
1.1.1. Types of Provider
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Hotel and Guest house standards
Hotels and guest houses are often given a star rating. Star 
ratings help customers to know what services and facilities they 
can expect at a hotel or guest house. The quality of the service 
provided is rated on a scale of one to five stars

The three main restaurant rating systems used in the UK are Michelin 
stars, AA Rosette Awards and The Good Food Guide reviews:
Michelin stars are a rating system used to grade restaurants for their 
quality: One star is a very good restaurant, Two star is excellent cooking
Three stars is exceptional cuisine
AA Rosette Awards score restaurants from one (a god restaurant that 
stands out from the local competition) to five (cooking that compares 
with the best in the world)
The Good Food Guide gives restaurants a score from one (capable 
cooking but some inconsistencies) to ten ( perfection) 

Standards and ratings

1.1.2. Job roles in the industry

1.1.2. Qualifications

1.1.3. Working conditions

1.1.4. Factors of success
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1.2.1 Front of house

1.2.1 Back of house house

1.2.1 Kitchen equipment

What do they do? 
How do you take 
care of them?

1.2.1 dress code

1.2.2 Customer requirements

1.2.3 Specific requirements

What documentation is used in 
the kitchen?

Stock control?
Food safety?
Health and safety



1.3.1 Health and safety in hospitality and catering 
provisions

1.3.2 Food Safety
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1.4.2 Symptoms of food 
induced ill health

1.4.3 Preventative measures

1.4.1 Food related causes of 
ill health
Allergens

Food Poisoning

Food Intolerance

1.4.4 The environmental 
Health Officer (EHO)


