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6.

The Coffee Bean Café offers a wide selection of cupcakes to their customers.

(b) Discuss how the café can ensure a high quality product when making and decorating a
range of cupcakes. [6]
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(b) Discuss how the café can ensure a high quality product when making and decorating a
range of cupcakes. 6]
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(b) Discuss how the café can ensure a high quality product when making and decorating a @
range of cupcakes. (6]
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(b) Discuss how the café can ensure a high quality product when making and decorating a
range of cupcakes. [6]
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(b) Discuss how the café can ensure a high quality product when making and deng a
range of cupcakes. [6]
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(b) Discuss how the café can ensure a high quality product when making and decorating a
range of cupcakes. 6]
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(b) Discuss how the café can ensure a high quality product when making and decorating a
range of cupcakes. [6]
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(b) Discuss how the café can ensure a high quality product when making an@orating a
range of cupcakes. [6]

() wsingfre ngut Gnoinks of mmguwgmuw:s o

@Ccsox,u v e mw T ﬁu9

0re. NOT. incs 6 ovel barad o @

g, 5»»3 M &\9}\_1 ...... eqwa fev Caux_ Skﬁp_ ..... o_f ..... W e

Mo COH8S

@) Hove. o Wk \:m»dj of 1tungs ord feppuiegs So.... |
ok they attoat move e ngl howe 0 wiole
NN R OF FHOWEIA. I

ObSU\g Awfforent Cdlouy. urgd. fe. muka. Them Ug(

@}ﬁw ______________________________________ S

B wndude o voneky of fut S hat T 65 heathuy

AAAAAAA TS GO

07 © WJEC CBAC Ltd. (@732:01) Turn over.



(c) The café requires new wait staff. Discuss the skills and qualities needed by the wait staff.

[5]
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(c) The café requires new wait staff. Discuss the skills and qualities needed by the wait staff.
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(c) The café requires new wait staff. Discuss the skills and qualities needed by staff.
(5]
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(c) The café requires new wait staff. Discuss the skills and qualities needed by the wait staff.
[5]
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(c) The café requires new wait staff. Discuss the skills and qualities needed by the wait staff.
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(c) The café requires new wait staff. Discuss the skills a lities needed by the wait staff.
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7.

ICT is important in the catering industry.

(@) Give two examples of how ICT could be used to promote a new establishment. 2]
(1) oo e e
(1) e e
(b) Explain how ICT could be used in a catering kitchen. [6]
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7. ICT is important in the catering industry. s
(a) Give two examples of how ICT could be used to promote a new establishment. [2]
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7. ICT is important in the catering industry. b
(a) Give two examples of how ICT could be used to promote a new establishment. [2]

i A AACHSIEL L0 Qdver e\Se.. QONLINE

(i) SOOOANQ) = 2N wonocaensand Avals

(b) Explain how ICT could be used in a catering kitchen. [6]
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9.

All catering establishments must meet strict safety regulations.

(d) Discuss why it is important that all catering establishments adhere to food safety
regulations. Explain how this could be achieved in a busy hotel kitchen. [12]
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(d) Discuss why it is important that all catering establishments adhere to food safety
regulations. Explain how this could be achieved in a busy hotel kitchen. [12]
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(d) Discuss why it is important that all catering establishments adhere to food safety
regulations. Explain how this could be achieved in a busy hotel kitchen. [12]
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(d) Discuss why it/ is important that all catering establishments adhere to food safety
regulations. Explain how this could be achieved in a busy hotel kitchen. [12]
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(d) Discuss why it/ is important that all catering establishments adhere to food safety
regulations. Explain how this could be achieved in a busy hotel kitchen. [12]
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(d) Discuss why it is important all catering establishments adhere to food safe A
regulations. Explain how this could be achieved in a busy hotel kitchen. [12]
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(d) Discuss why it is important mat) all catering establishments adhere to food safe A
regulations. Explain how this could be achieved in a busy hotel kitchen. [12]
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(d) Discuss why it is important that all catering establishments adhere to food safety
regulations. Explain how this could be achieved in a busy hotel kitchen. [12]
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(d) Discuss why it is important that all catering establishments adhere to food safety
regulations. Explain how this could be achieved in a busy hotel kitchen. [12]
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(d) Discuss why it is important that all catering establishments adhere to food safety
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