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Section 1 – Introduction to Materials 
 
1. Aims and objectives 
 
1.1 Overall objective  
 
These materials seek to take on board the wishes of the tutors and learners involved. They 
adopt a practical approach, involve extensive interaction, activity and feedback, and are 
written in plain English. Trials have shown that learners enjoy using them. Some learning 
units are aimed at providing a general introduction or overview to a topic or subject area, 
while others look to provide a depth of knowledge on a particular topic or sub-topic. 
 
1.2 Content  
 
The duration of each learning unit is estimated to be around 20-25 minutes, but this will vary 
widely depending on the content and mode of delivery. Please refer to Section 2 for a detailed 
breakdown of each subject area, with its learning objectives and suggested curriculum usage. 
 
The materials aim to support learners working towards level 3 qualifications in Hospitality and 
Catering. These materials provide approximately 15 hours of learning in total, offering 
information and activity in the following broad topic areas: 
 

x� Cuisines of other lands 
x� Financial considerations and menu planning 
x� HACCP and food safety 
x� Healthy eating 
x� Kitchen planning and organisation 
x� Customer care and staff management 

 
Learning units may be broken down into micro-learning units, here referred to as sections, 
which work together to provide a variety of experiences for a learner. They can be taken in 
sequence, or accessed separately depending on requirements. For example, a Knowledge 
section could be followed by an Activity or Quiz section, or a Quiz section could be taken on 
its own for revision purposes. 
 
Each learning unit has been treated individually with regard to its structure. As a result there 
may be a variety of sections within each learning unit. Each unit will comprise at least two of 
the following sections: 
 

Objectives:  A single screen stating the objectives of the complete learning unit. 
 
Knowledge:  A collection of screens providing content and consolidation questions 
where appropriate. Where the whole content is easily and logically split, there may be 
one or more Knowledge sections. Some sections may just present information or data 
to support the classroom learning, while others are self-contained and provide a 
complete learning package. 
 
Quiz:  This comprises a number of questions related to the knowledge. In some 
cases the Quiz questions offer a link back to the relevant part of the Knowledge 
section so that the learner can research their answer or revise their learning. 
 
Summary:  A single screen summarising what has been covered in the complete 
learning unit. An option to print the summary is provided. 
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1.3 Rationale for choice 
 
The Catering materials focus on the core units from the BTEC National Diploma in Hospitality 
and Catering and AVCE in Hospitality and Catering.  
 
Each of the learning units developed is independent but they share a common graphical style 
and screen presentation so they can be easily integrated one with another.  
 
The emphasis throughout is to involve the learner. It is also the intent that these units should 
be fully integrated into other forms of teaching as additional support materials. In many cases 
the topics do not completely address the subject. Suggestions for using the product are 
contained in the section ‘Using the product’ and also in the detailed breakdown of the 
individual units in Section 2. 
 

 
2. Target audience  
 
The primary target groups for these materials are students in UK post-compulsory education 
and training, and their tutors. There are also a large number of mature students with differing 
levels of experience doing part time courses. The student age-range is 16-35, with a mixture 
of female and male students. 
 
The learning units are suitable for students working on (NVQ) level 3 programmes ideally in a 
computer resource-based learning environment. 
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3. Screen design and orientation 
 
These learning units have been principally designed for use within a virtual learning 
environment. Various methods of navigation are possible, dependent on the VLE, but by 
default the content will play within the VLE content window. 
 
All sections are individually accessible from the VLE (see section 1.2 above for the types of 
sections typically found). All learning units have one Objectives screen, which covers all 
micro-units. Learning units will always open with a Title page. The Summary screen is 
optional, depending on the content of the Unit. 
 
 
3.1 Accessibility information 
 
The majority of the learning units are accessible to screen reader users and keyboard-only 
users. Some sections or individual screens may not be fully accessible for technical reasons, 
or where the content is of a highly visual nature.  In these cases, learners may be able to 
complete the activity with tutor support or by working with another learner. 
 
Selecting the Preferences button can set the colour scheme and enable additional screen 
reader support.  Contrast and font settings can also be made using the Windows Accessibility 
Options.  These settings are customisable and individual learners may prefer to alter their 
display with this standard facility. 
 
There are a number of other features to support full accessibility: 

x� Clear use of language with full instructions for navigation, both on-screen and as 
screen-reader text. 

x� Colours are carefully selected with dyslexic users in mind and items on screen are 
not referenced by colour. 

x� Keyboard equivalents for all mouse-click interactions (also available for sighted 
users). 

x� Graphics and buttons have text equivalents where appropriate. 
x� Where necessary to convey context, an explanation of a screen may be provided for 

non-sighted users via a screen reader such as JAWS (v4.02).  The majority 
of graphics used as part of the screen content will include alt tags. Any Flash movies 
or illustrations that require a longer description will have a hidden description. These 
are not visible on the screen but can be accessed by a screen reader. For screen 
reader users, please note that for those screens that involve interaction, for instance 
clicking buttons or answering questions, there may be duplicate alt tags. Due to the 
visual design of these screens, there may be more then one link to the same 
information. As a result these duplicate links will display or read out the same 
information. 

x� Multiple choice and true-false questions have additional keyboard functions; using the 
number keys 1 to 9 will select the corresponding question option; selecting the key 
again will deselect that option. Click & click questions work in the same way with the 
addition of pressing Q to P, e.g. pressing the key ‘2’ will select option 2 on the screen;  
by pressing the key ‘E’ this will select target 3 and will then place option 2 onto target 
3.  

x� Pop up panels can be closed with the standard ALT + F4 keyboard shortcuts. 
 
Even though most screens are accessible, additional navigation and interrogation commands 
with JAWS may need to be used.  Familiarity with these will depend on the user’s ability in 
using JAWS.  
 
The following commands may be used where text or images cannot be easily found: 
 

For text and images: 
x� ‘d’ = Next different element  
x� Shift ‘d’ = Prior different element  
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Or 
x� ‘s’ = Next same element 
x� Shift ‘s’ Prior same element  

 
For text only: 

x� ‘n’ = Next non link text 
x� Shift ‘n’  = Prior non link text  

Or  
x� Using the virtual cursor to navigate and investigate what is on the screen. 

 
Control + Home to relocate the virtual cursor then use document read to interrogate the 
page. 

 
 
If information is accessed via a graphical link which reveals text on the same page, a screen 
reader user must refresh the screen (for JAWS this is Insert + Escape) then use virtual cursor 
or document read to read new text. 
 
Some question screen links are better accessed using the tab key – feedback pop-ups are 
then read immediately without the user having to use additional keystrokes. 
Also be aware that assistive technologies override assigned keystroke operation and users 
are advised to use their assistive technology navigation. 
 
When audio is being used the screen-reader user can use the CTRL key to pause the screen-
reader until the audio is finished.  Audio is always provided as an optional facility with a 
selectable button.  
 
Please note that assisted learning features (preferences, screen-reader functionality, shortcut 
keys) are only supported in IE versions 5.5 and 6 – depending on the assistive technology 
used. 
 
Further information about accessibility of individual learning units can be found in Section 2. 
See also Section 5: Navigation and preferences. 
 
Information is given on Shortcut keys within the Help popup on screen. However not all 
shortcut keys will work if JAWS is running – for example: 

x� H = headings list for JAWS and not Help screen 
x� N = next non-link text for JAWS and not ‘More’ – go forward 
x� F = input field for JAWS and not ‘set your user preferences’ 

 
The following work when JAWS is running: 

x� G – Glossary 
x� B – go back 
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 3.2 Screen illustrations 
 
The following are examples of some different types of content screen used in the materials, 
representing the different sections, and illustrating the features incorporated.  
 

 
 
This Objectives screen states the objectives for a complete learning unit. Help, Glossary and 
Preferences are available throughout.  
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This Knowledge screen contains an interactive map, which allows the learner to explore the 
cuisine of different areas at his/her own pace. 
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Knowledge screens often contain multiple areas of information. The learner must select all 
the active areas to access the information. The learner cannot progress to the next page 
before all the areas are activated. 
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This Quiz screen illustrates a ‘complete the blanks’ question. All questions will have clear 
instructions about what the learner needs to do. The Check button will appear once all the 
blanks have been completed. Feedback will appear in the space to the right once the Check 
button has been selected. Depending on the question type, the user may be able to Retry the 
question or select Answer to see a summary of the correct answer. 
 
This Quiz screen allows a learner to apply what he/she has learnt in the Knowledge section. 
The functionality of many quizzes permits the learner to go to the Knowledge section to 
research their answers. 
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4. Feedback 
 
To maximise the effectiveness of the learning resource, questions are used wherever 
possible to consolidate the learning, or to encourage the learner to consider or analyse a 
situation. All questions have feedback that provides information to reinforce the teaching 
points. The choice will be marked with a tick or a cross and where appropriate, specific 
feedback given depending on the learner’s choice.  
 
Some question types permit the learner to Retry the question. In these cases, an Answer 
button is also given which provides a summary of the correct answer. 
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5. Navigation and preferences 
 
All units have been designed to run in both a Virtual Learning Environment and from a local 
source (such as a network drive).  
 
If running the materials from a non-VLE environment the materials will first have to be 
unzipped to a server or local machine. The materials can then be viewed with either the NLN 
navigation tool, or Microsoft LRN viewer. 
 
 
5.1 Navigation 
 
The navigation buttons on the screen are mostly self-explanatory; they all have clear text 
labels rather than icon images, and they function in the same way throughout all the learning 
units.  A summary of the buttons is given on a pop-up Help window which can be accessed at 
any point.  Buttons that are faint or ‘greyed out’ are currently not active and cannot be 
selected. 
 
Normal progress through the learning is via the Continue button which is only enabled when 
there is more than one screen in a section.  When the end of a section is reached, the 
progress indicator will show a completed status and the Continue button will not be visible.  At 
this point the user should return to the VLE menu to choose another unit or section. 
 
The Return button takes the user back to the previous screen.  To refresh the current screen, 
the Refresh button on the browser bar can be used. 
 
Questions are answered by clicking on buttons.  Instructions on the screen will explain any 
specific action required, but all questions will require a Check button to be selected to confirm 
the response and receive feedback.  This button normally appears once the required number 
of options has been selected.  
 
All navigation is compatible with screen-readers; there are also keyboard shortcuts provided 
for answering questions and for basic navigation.   
 
Shortcut keys can be used to navigate through the material.  However, these may conflict with 
any screen reader shortcut keys that individual users may have set up.  Because of this it is 
recommended that the screens are navigated using the tabbing facility or the links lists 
available.  Using the Tab key is an accessible method of navigating round the majority of 
screens; however, where the screen or activity has been developed using Flash, the tab key 
may not function as expected.  This is due to the combination of versions of Flash and JAWS 
screen reader software that these materials have been developed with. 
 
For more information refer to the on-screen Help popup and the Accessibility section in this 
guide. 
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5.2 Additional features 
 

Glossary – definition of words used within the learning unit – where applicable. The 
button will be disabled if there is no Glossary for a unit. 
 
Information or Instructions – additional notes about how a particular screen works 
or detailed instructions on how to carry out an exercise or activity. 
 
Preferences – sets user preferences for audio, colour and text size. 
 
When a secondary or pop-up window is opened, it is generally closed by means of a 
Close or Return button. 
 
Printing 
All screens can be printed. Screens that have a Print button will produce a specially 
formatted page, which will include any responses typed by the learner.   
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6. Using the product   
 
 
6.1 Methods of use 

 
The units can be used in a number of ways: 
 

x� The learner can work on their own in an IT environment where they can call on tutor 
assistance if required. This allows individuals to work at their own pace, and support 
can be provided to those learners who require a greater level of help. 

x� A learner can use the materials independently either from a resource centre or from 
home. Questions and feedback are provided to allow the learner to assess their 
progress and test their knowledge. 

x� The materials can be used in a whole class situation using an electronic whiteboard. 
This can be used to illustrate ideas that are difficult to present in class, stimulate 
discussion or carry out investigations that cannot normally be carried out in a 
classroom. 

 
Suggested methods of use for each learning unit are provided in Section 2.  
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6.2 Preparations for use  
 
The learning units require the installation of Flash 6 or (preferably) Flash MX player.  The 
Browser text size should ideally be set to medium or 100% for optimum readability.  These 
learning units have been designed to a resolution of 640x480 and the minimum 
recommended screen size is 800x600 to allow for VLE, toolbars, browser bars etc. 
 
Refer also to the technical specification in Appendix 1. 
 
 
Take some time preparing to use the material with learners: 
 

x� Review the material yourself so that you are fully familiar with the content, activities 
and features. 

x� Check the notes in Section 2 of this guide for suggested curriculum use or other 
relevant information. 

x� Identify for which students and which programmes the material is likely to be relevant. 

x� Consider how you will prepare students to use the material. It may be that you need 
to cover pre-requisite knowledge or give students guidance on the practical aspects 
of using the on-line learning materials. 

x� Ensure that you understand the navigational features of the material and can explain 
them to your students as necessary. Guidance is given in Section 5 of this document 
and also in the Help pop-up in the materials. 

x� Identify the support you will need to provide for students while they are using the 
material. Identify any other resources you can give to students. 

x� Plan how you will review the learning with students after they have used the material. 
 
 

 
6.3 Use in the curriculum 

 
Although the material is computer-based, tutor input and support is important if successful 
learning is to take place. The material is not intended as a replacement for the tutor. 
 
You will gain maximum benefit from the materials by integrating them into learning sessions 
with other aspects of the curriculum.  
 
Consider the following suggestions:   
 

x� At what time during a course will a particular topic be more relevant? 
 

x� How will you introduce the session?  You could, for example, brainstorm with 
students at the start of the session what they already know about the topic, or 
introduce it with a quiz section from the learning unit if there is one. 

 
x� How will you follow up the session?  For example, you could facilitate a group 

discussion to summarise and consolidate what students have learned, or do some 
practical work. 

 
x� Can the materials be linked to an assessment?   For example, some of the materials 

contain suggestions for follow-up work that could feed into an assignment. 
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7. Supplier and partners - background and approach 
 
theWorkshop (Sheffield) Limited 

theWorkshop is a design communications and learning solutions organisation based 
in Sheffield. Our team of 38 designers, content managers, programmers and project 
managers produce solutions for a wide range of clients from the educational and blue 
chip sectors.  
 
theWorkshop specialises in the development of bespoke learning solutions in any 
medium. We passionately believe in the unique value of combining rigorous learning 
principles with creative thinking and technological innovation.  
 
theWorkshop is a qualified supplier of materials development for UfI, National 
Learning Network, Learning and Skills Development Agency and Department for 
Education and Skills. We created the learning objects for the project ensuring that 
NLN guidelines were adhered to, and that accessibility issues were considered and 
addressed from the outset of the project. 

 
act e-learning 
 

act e-learning was established in 1989 and has since become an award-winning 
leader in the provision of bespoke learning materials. The company’s core business is 
to supply e-learning solutions to blue chip clients within the government, financial, 
retail, telecommunications and utilities markets. 
 
act combines professional instructional design with an innovative and highly skilled 
in-house development team and is therefore able to utilise the latest technology and 
delivery platforms for on-line learning materials. The graphics team have the creativity 
and flair to produce user-centred and attractive interface design. 

 
Partners 
 
Nominated staff from Bournemouth and Poole College and Sheffield College acted as subject 
experts and evaluators. The teams worked with act designers, guiding their choice of topics 
suitable for the target audience and giving feedback on the quality of the learning materials as 
they were developed. 
 
The approach to e-learning development is founded on collaboration and involvement with 
tutors and learners of further education colleges. Content for the materials is provided by 
practising tutors and lecturers, given an e-learning treatment by act e-learning instructional 
designers and piloted extensively by tutors and students in colleges throughout the UK. 
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8. Publication and copyright information 
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We would like to acknowledge the following for their contributions to the development of this 
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Title of Unit Unit 1: The history of the modern menu 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Describe the changing pattern of meals and menus 

x� Explain trends in the development of menus 

x� Describe changes in service styles 

x� Describe the impact made by influential chefs 

x� Explain how social and economic factors affected the menus of the time 

Sections / micro-
units 

1. Knowledge 

2. Quiz 

Description This unit follows the development of the menu from medieval to modern 
times. It is divided into two main sections. The Knowledge section is in the 
form of a timeline where the user can dip into the different eras and find out 
about the factors affecting the cuisine of the time. The Quiz section contains 
a series of questions about menus and gastronomy. The user can go from 
each of the questions into the timeline section in order to research the 
answer. 

Suggested 
curriculum use 

This learning unit can be used as an introduction to the history of 
gastronomy. It can also be used as a research exercise for the learners. 

The learners can be directed to enter the unit via the quiz option and then 
search the information in the knowledge section in order to find the answers. 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible.  

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

A task, designed to address key skills requirement is also included. This task 
is designed to address specified key skills and provide evidence for a 
portfolio. 

File size 
(uncompressed) 

3.74 Mb 
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Title of Unit Unit 1a: The history of the modern menu 

(Knowledge only) 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Describe the changing pattern of meals and menus 

x� Explain trends in the development of menus 

x� Describe changes in service styles 

x� Describe the impact made by influential chefs 

x� Explain how social and economic factors affected the menus of the time 

Sections / micro-
units 

Knowledge 

Description This unit follows the development of the menu from medieval to modern 
times. The knowledge section is in the form of a timeline where the user can 
dip into the different eras and find out about the factors affecting the cuisine 
of the time.  

Suggested 
curriculum use 

This learning unit can be used as an introduction to the history of 
gastronomy. It can also be used as a resource to support an activity devised 
by the tutor. 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

A task, designed to address key skills requirement is also included. This task 
is designed to address specified key skills and provide evidence for a 
portfolio. 

File size 
(uncompressed) 

3.16 Mb 
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Title of Unit Unit 07: Types of menu 

Level Level 2/3 

Curriculum area Hospitality and Catering 

Objectives x� Describe the main features of a table d©hôte menu  

x� Describe the main features of an à la carte menu  

x� Explain the difference between lunch and dinner menus   

x� Identify dishes which are suitable for a table d'hôte menu  

x� Identify dishes which are suitable for an à la carte menu  

Sections / micro-
units 

1. Knowledge 

2. Quiz 

Description This unit describes the two main styles of menu and differences between 
them. 

Suggested 
curriculum use 

This unit can be used to provide an introduction to the basic menu styles and 
their features. 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. Note that on some screens certain links are not 
available until all earlier links have been visited. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.54 Mb 
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Title of Unit Unit 07b: Menu sequencing 

Level Level 2/3 

Curriculum area Hospitality and Catering 

Objectives x� Describe the rules for sequencing dishes on a menu. 

x� Place the dishes for each course in the traditional sequence for writing 
on a menu. 

Sections / micro-
units 

 

Description This unit provides an exercise in traditional sequencing of items on a three 
course menu. 

Suggested 
curriculum use 

This unit can be used to provide an awareness of traditional ordering of 
dishes when writing a menu. 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. Note that on some screens certain links are not 
available until all earlier links have been visited. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.54 Mb 
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Title of Unit Unit 09: Menus are for markets 

Level Level 2/3 

Curriculum area Hospitality and Catering 

Objectives x� Describe different types of catering establishments  

x� Explain the concept of target customers  

x� Describe how menus are designed to attract specific customers  

Sections / micro-
units 

The Street 

Description This unit looks at various aspects of a number of commercial catering 
establishments to illustrate the variety and the importance of designing the 
menu to attract the target audience. 

Suggested 
curriculum use 

This unit can be used to provide an introduction to the different styles of 
eating establishment. 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

3.84 Mb 
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Title of Unit Unit 11: Healthy catering for all 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives How to provide healthy catering for: 

x� Ethnic minority groups 

x� Vegetarians 

x� People on gluten-free diets 

x� People with diabetes 

x� People with a food allergy. 

Sections / micro-
units 

Knowledge 

Quiz 

Description This unit looks at the requirements of a number of special diets. It considers 
how healthy options can be provided to cater for each diet. 

Suggested 
curriculum use 

 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

3.84 Mb 
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Title of Unit Unit 12: The financial structure of a menu 

Level Level 2/3 

Curriculum area Hospitality and Catering 

Objectives x� Identify and explain the financial aspects of a menu 

x� Describe the elements of sale 

x� Explain control by gross profit or margin  

x� Make relevant calculations relating to the financial aspects of menu 
planning 

Sections / micro-
units 

1. Knowledge 

2. Quiz 

Description This unit describes the elements that make up the selling price of a menu. 
The terms net profit, gross profit and control by percentage gross profit are 
explained. Explanations and examples are given to illustrate the financial 
calculations required. Questions are provided to give the learners an 
opportunity to practise the calculations. 

Suggested 
curriculum use 

This unit can be used to provide an introduction to the basic financial 
calculations and considerations required in menu planning. This unit is 
particularly suitable for learners who do not have the pre-requisite 
knowledge at level 2. 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

A task, designed to address key skills requirement is also included. This task 
is designed to address specified key skills and provide evidence for a 
portfolio. 

A calculator is required to answer some of the questions in this unit. In cases 
where the learners do not have a calculator to hand they can be directed to 
use the Windows calculator. 

File size 
(uncompressed) 

1.64 Mb 
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Title of Unit Unit 13: Keeping food costs under control 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Use last week’s sales figures to estimate food costs for the coming 
week. 

x� Describe the importance of controlling costs. 

x� Describe the main ways of controlling costs. 

x� Describe common sources of wastage. 

x� Compare this week’s figures with predictions to evaluate performance. 

Sections / micro-
units 

 

Description This unit describes the importance of controlling costs at all stages of the 
process in order to achieve the required level of profit. It focuses on a 
fictional restaurant and includes a number of questions, which enable the 
learner to practise the calculations. 

Suggested 
curriculum use 

This unit can be used to provide an awareness of controlling costs and 
preventing waste. 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

A calculator is required to answer some of the questions in this unit. In cases 
where the learners do not have a calculator to hand they can be directed to 
use the Windows calculator. 

File size 
(uncompressed) 

1.64 Mb 
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Title of Unit Unit 14: Menus and profits 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Describe how menu items can be priced to meet given profit targets. 

x� Explain the importance of sales mix. 

x� Modify selling prices and sales mix to see the effect on gross profit. 

Sections / micro-
units 

1. Knowledge 

2. Activity 

Description This unit provides an opportunity to look at setting selling prices, for given 
food costs to generate a target percentage gross profit. 

The activity allows the learner to vary the selling price and sales mix to 
investigate the effect on profit. The learner can investigate the menu 
provided and/or input their own menu and costs to investigate. 

Suggested 
curriculum use 

 

Audio This learning unit does not use audio. 

Accessibility The knowledge section of his unit is fully accessible. 

The activity contains a flash movie and will therefore have limited 
accessibility. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.64 Mb 
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Title of Unit Unit 15: Menu Engineering 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� State the principles of Menu Engineering. 

x� Describe how the performance of different dishes can be classified by 
Menu Engineering. 

x� Identify actions to enhance the performance of dishes in each 
classification. 

Sections / micro-
units 

 

Description This unit describes the principles of menu engineering. It stresses the 
importance of accurate monitoring of sales and contribution margins so that 
menu items can be classified. Suggestions for improving the performance of 
dishes in each classification are provided. 

Suggested 
curriculum use 

 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.64 Mb 
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Title of Unit Unit 18: Catering for healthy eating 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives Investigate 

x� The importance of food in the maintenance of health. 

x� Incorporating healthier alternatives into the dishes you prepare. 

x� The Balance of Good Health. 

x� The principles of preparing healthy dishes. 

Sections / micro-
units 

Knowledge 

Quiz 

Description This unit looks at healthy eating options. It focuses on the Balance of Good 
Health as recommended by the Government, which gives the proportion of 
the overall diet that should come from each of the five food groups. It then 
looks more closely at each of the five food groups.  

Suggested 
curriculum use 

 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

2.06 Mb 
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Title of Unit Unit 19: Healthier catering practices 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives How to promote healthier eating by correct: 

x� ingredient selection 

x� storage and food preparation practices 

x� service and presentation of food. 

Sections / micro-
units 

Knowledge 

Description This unit looks at modifications that can be made to menu items to produce 
healthier options. It looks at ingredient selection, preparation and cooking 
methods and serving and presenting food.  

Suggested 
curriculum use 

 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.29 Mb 
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Title of Unit Unit 21: Kitchen organisation 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives Investigate 

x� The organisation of a commercial kitchen 

x� Different roles within the kitchen 

x� How traditional kitchen organisation may be applied to meet present day 
needs. 

Sections / micro-
units 

Knowledge 

Quiz 

Description This unit looks at the roles and responsibilities in a large commercial kitchen. 
In particular it looks at the allocation of work within a traditional partie 
system.  

Suggested 
curriculum use 

 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.91 Mb 

 



 32 

 

Title of Unit Unit 22: HACCP Overview 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� State what HACCP stands for and what the HACCP system of food 
safety is. 

x� Describe the origins of HACCP. 

x� List and explain the seven principles of the HACCP system.  

x� Describe the principles of hazard analysis 

x� Identify Critical Control Points  

Sections / micro-
units 

Knowledge 

Quiz 

Description This unit provides an overview of the HACCP system. It explains the history 
and development of the system and discusses each of the 7 main principles.  

Suggested 
curriculum use 

 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.32 Mb 
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Title of Unit Unit 23: Food safety quiz 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Test the learner’s knowledge of basic food safety issues 

Sections / micro-
units 

Quiz 

Description This unit contains 30 questions that will test the user’s knowledge about various 
aspects of food safety. The quiz is in the form of a jigsaw with each piece 
corresponding to a question. Six questions are provided covering five basic 
areas: time, temperature, pests, personal hygiene and cleaning. 

At the end of the quiz, a final score is shown together with a breakdown of the 
score obtained in each of the areas. 

Suggested 
curriculum use 

This unit can be used to provide an opportunity for learners to test their 
knowledge of food safety and gain evidence of their success. 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible.   

Additional 
information 

At the end of the quiz the user can print out a record of their result showing 
their name, date and score obtained, which can be used as evidence of 
completion of the test. 

File size 
(uncompressed) 

13.7 Mb 
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Title of Unit Unit 25: HACCP – purchasing 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Identify hazards to food safety at the purchasing stage. 

x� State the factors to consider when choosing a supplier. 

x� State factors that make a suitable supplier. 

x� State the purpose of a purchase specification. 

x� Complete a HACCP control chart for the purchasing stage. 

Sections / micro-
units 

Knowledge 

Description This unit looks at the factors that must be considered when purchasing 
commodities to ensure food safety. It includes true stories relating to unsafe 
food entering the purchase chain and also provides information on the 
different quality marks. 

Suggested 
curriculum use 

 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.65 Mb 
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Title of Unit Unit 26: HACCP – receiving 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Describe the process for receiving goods. 

x� Create a plan to use when receiving goods. 

Sections / micro-
units 

Knowledge 

Description This unit looks at the steps that must be taken when receiving goods. It 
describes how important it is that food safety problems are identified and the 
food produced is safe for consumption. 

Suggested 
curriculum use 

 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.40 Mb 
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Title of Unit Unit 49: HACCP – storage 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Describe the process for storing dry, chilled and frozen goods. 

x� Create a plan to use when storing dry, chilled and frozen goods. 

Sections / micro-
units 

Knowledge 

Description This unit looks at the steps that must be taken when storing goods. It describes 
the conditions that must be maintained in frozen, chilled and dry storage areas. 

The unit includes an activity where the learner can print out an outline HACCP 
plan to manage the storage for a range of goods.  The learner can then complete 
the plan and hand to a tutor for evaluation. 

Suggested 
curriculum use 

 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.40 Mb 
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Title of Unit Unit 28: HACCP – preparation and cooking 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives Identify the high risk aspects in the preparation stage. 

Identify the high risk aspects in the cooking stage. 

Sections / micro-
units 

Knowledge 

Quiz 

Description This unit looks at the hazards that may arise during preparation and cooking. It 
also describes the best practices that must be observed in order to ensure food 
safety. The unit includes a quiz section on safe food preparation and cooking 
practices. 

Suggested 
curriculum use 

 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.50 Mb 
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Title of Unit Unit 30: HACCP – holding and serving 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives Describe the hazards that may occur when serving food. 

State the conditions required for hot holding. 

Describe the requirements when chilling foods after cooking. 

State the conditions for reheating 

Sections / micro-
units 

Knowledge 

Quiz 

Description This unit looks at the hazards that may arise during holding, chilling, reheating 
and serving. It also describes the best practices that must be observed in order 
to ensure food safety. The unit includes a quiz section featuring a fictional 
restaurant and its food handling practices. 

Suggested 
curriculum use 

 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.86 Mb 
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Title of Unit Unit 31: Food hazards 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Identify potential hazards to food safety and list high-risk foods 

x� Classify food hazards as biological, chemical or physical 

x� Define food hazards as being inherent (naturally occurring) or the result 
of additional contamination. 

x� Explain how bacteria can become a biological hazard through 
multiplication or survival 

Sections / micro-
units 

Knowledge 

Description This unit looks at food hazards and explains what is meant by biological, 
chemical and physical hazards. It discusses the difference between inherent and 
additional contamination and looks at each class of hazard in more detail. 

The unit contains a paper-based activity in which learners are invited to identify 
10 hazards in their workplace, classify them and decide on any control measures 
that may be taken. 

Suggested 
curriculum use 

 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

The paper based activity is included as part of the printed summary sheet. 

File size 
(uncompressed) 

1.89 Mb 
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Title of Unit Unit 32: Food related illness 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Identify groups of people who are vulnerable to food-related illness. 

x� Explain the difference between food poisoning and food-borne disease. 

x� Name bacteria that are commonly responsible for food-related illness. 

Sections / micro-
units 

Knowledge 

Quiz 

Description This unit looks at food related illnesses. It discusses the difference between food 
poisoning caused by bacteria in food and food borne diseases. Details are given 
on bacteria that may cause food poisoning giving the possible sources, likely 
foods where it may occur and symptoms of the illness it causes. In the same 
way, details are given about a number of common food borne diseases. 

The learners can be directed to enter the unit via the quiz option and then search 
the information in the knowledge section in order to find the answers. 

Suggested 
curriculum use 

 

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.28 Mb 
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Title of Unit Unit 36: Indian cuisine 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives This unit provides the learner with an opportunity to investigate: 

x� Regional cuisines 

x� Commonly used foods 

x� Cooking methods 

x� Eating habits 

x� Religious and cultural influences 

Sections / micro-
units 

1. Knowledge 

2. Quiz 

Description This unit provides an introduction to various aspects of Indian cuisine. The 
learner can select various regions of a map of India to find out about the 
local cooking styles and a number of specific dishes from the region. Also in 
the Knowledge section are descriptions of the commodities, equipment and 
cooking methods that are widely used in Indian cuisine. 

The Quiz section contains 12 questions on various aspects of Indian cuisine. 
The learner can access the knowledge screens from any question in order to 
research the answer. 

Suggested 
curriculum use 

This unit can be used as an introduction to Indian cuisine.  

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

A task, designed to address key skills requirement is also included. This task 
is designed to address specified key skills and provide evidence for a 
portfolio. 

File size 
(uncompressed) 

45.3 Mb 
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Title of Unit Unit 37: Chinese cuisine 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives This unit provides the learner with an opportunity to investigate: 

x� Regional cuisines 

x� Commonly used foods 

x� Cooking methods 

x� Eating habits 

x� Religious and cultural influences 

Sections / micro-
units 

Knowledge 

Quiz 

Description This unit provides an introduction to various aspects of Chinese cuisine. The 
learner can select various regions of a map of China to find out about the 
local cooking styles and a number of specific dishes from the region. Also in 
the Knowledge section are descriptions of the commodities, equipment and 
cooking methods that are widely used in Chinese cuisine. 

The Quiz section contains 12 questions on various aspects of Chinese 
cuisine. The learner can access the knowledge screens from any question in 
order to research the answer. 

Suggested 
curriculum use 

This unit can be used as an introduction to Chinese cuisine.  

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

A task, designed to address key skills requirement is also included. This task 
is designed to address specified key skills and provide evidence for a 
portfolio. 

File size 
(uncompressed) 

2.42 Mb 
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Title of Unit Unit 38: Thai cuisine 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives This unit provides the learner with an opportunity to investigate: 

x� Regional cuisines 

x� Commonly used foods 

x� Cooking methods 

x� Eating habits 

x� Religious and cultural influences 

Sections / micro-
units 

Knowledge 

Quiz 

Description This unit provides an introduction to various aspects of Thai cuisine. The 
learner can select various regions of a map of Thailand to find out about the 
local cooking styles and a number of specific dishes from the region. Also in 
the Knowledge section are descriptions of the commodities, equipment and 
cooking methods that are widely used in Thai cuisine. 

The Quiz section contains 12 questions on various aspects of Thai cuisine. 
The learner can access the knowledge screens from any question in order to 
research the answer. 

Suggested 
curriculum use 

This unit can be used as an introduction to Thai cuisine.  

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

A task, designed to address key skills requirement is also included. This task 
is designed to address specified key skills and provide evidence for a 
portfolio. 

File size 
(uncompressed) 

4.03 Mb 
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Title of Unit Unit 39: Marketing 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives This unit provides the learner with an opportunity to investigate: 

x� How marketing is different from sales. 

x� The marketing mix and how you can use it to determine your 
marketing strategy. 

x� The importance of Market Research. 

x� How SWOT analysis can be used as part of a marketing strategy. 

Sections / micro-
units 

Introduction 

Marketing mix 

Market research 

SWOT analysis 

Activity 

Summary 

Description This unit is divided into 6 micro-units. 

1. Provides an introduction to the concepts of marketing. 

2. Introduces the 5 P’s of the marketing mix: people, product, 
promotion, place and price. 

3. Describes how to carry out market research. 

4. Explains what is meant by a SWOT analysis. 

5. Practical activity – paper based activity in which the learner is invited 
to select a local restaurant to conduct research on their marketing 
strategy and conduct a SWOT analysis. Ideas for a questionnaire 
and a template for the SWOT analysis can be printed out. 

6. Summary of the learning points for the whole unit. 

Suggested 
curriculum use 

This unit can be used as an introduction to marketing.  

Audio This learning unit does not use audio. 

Accessibility This unit is fully accessible. 
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Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.00 Mb 

 

 

Title of Unit Unit 40: Selling 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Investigate the five most commonly used selling techniques service staff 
use. 

x� See some examples of each sales technique. 

Sections / micro-
units 

 

Description This unit provides an introduction to the five main selling techniques: 
proactive, reactive, descriptive, substitute and suggestive selling. 

Each technique is illustrated with examples which have optional audio clips. 

Suggested 
curriculum use 

This unit can be used as an introduction to marketing.  

Audio This learning unit uses audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

585 Kb 
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Title of Unit Unit 41: Dealing with a customer complaint 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Identify the correct way to deal with a customer who has a complaint. 

Sections / micro-
units 

 

Description This unit provides an interactive scenario, which allows the learner to explore 
the correct way of handling a customer complaint. 

Suggested 
curriculum use 

 

Audio This learning unit uses audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.54 Mb 
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Title of Unit Unit 42: Dealing with a serious complaint 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Identify the correct way to deal with a customer who has a serious 
complaint. 

Sections / micro-
units 

 

Description This unit provides an interactive scenario, which allows the learner to explore 
the correct way of handling a customer complaint. 

Suggested 
curriculum use 

 

Audio This learning unit uses audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.54 Mb 
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Title of Unit Unit 43: Service recovery model 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives Categorise a number of complaints against the Service Recovery Model. 

Determine what approach you should take to deal with the problem. 

Decide how you should respond to a customer with a complaint or problem. 

Sections / micro-
units 

 

Description This unit provides a description of the service recovery model. It shows how 
to categorise a problem according to the impact on the customer and the 
responsibility of the establishment. It then suggests possible approaches 
that can be taken by the establishment to recover the situation and keep the 
customer happy. 

Suggested 
curriculum use 

 

Audio This learning unit uses audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.54 Mb 
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Title of Unit Unit 44: Dealing with a performance problem 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Identify the correct way to deal with a poor performance problem. 

Sections / micro-
units 

 

Description This unit provides an interactive scenario, which allows the learner to explore 
the correct way of handling a staff performance problem. 

Suggested 
curriculum use 

 

Audio This learning unit uses audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.54 Mb 
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Title of Unit Unit 45: Resolving conflict 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Identify the correct way to deal with conflict and encourage team 
rapport. 

Sections / micro-
units 

 

Description This unit provides an interactive scenario, which allows the learner to explore 
the correct way of handling a staff problem involving conflict between two 
members of staff. 

Suggested 
curriculum use 

 

Audio This learning unit uses audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.54 Mb 
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Title of Unit Unit 46: Developing an individual 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Identify the correct way to develop an individual for promotion. 

Sections / micro-
units 

 

Description This unit provides an interactive scenario, which allows the learner to explore 
the correct way of handling a staff problem involving identifying opportunities 
for training and personal development. 

Suggested 
curriculum use 

 

Audio This learning unit uses audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.13 Mb 
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Title of Unit Unit 47: Maintaining operational standards 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Identify the correct way to encourage a staff member to maintain 
operational standards. 

Sections / micro-
units 

 

Description This unit provides an interactive scenario, which allows the learner to explore 
the correct way of handling a staff problem where one person is not following 
the establishment’s procedures and standards. 

Suggested 
curriculum use 

 

Audio This learning unit uses audio. 

Accessibility This unit is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.32 Mb 
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Title of Unit Unit 48: Kitchen organisation - workflow 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� Understand and describe the principles of kitchen planning. 
  

x� Understand and describe the workflow in a typical kitchen. 
  

x� Explain the Health and Safety aspects that must be taken into 
consideration when planning a kitchen. 

Sections / micro-
units 

Knowledge 

Quiz 

Description This unit provides an introduction to kitchen planning. It describes the factors 
that must be taken into account when planning a kitchen, describes the 
different specialised areas that may be found in a large commercial kitchen 
and illustrates how the organisation of the kitchen allows for a logical work 
flow. 

A paper-based activity is provided where the learner is given descriptions of 
two different kitchens and invited to plan a suitable layout to meet the 
requirements. 

Suggested 
curriculum use 

 

Audio This learning unit does not use audio. 

Accessibility This unit uses Flash movies on some screens to illustrate the work flow 
within a kitchen. These screens may have limited accessibility. The 
explanation and question screens are fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

The activity information can be printed out from the final screen in the quiz 
section. 

File size 
(uncompressed) 

1.10 Mb 
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Title of Unit Unit 50: Kitchen organisation ± larder and 
pastry 

Level Level 3 

Curriculum area Hospitality and Catering 

Objectives x� The organisation of the larder.  

x� The organisation of the pastry room. 

x� The function and responsibilities of the larder and pastry room. 

x� The relationship between the kitchen and these two areas of 
preparation. 

Sections / micro-
units 

Knowledge 

Quiz 

Description This unit provides a more detailed look at the work of the larder and pastry 
departments that may be found in establishments such as large hotels. 

Suggested 
curriculum use 

 

Audio This learning unit does not use audio. 

Accessibility This unit uses is fully accessible. 

Additional 
information 

An extended summary of the main learning points can be printed out from 
the summary page. 

File size 
(uncompressed) 

1.25 Mb 
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Appendix 1 – Technical Specifications 

 
 
Machine Specification: Minimum: Intel Pentium 233 MHz or equivalent, 

32MB RAM, 16 bit colour display, 16 bit sound card 
required for JAWS technology, CD-ROM drive for 
CD-ROM delivered materials or 56kbps modem or 
other network connectivity 

Recommended Screen Resolution: Minimum 800x600 
Browser Compatibility:  
   Microsoft Internet Explorer 5.x  (Some issues with version 5.0) 
   Microsoft Internet Explorer 6.x Yes 
   Netscape Navigator 4.x Some issues encountered 
   Netscape Navigator 6.x Some issues encountered 
   Netscape Navigator 7.x Yes (7.1 or higher recommended) 
Accessibility: Assisted learning features (preferences, screen-

reader functionality, shortcut keys) are only 
supported in IE browser versions 5.5 and 6. 

The materials are not compatible with this 
combination software: O/S: Win XP Browser: IE 4.0 

Screen reader – These materials were developed 
for compatibility with JAWS version 4.02.  Issues 
have been encountered with version 4.5 on testing. 

Known Issues: The original PowerBook G3 and processor upgrade 
cards are not supported. 

Plug-ins Required: 
   Shockwave No 
   Flash Flash Player 7 
   Real Player No 
   QuickTime No 
   Shockwave Extras No 
   Macromedia Authorware No 
Other Plug-ins:  
   Adobe Acrobat Reader Recommended 
Delivery: These materials can be run from a central server, 

from a hard drive or a network location. 
VLE tracking Information: Only applicable for formal assessment where 

learners’ scores are retained. 
 


