a woman and a man. Marriage 
favours men more than women. Marriage is a patriarchal institution which 
benefits men and exploits women. Before divorce was made legal many 
women were trapped in violent or empty shell marriages. Divorce now 
allows women to leave unhappy marriages and start again.
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Vocabulario

Use the hand-outs that have been stuck in your 
Writing booklet & access Quizlet when practising 

for Low Stake quizzes and Formal Quizzes.

Active Learn

Reading % Listening %

1

2

3

4

5

6

Your teacher might set some homework on:
- Translations

- Photo descriptions
- Written tasks
- Literary texts

- DIRT

Writing bookletSpeaking booklet

Your teacher might set some homework on:
- interaction

- Photo descriptions
- Conversations

- DIRT

Deadlines set by your class teacher
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Word rankings – Following the memory and recall activities on these in class, continue memorising at home for a High-Stake Quiz. WORD RANKINGS 
are printed in your writing booklets.

Follow the links below, to access the study sets. They have been uploaded in Miss. Delgado’s Quizlet account, which you can all access.

Module 2: Work Ranking (Week 1 - 3) Flashcards | Quizlet
Module 2: Word Ranking (WEEK 4-6) Flashcards | Quizlet
Module 2: Word Ranking (WEEK 7-8) Flashcards | Quizlet

First, read them on your way to school, on the bus, whilst travelling somewhere by car... and afterwards start testing yourself, play Match, Gravity, and set 
up a test for yourself.

Round 1 = / Round 8= /

Round 2 = / Round 9= /

Round 3= / Round 10= /

Round 4= / Round 11= /

Round 5= / Round 12= /

Round 6= / Round 13= /

Round 7= / Round 14= /

And finally, test yourself and keep a record to see how, through repetition, you get much better with time!

https://quizlet.com/gb/666927980/module-2-work-ranking-week-1-3-flash-cards/?new
https://quizlet.com/gb/666928345/module-2-word-ranking-week-4-6-flash-cards/?new
https://quizlet.com/gb/666928795/module-2-word-ranking-week-7-8-flash-cards/?new
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Hospitality & Catering 2Yr Course

Prevention during storage
• Chill cooked foods within 90 minutes
• Check and log temperatures regularly
• Wrap high-risk food & store on correct 

shelves of fridge
• Only take out the amount required for cooking
• FIFO rotation of foods 

(old stock to front, new to the back)
• Check dates of food regularly & date mark containers
• Dried food should be correctly stored & covered

Prevention during preparation & cooking
• Personal hygiene 

(hands washed before cooking, 
after touching raw food, after 
coughing/sneezing, clean apron, 
blue plasters on cuts, hair nets)

• Colour coded food equipment, boards/knives. 
• Only take food out of fridge when ready to prepare/cook
• Separate ready to eat and raw foods 
• Check hot hold/fridge temperature every 2 hours

Causes of food illness can be split into 3 categories:
1. Microbes – tiny microorganisms which can contaminate & 
spoil food

- Bacteria - - Yeast     - Mould 
2. Chemicals, metals & poisonous plants 
3. Allergies & intolerances 

LO4 - Know how food can cause ill health 

5-63°C - The danger zone. Bacteria multiplies rapidly as it has 
warmth. 
High risk food should not be kept in the danger zone – you should 
only take food out of the fridge when ready to prepare it.
0-5°C - Fridge temperature. This slows bacteria from multiplying as 
they do not get the warmth but does not completely stop or kill it. 
-18°C - Freezer temperature. This stops bacteria from multiplying as 
they do not get the warmth or moisture but does not completely kill 
it.
75°C+ - This kills bacteria. The core temperature of high-risk food 
such as meat should be cooked to at least 75°C, checked using a 
food probe
63°C+ - ‘Hot hold’ temperature. Cooked or reheated food must stay 
above 63° C (out of the danger zone) e.g. in buffets, deliveries. 
Checks should be carried out every 2 hours to ensure hot food 
maintains 63°C+

Conditions needed for bacteria to multiply:
Moisture - dried food has a longer shelf life
Time - multiplies every 20 mins(binary fission)
Warmth - multiply in warm conditions
Food (high risk) – high in protein 
i.e. eggs, meat, fish. 
*Use weekdays to help remember(MTWF)

1. Microbes
Bacteria: Can be good, or pathogenic & cause food poisoning.
Yeast: used a lot in the food industry in bread & beer making. It is a fungi 
which reproduced by budding. It needs warm, acidic, sweet foods (it 
ferments sugars) so can spoil sweet foods such as orange juice. 
Mould: used in cheese making. A fungi with thread like filaments which 
spread into a food (they stay even when the visible mould is cut off). It needs 
warm, moist conditions and can spoil foods.

Cross contamination: 
When bacteria is transferred from one place to another - avoid!
e.g. handling raw meat then touching ready to eat food such as salad;
handling raw meat then touching equipment/door handle; 
sneezing into food and not washing hands after; 
using equipment for raw meat then ready to eat food; 
by storing raw and ready to eat foods together in a fridge

Part 1: Causes of ill health



Hospitality & Catering 2Yr Course

LO4 - Know how food can cause ill health 

Bacteria type Onset time
Duration of symptoms

Symptoms (side effects) Sources (where it comes from)

Salmonella O: 2-3 days
D: a week

Diarrhoea, stomach cramps, vomiting Raw meat, sea fish & eggs 
Fruits and vegetables 

Campylobacter O: 12-72hrs
D: Up to a week

Diarrhoea (may be bloody), stomach 
cramps, vomiting. 

Unpasteurized (raw) milk & poultry 

E-coli O: 2 days
D: Up to 10 days

Diarrhoea (may be bloody), stomach 
cramps, vomiting. 

Undercooked ground beef (faeces in intestines) Unpasteurized 
dairy. Raw fruit & veg - water on crops 

Clostridium 
Perfringens 

O: Within hours
D: Up to 2 days

Diarrhoea, stomach cramps 
(no vomiting) 

Raw meat, gravies, food left for long periods at room temperature 

Listeria O: Up to 3 months
D: Days – weeks

Diarrhoea, vomiting, nausea, high 
temperature, aches & pains, chills

Unpasteurized dairy products. Raw fruits & vegetables 
Ready-to-eat deli meats, pate & seafood 

Bacillus Cereus O: 1-16 hrs
D: Up to 2 days

Diarrhoea, stomach cramps, vomiting, 
nausea 

Cooked rice being reheated 

Staphylococcus 
Aureus 

O: 1-6 hrs
D: Up to 3 days

Diarrhoea, stomach cramps, Sudden 
vomiting & nausea, 

Throat and mouth (i.e. chef coughing)
Skin (i.e. chef not washing hands)

2. Chemicals, metal & plants 
- Chemicals: can be poisonous - cleaning products, bleach, 
fertilisers & pesticides in crops/farming, overuse of additives.
- Metal: aluminium & tin can leach out of pans & tins when 
reacting with acidic food such as tomato, producing a metallic 
taste. Leftover food in tins should be transferred into a different 
container - not stored in the tin (e.g. half a tin of beans)
- Plants: some plants can be poisoning e.g. some mushrooms, 
berries, rhubarb leaves

3) Allergies & intolerances
Businesses must act responsibly towards this by
•advising customers about ingredients in their food
•label food and menus correctly
•avoid contaminating food with allergens
•recognise & know what to do if a customer has a reaction

Part 1: Causes of ill health

Allergy: A serious & possible life-threatening reaction to a food or ingredient. The 
common allergens are: 
1. eggs 8. mustard
2. fish 9. soybeans
3. milk 10. molluscs (mussels & oysters)
4. peanuts 11. tree nuts (hazelnut, almond, walnut, cashew)
5. gluten 12. lupin (a gluten free flour)
6. sesame 13. crustaceans (prawn, crab, lobster)
7. celery 14. Sulphur dioxide/ sulphites (a preservative)

Symptoms of an allergy 
Visible: flushed skin, rash, swelling of skin & lips, difficulty breathing.
Non-visible: swelling of tongue & throat, stomach pain
can become unconscious
- Can cause anaphylaxis shock (severe, possible fatal) Needs immediate treatment: Stay 
calm, call ambulance, reassure, use EpiPen if they have one
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Bacteria - microscopic organisms that multiply (pathogenic=harmful)
Yeast - a microscopic fungus that can ferment sugar (produce alcohol & CO2)
Mould - a furry growth of fungi that can grow and spoil food
Cross contamination - When bacteria is transferred from one place to another 
Danger zone – bacteria multiplies most as it is warm (5-63°C)
FIFO – First in first out – new stock is put behind old stock, so old stock is used first 
90-minute rule – cooked food should be cooled and refrigerated within 90 minutes
Hot hold - cooked or reheated food is held hot prior to and during service to 
consumers (at 63°C)
Binary fission - bacteria makes a copy/splits into two every 20 minutes in the correct 
conditions
Personal hygiene – the cleanliness of the food handler (i.e. hands washed, apron on, 
hair tied up)
Kitchen hygiene – the cleanliness of the kitchen & work area (i.e. clean benches)
Onset – the time between eating the contaminated food and symptoms appearing
Duration – the time the person has the symptoms
Symptoms – the side effects of something (i.e. a symptom of a cold is a runny nose)
Sources – where something comes from (i.e. a source of salmonella is eggs)
Allergy – a more severe immune response/reaction to something
Intolerance – an inability to eat something without adverse effects (i.e. gluten)
Anaphylaxis – a severe and potentially fatal reaction to something especially nuts
Coeliac disease - a condition where immune system attacks the tissues when gluten is 
consumed.
Gluten – a protein found in wheat flour, barley & rye (wheat flour - in bread, pastry, 
pasta, cakes)
Lactose – a sugar found in milk (milk is in dairy products such as yogurt, cheese, cream)

Key TermsLO4 - Know how food can cause ill health 

Intolerance: Digestive issues/feeling unwell after eating certain foods. 
They cause a slower/less instant reaction compared to an allergic 
reaction. Causes digestive issues & stomach pains/bloating/diarrhea 
(rather than immune system response)

Lactose intolerance:
Cannot digest lactose (a sugar in milk) 
properly so bacteria in the intestine have 
to break it down which then produce gas
Avoid: milk & dairy (yogurt, cheese, butter
Alternatives:  lactose free dairy/milk/yogurt
Dairy free milks such as almond, soya, rice

Coeliac/gluten intolerance:
Reaction to gluten - in wheat, barley, oats, rye. 
Most flour is made from wheat so cannot eat 
food made from wheat (pasta, bread, pastry, 
cakes etc). As well as the symptoms they can 
also lack energy (lack of carbohydrates)
Alternatives: Gluten free flour or other products 
such as bread. Almond flour, gram flour, linseed.
Coeliac: eating gluten can cause long term issues
Gluten intolerance: eating gluten = short term discomfort

Part 1: Causes of ill health

Law 1: Food Safety Act
Cover all food production & sale chain. 
(production, processing, storage, distribution & sale)
- Safe to eat (nothing unsafe added)
- What people expect (e.g. not food which is meant for 

pets)
- Not misleading (e.g. not horse meat in a lasagne)

Part 2: Laws & The EHO

Important to protect health 
It also protects business as:
- Staff are trained correctly
- Working conditions are good so staff can comply
- Prevent customers making false claims

3 laws/pieces of 
legislation
1. Food Safety Act
2. Food Hygiene 
Regulations
3. Food Labelling 
Regulations

Legislation
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LO4 - Know how food can cause ill health Part 1: Causes of ill health

Law 2. Food hygiene regulations (&HACCP)
Require food to be stored, handled, cooked &  served safely & hygienically 
Apply to all food businesses who must ensure:
- Food is produced safely 
(personal hygiene, pest control, staff training, cleaning & temperature records)
- Records of suppliers are kept to trace where food came from

Food businesses should ensure they meet food safety & hygiene regs using HACCP systems 
to ensure they show due diligence (being able to prove reasonable actions were taken to 
avoid risk)
HACCP = hazard analysis  critical control point (a system to identify hazards &  minimise 
risks):
1. Create a table or flow chart of the process
2. Analyse each step to identify the hazard
3. Identify what can be done to control/prevent the hazard
4. Set guidelines for each control/prevention 
(critical control points/limits) e.g. fridge temperature
5. Keep reviewing the system

Law 3. Food labelling regulations To inform and educate consumers 
about food they choose to buy. Packaging must be:
• Clear & easy to read/understand 
• Permanent
• Easily visible
• Not misleading

Stage Potential hazard (hazard analysis) Controls in place
(Critical control point)

Purchasing 
ingredients

Suppliers may not be hygienic

Food may be out of date

Meat may not be fresh

Delivery van temperature  in danger zone

Suppliers visited to check measures

Check dates on arrival

Check temp of van

Reject order if not met

Storage Fridge may not be 0-5

Dry storage may be contaminated by pests

Ready to eat food may be contaminated by meat

Regular checks & records logged

Regularly checked and serviced

Well ventilated, clean dry stores

Use FIFO

Preparation Meat may contaminate ready to eat food

Meat may be in danger zone for too long

Cross contamination by food handler

Store separately

Meat only taken out of fridge when ready to prep

Personal hygiene checks and training

Cooking Meat may not be thoroughly cooked Cook to 75C, use a Food probe and Timer

Serving Cross contamination by food handler

Food may enter danger zone

Contamination by packaging

Use tongs / serving equipment – not hands

Use hot hold – 63

Clean storage, protected from pests

Washing up Food not washed off equipment properly

Walls and surfaces get food trapped in from splashed 

etc

Dishwasher

Daily cleans at end of day

Weekly deep cleans

Waste disposal Scraps attract pests Secure bins, collected weekly, outside

HACCP example for a takeaway

Use by date  – must be used by to 
prevent food illness. Best before date -
not harmful to eat after this date but 
quality reduced

The following must be shown by law (mandatory)
- Name of the food
- List of ingredients
- Ingredients causing allergies or intolerances 
- Quantity/weight
- Use by date
- Storage 
- Business name & address of business name 
- Country of origin/place of provenance
- Instructions for use/cooking instructions
- Nutritional information 

(energy, fat, saturated, carbohydrates, sugars,
protein, salt, vitamins & minerals)

Traffic light labelling 
This is voluntary but provides a summary of 
the nutritional content 
(energy, fat, sugar & salt) so consumers can 
compare & see ‘at a glance’
It also shows a percentage of the reference 
intake
e.g. If it says 49% for fat, it means the portion 
contains nearly 
half of the recommended fat intake for the 
day
Red = high, amber = medium, green = low
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LO4 - Know how food can cause ill health Part 1: Causes of ill health

Legislation - a law or set of laws
Prosecute – take someone to court for committing a crime
Mandatory – required by law; compulsory
Due diligence - reasonable steps taken by a person to avoid committing an offence
Food Safety Act – law to ensure companies treat human food in a controlled and managed way
Food Hygiene Regulations – law to ensure companies make sure that their activities are carried out hygienically.
Food Labelling Regulations – the information and standards regarding information of food packaging/labels.
Food Standards Agency - responsible for food safety and food hygiene in England, Wales & Northern Ireland.
Country of origin/place of provenance – where the food comes from
Traffic light label - a system where red, amber & green are  used to represent high, medium or low amounts of sugar, fat, salt etc
Reference intake - how you the maximum amount of calories and nutrients you should eat in a day
EHO - Enforce environmental health laws by inspecting premises in order to ensure the food an establishment produces is safe to eat.
Documentation - documents that provide information or evidence or that serves as a record.
Prohibition notice – must stop selling food straight away – cannot resume until actions to remove or control the risk are removed.
Improvement notice - when a restaurant doesn’t comply with hygiene laws - needs to be fixed by a certain time (can stay open)
HACCP – (Hazard analysis critical control point) - a management system in which food safety is addressed through the analysis & control of hazards throughout the whole 
process.
Hazard analysis - deciding what might be a hazard, and what should be done if someone or something is exposed to this hazard.
Critical control point - a step in Food Handling where controls can be applied to prevent or reduce any food safety hazard.

Key Terms

Powers:
1. Prohibition Notice - closed until any problems 
have been fixed.
2. Improvement Notice - must be acted on 
within a certain time limit
3. Prosecute those who do not comply with the 
law

Enforce environmental health laws by inspecting premises in order to ensure the food an establishment produces is safe to eat.

Qualities:
- Communication
- Negotiation
- Ability to explain laws
- Ability to work methodically
- Problem solving 
- Time management
- Ability to work with people from all 
backgrounds

Qualifications :
- A degree in environmental health or food 
science 

Responsibilities:
• Carry out routine or unplanned visits
• Follow up outbreaks of food poisoning
• Follow up complaints from the public
• Collect samples for testing
• Give hygiene star ratings
• Give evidence in court 
• Give the owners advice 
• Give talks at public meetings and exhibitions
• Check documentation (temp logs, cleaning logs)
• Take photos, videos, drawings, interviews 

EHO (Environmental Health Officer)
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LO5 - Be able to propose a hospitality and catering provision to meet specific requirements 

Restaurants

Suitable audience: Most groups depending 
on restaurant type - leisure & locals. 
Perhaps not as popular with business 
customers who may need a quick lunch; 
singles who do not want to sit on their own; 
or students/people with a limited budget.

Advantages Disadvantages
- Table service provided
- More of an ‘experience’
- Comfortable
- Wide range of food

- More expensive
- Slow
- A lot of competition 
- High rent & bills to pay

Street food/pop up restaurant

Suitable audience Suitable for most people. Not 
good for families or groups who might need a table 
to sit at, or people wanting a more formal 
experience.

Advantages Disadvantages
- Quirky/trendy - new foods to 
try
- Cheap
- Fast 
- Option to take out 
- Busy locations
- Lower rents to pay
- Fast turnover of customers
- Good way to test out a business

- Limited menu
- Limited facilities for 
cooking
- No seats/tables
- Not permanent – no 
repeat custom
- Difficult to ensure hygiene
- Usually cash only
- Outdoors – issues with 
weather

e.g. taco van

Fast food

Suitable audience: Especially 
popular with young children, 
teenagers & younger adults. 
Not as popular with the 
elderly or people wanting a 
more formal experience.

e.g. McDonalds Advantages Disadvantages
- Fast 
- Can be cheap
- Casual
- Fast turnover of 
customers

- Unhealthy 
- Packaging is bad for 
the environment
- Casual
- Expensive equipment 
needed

Cafeteria

Suitable audience:  Good for all groups – especially for convenience & where 
large numbers of people need food. Not as suitable where a more formal setting 
is required. May be difficult for families with younger children to carry all of the 
meals to the table.

e.g. school dinners, ikea cafe

Advantages Disadvantages
- Food already made so fast (if no queue)
- Cheaper 
- Wide choice of food
- Successful in busy areas

- Crowds 
- No table service
- Queue 
- Rent & bills are often high

e.g. Pizza Express

Take away/drive through

Suitable audience:  Adults, young 
adults & students. Families for ease 
of not getting children out of the 
car, teenagers. Not popular with 
elderly.

e.g. Dominoes, KFC Drive through

Advantages Disadvantages

- Fast 
- Convenient (some also deliver)
- Can take away to eat at home
- Can call/order ahead & collect in 
car  
- Large choice (for take away)
- No waiters, seating space/tables 
needed

- Unhealthy
- No experience of 
sitting in
- Not as high quality 
after being transported
- Packaging bad for 
environment

Coffee shop/deli

Suitable audience A range - business 
customers, elderly, increasingly 
common for teens. May not be as 
suitable for families

Advantages Disadvantages
- Fast 
- Fresh
- Customer can see the food
- Don’t need waiting staff 
(sometimes)

- Limited menu – usually light 
meals
- Can be crowded
- May not be seats
- Can be expensive   

e.g. Costa 

Pub

Suitable audience Adults –
all ages. Students. Family 
pubs now cater for 
families. Not suitable for 
teenagers

Advantages Disadvantages
- Food available all day
- Generous portion sizes
- Wide choice 
- Good value for money
- Good atmosphere   
- Some now family friendly

- Rent can be high
- Some lack seating
- Can get rowdy
- Some do not        

allow children 
(limits audience)

e.g. Wetherspoons 

Catering Provisions



Hospitality & Catering 2Yr Course

LO5 - Be able to propose a hospitality and catering provision to meet specific requirements 

Bar
Suitable audience Adults, 
especially young adults & 
students - single, in couples 
& groups. Not suitable for 
families with children or 
teenagers. Not very popular 
with elderly.

Advantages Disadvantages
- Modern & trendy
- Good 
atmosphere 
- Good for 
socialising
- No 
children/families

- Seating – usually stools
- Limited audience (no 
families/children)
- Not usually a food menu 
– snacks only
- Can get rowdy

e.g. Dempseys

Theme Park/Tourist attractions Suitable audience Families. 

Advantages Disadvantages
- Convenient to visit – no picnic needed
- Fast service
- A range of meals
- Usually have meal deals   
- Lots of customers will visit

- Expensive – customers have no 
other option
- Can be queues around lunch time
- Seasonal – quiet in the winter
- Very expensive rent

e.g. Alton Towers

Sport stadium/Concert venue

Advantages Disadvantages
- Fast 
- Convenient 
- Easy to eat/handheld foods
- Lots of customers on regular basis

- Queues at half time/intervals
- No seating
- Limited menu  
- Expensive rent

e.g. Motorpoint Arena Nottingham

Suitable audience A range – depending on the event. Not usually aimed at 
children although some have ‘family’ sections

Vending machine

Advantages Disadvantages
- Convenient 
- 24/7  
- Fast
- Can be cheap

- Limited choice
- Can be expensive 
- Not fresh   
- No staff – & it might break

e.g. at an airport or train station

Suitable audience People in a rush e.g. Businessperson. Also popular with teenagers & 
children for high sugar/fat snacks such as crisps & chocolate

Casino/club

Advantages Disadvantages
- Usually members so regular visits  
- No children
- DO not have to go elsewhere for 
a meal

- Membership fees may limit numbers 
- No children – limits audience
- High rent & bills   
- Customers don’t always want food

e.g. Aspers

Suitable audience Adults. Not suitable 
for children/families. Not popular with 
elderly.

Hostel

Suitable audience Younger travellers, students, people on a budget. Not 
popular with families or elderly due to shared bedrooms. 

Advantages Disadvantages
- Very cheap 
- Self-catering facilities usually available
- Open to all ages
- Can get a membership for discount
- Good way to socialise for lone travellers 

- Dormitory accommodation/bunk bed
- Shared bedroom/bathroom
- Sometimes have to pay more if not a member
- Very basic 

e.g. YHA 

Holiday park/resort

Suitable audience Families. Not as popular with young 
adults or elderly (except those travelling with family)

Advantages Disadvantages
- Very cheap 
- Self-catering facilities usually available
- Open to all ages
- Can get a membership for discount
- Good way to socialise for lone travellers 

- Mainly dormitory accommodation/bunk 
bed
- Shared bedroom/bathroom
- Might have to pay more if not a member
- Very basic 

e.g. Butlins 

Catering Provisions

Hospitality/Accommodation Provision
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LO5 - Be able to propose a hospitality and catering provision to meet specific requirements 

B&B/Guest house

Suitable audience Single travellers as they can socialise with 
people/the host in the dining area, can be suitable for couples. 
Not as suitable for families due to smaller rooms, shared 
bathroom & breakfast only option.

Advantages Disadvantages
- Small and family run
- Friendly service
- Good value for money
- Breakfast provided 

- Less privacy than a hotel
- May have to share bathroom 
facilities with other guests
- Breakfast meal available only 

Budget hotel

Suitable audience People on a budget, people travelling 
who need a break in their journey. i.e. may stay near an 
airport away from home due to an early flight.

Advantages Disadvantages
- Cheap
- Convenient locations, e.g. near
motorways & airports
- Tea & coffee-making facilities 
available 
- Usually have restaurants close by 

- Very basic
- May have to share bathroom 
- Few staff 
- Can be noisy it near a 
motorway/airport
- Don’t usually have restaurant in 
the hotel 

e.g. Travel lodge

Luxury hotel

Suitable audience Adults, couples, groups of friends, elderly. 
Not as popular with families. Some do not allow children.

Advantages Disadvantages
- Offer room service
- Have Wi-Fi
- Often have sports facilities, such as a 
gym/pool 
- May have meeting/conference rooms
- Provide room service 24/7
- Have a choice of restaurants 

- Expensive
- May be a waste if only in the 
hotel for a few hours
- May be too formal 
- Dress code may be formal

e.g. Seaham Hall

Boutique hotel

Suitable audience Couples, leisure customers, not as popular with 
families, students or groups.

Advantages Disadvantages
- Good décor
- Friendly & relaxed service
- Can be romantic 
- Reputation for good food

- Expensive
- May not allow children

e.g. Hotel du VinHospitality/Accommodation Provision


