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Section 1 – Eating Out: The Fast Food Way 
 

Attempt Question 1 or Question 2 from this section, each question carries 50 marks 
 

1. The Wild Atlantic Inn, a pub / bar in a busy seaside town offers a choice of sandwiches, 
main meals, desserts and beverages to its customers. 

 
(a) Set out the menu offered at The Wild Atlantic Inn. Suggest a cost for each food item.   

                         (22 marks) 
     
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 
  

(b) Describe two types of customers who would choose to eat in The Wild Atlantic Inn.  
Give two reasons why each customer might choose this option for eating out.      (10 marks) 
             
Customer 1 _______________________________________________________________ 
 
Reason 1__________________________________________________________________ 
 
_________________________________________________________________________ 
 
Reason 2 _________________________________________________________________ 
 
_________________________________________________________________________ 
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    Sandwiches                                                            Cost  
   
 
 
 
 
 

    Main meals     
  
 
 
 
 
 
    Desserts 
 
 
 
 
 
    Beverages 
 
 
 



   Customer 2 ______________________________________________________________ 
 
Reason 1 ________________________________________________________________ 
 
________________________________________________________________________ 

 
Reason 2 ________________________________________________________________ 
 
________________________________________________________________________ 
 
 

  
(c) Explain why the menu offered in a pub / bar is different in summer and winter.  

   (6 marks) 
 

  ________________________________________________________________________ 
 
  ________________________________________________________________________ 
 
  ________________________________________________________________________ 
 
  ________________________________________________________________________ 
 
  ________________________________________________________________________ 
 
  ________________________________________________________________________ 
 
   
 (d) Describe how the management and staff of a pub / bar could make the customer 

experience enjoyable and appealing. (12 marks) 
 
 ________________________________________________________________________ 
 
 ________________________________________________________________________ 
 
  ________________________________________________________________________ 
 
  ________________________________________________________________________ 
 
  ________________________________________________________________________ 
 
  ________________________________________________________________________ 
 
  ________________________________________________________________________ 
 
  ________________________________________________________________________ 
 
  ________________________________________________________________________ 
 
  ________________________________________________________________________ 
 
  ________________________________________________________________________ 
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2. The wide range of pastry available allows it to be used in many dishes. 
 
 
 
 
 
 

(a)   Name a different dish made from each of the following types of pastry and give a 
different serving suggestion in each case.          (15 marks) 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
(b) Name three ingredients in pastry.        (6 marks) 

 
  1. ______________________________  2.______________________________ 
  

3. ______________________________ 
  
 

(c) Describe the guidelines that should be followed when preparing and baking pastry.  
           (21 marks) 
 
 

  Preparing ___________________________________________ 
  
  _________________________________________________________ 
  
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
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Types of Pastry Dish Serving Suggestion 

Shortcrust 
pastry 

  

Wholemeal 
pastry 

  

Puff pastry   

Choux pastry   

Filo pastry   

 

 

 
 



 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
   
  Baking __________________________________________________  
 
  _____________________________________________________________________ 
  
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
 _____________________________________________________________________ 
 
 _____________________________________________________________________ 
 
 _____________________________________________________________________ 
 
 _____________________________________________________________________ 
 
 _____________________________________________________________________ 
 
 _____________________________________________________________________ 
 
 _____________________________________________________________________ 
 
 _____________________________________________________________________ 
 
 _____________________________________________________________________ 
    
    

(d) Explain what is meant by each of the following baking terms.   (8 marks)
      
Glaze   _______________________________________________________________ 

  
  _____________________________________________________________________ 
  
  _____________________________________________________________________ 
 

 _____________________________________________________________________ 
    
  Baking blind    ________________________________________________________ 
 

 _____________________________________________________________________ 
 

 _____________________________________________________________________ 
 

 _____________________________________________________________________ 
 
page 5 of  17 



Section 2 – Eating Out: Hotels, Restaurants and 
Institutions 

 

Attempt Question 3 or Question 4 from this section, each question carries 50 marks 
 

3. You and a friend are planning and catering for a 5th birthday party for a group of twenty 
children. 

   
(a)   Outline the factors that would influence you when deciding what foods / dishes to    

   prepare and serve for the occasion.      (18 marks) 
 

_____________________________________________________________________ 
  

_____________________________________________________________________ 
  
  _____________________________________________________________________ 

 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 

  
 _____________________________________________________________________ 

 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 

 
(b)    Plan the menu for the event.       (12 marks) 
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Party Menu 
 

 
 
 
 
 

 
 
              

 
 



 
(c)   Describe the safety precautions that should be taken to reduce the risk of accidents   

  when preparing and serving the food for the party and the safety precautions for guests  
  attending the party.                (12 marks)  

 
Safety precautions when preparing and serving food 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 

  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
  Safety precautions for guests 
 
  _____________________________________________________________________ 
   
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
     

(d) Explain how you would treat the following injuries.             (8 marks) 
    
  Minor burn   __________________________________________________________ 
  
  _____________________________________________________________________ 
   
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
  Nose bleed  ___________________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
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4. An award winning restaurant run by a well-known Celebrity Chef  
 offers a table d’hôte dinner menu and an à la carte dinner menu.     
 
 
 

(a) How does a Celebrity Chef become well known?     (5 marks)
     
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
  

(b) Profile this restaurant under the following headings:            (12 marks)
   

  Decor of the premises   __________________________________________________ 
  
  _____________________________________________________________________
    
  _____________________________________________________________________ 
   

_____________________________________________________________________ 
 
_____________________________________________________________________ 

 
Quality of the food     ___________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 

 
Cost   ________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
 

(c) Explain the following terms:             (12 marks) 
 

Table d’hôte   _________________________________________________________ 
 

_____________________________________________________________________ 
 
_____________________________________________________________________ 

 
  À la carte   ____________________________________________________________ 
  
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
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  Order docket   _________________________________________________________ 
 

_____________________________________________________________________ 
 
_____________________________________________________________________ 

 
 

(d) Describe the personal qualities, skills and qualifications that are needed by staff to  
work in this restaurant (12 marks) 

 
Personal qualities     ____________________________________________________ 

 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
      
                  Skills    _______________________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 

_____________________________________________________________________ 
 
_____________________________________________________________________ 
 

        Qualifications     _______________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
                   _____________________________________________________________________ 
   
 

(e) Explain how this restaurant benefits the local community.                      (9 marks) 
 

 _____________________________________________________________________ 
  
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
    
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
 
  _____________________________________________________________________ 
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Section 3 – Hospitality in Tourism 
 

Attempt Question 5 or Question 6 from this section, each question carries 50 marks 
 

5.  Over 25,000 people will travel to Dublin for the Aer Lingus American College Football 
 Classic game in the Aviva Stadium on September 3rd 2016.  

“There is no better welcome than an Irish welcome.” 
 
 
 
 

(a) Explain what is meant by an Irish welcome. 
           (4 marks)  

 
______________________________________________________________________ 
 
______________________________________________________________________ 

 
 

(b) Name four other sporting events held in Ireland which attract tourists.          (12 marks) 
 
1. ______________________________ 2. ________________________________ 
 
3. ______________________________       4. ________________________________ 

 
 

(c) Outline the reasons for the following:              (18 marks) 
 
Why the Aviva stadium was chosen for the event?    ___________________________ 
 

  _____________________________________________________________________ 
 

_____________________________________________________________________ 
 

_____________________________________________________________________ 
 
_____________________________________________________________________ 

 
_____________________________________________________________________ 
 
_____________________________________________________________________ 

 
  Why Dublin is a suitable city for the event?    ________________________________ 
 

_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 

 
_____________________________________________________________________ 

 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
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(www.aerlingus.com) 



  Why Aer Lingus chose to sponsor the event?  ________________________________ 
 

_____________________________________________________________________ 
 
_____________________________________________________________________ 

 
_____________________________________________________________________ 

 
_____________________________________________________________________ 

 
_____________________________________________________________________ 
 
_____________________________________________________________________ 

 
 
 (d) Name and describe four tourist activities / attractions in Dublin.           (16 marks) 
 
  Name of activity / attraction 1 ____________________________________________ 

 
Description ___________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 

 
  Name of activity / attraction 2 ____________________________________________  
 

Description ___________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 

 
  Name of activity / attraction 3 ____________________________________________  
 

Description ___________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 

 
  Name of activity / attraction 4 ____________________________________________ 
 

Description ___________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
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6.     The following is a section of the Galway to Dublin train timetable. 
     (www.irishrail.ie) 

     
 
 Bus link to / from Dublin City Centre 
    Bus link to / from Dublin Airport                                            Luas Tram link to / from Dublin City & Connolly Station      First class      Standard class   
 

      Limited bicycle accommodation on all services check irishrail.ie/your     
       Journey /bicycle_information.asp   

        
 

(a) Using the timetable above, answer the following questions.           (26 marks) 
 
Departure time of first train from Galway ____________________________________ 
  
Departure time of last train from Galway ____________________________________ 

 
  Explain what the following symbols on the timetable mean.    

      
 _  
         _________________________                     ___________________________ 

 

   _________________________                     ___________________________ 
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Galway‐ Dublin 
             

     

 
 

MON 
TO FRI 

 
MON 
TO SAT 

 

 
 

MON 
TO SAT 

 

 
 

MON 
TO SAT 

 

 
 

MON 
TO SAT 

 
MON 
TO SAT 

GALWAY   Dep  05.30  07.30  11.05  13.05  15.05  19.20 

Oranmore  Dep  05.38  07.38  ∙ ∙  ∙ ∙  ∙ ∙  ∙ ∙ 

Athenry  Dep  05.47  07.47  11.25  13.22  15.22  19.36 

Woodlawn  Dep  05.59  ∙ ∙  ∙ ∙  ∙ ∙  15.36  19.54 

Ballinasloe  Dep  06.09  08.07  11.47  13.45  15.47  20.09 

ATHLONE  Dep  06.27  08.25  12.05  14.04  16.05  20.26 

Clara  Dep  06.42  ∙ ∙ ∙ ∙  12.27  14.25  16.23  20.42 

Tullamore  Dep  06.51  08.48  12.36  14.38  16.32  20.52 

Portarlington  Dep  07.09  09.06  12.55  15.05  16.51  21.09 

Kildare  Dep  07.23  ∙ ∙  ∙ ∙  ∙ ∙  17.04  ∙ ∙ 

DUBLIN Heuston 
 
 

Arrive  08.01  09.47  13.40  15.43  17.42  21.47 

L A

  

B 

A 

L 

1

2

 

 

1 

B A L



Which train would you recommend for a tourist who wishes to travel from Galway to 
Dublin to arrive in Dublin as close as possible to 18.00 hrs.   

  
 Depart Galway__________________ Arrive Dublin ______________________ 

 
   What advice would you give to a passenger who wishes to bring a bicycle on board? 
 
   ______________________________________________________________________ 
 
 

(b) Outline three advantages and three disadvantages of travelling by train.      (18 marks) 
 
Advantages 

  

1.    ___________________________________________________________________ 
 
______________________________________________________________________ 
 
______________________________________________________________________ 
 
 2.  ___________________________________________________________________ 
 
______________________________________________________________________ 
 
______________________________________________________________________ 
 
3.   ___________________________________________________________________ 
 
______________________________________________________________________ 
 
______________________________________________________________________ 
 
Disadvantages 

  

1.   ___________________________________________________________________ 
 
______________________________________________________________________ 
 
______________________________________________________________________ 
 
 2.  ___________________________________________________________________ 
 
______________________________________________________________________ 
 
______________________________________________________________________ 
 
3.   ___________________________________________________________________ 
 
______________________________________________________________________ 
 
______________________________________________________________________ 

 
 
 

(c) Name the organisation that operates train services in Ireland.             (6 marks) 
 

  ______________________________________________________________________ 
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Section 4 – Catering for Diversity 

 
Attempt Question 7 or Question 8 from this section, each question carries 50 marks 
 

7. People can be diagnosed with a disease where their body cannot tolerate a protein called 
gluten. 

  
(a) Name this disease.         (4 marks) 

 
______________________________________________________________________ 
 
 

(b) Name two different types of foods which should not be eaten by people who cannot 
tolerate gluten. In each case suggest a gluten free alternative food.          (8 marks)
                  
 

Foods which should not be eaten Gluten free alternative food 

1.  1. 

2.  2. 

 
 

(c) Plan a two course breakfast menu and a two course packed lunch menu suitable for a  
  person who cannot tolerate gluten.                       (26 marks) 
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Breakfast Menu 
 



 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

        
 
 
 

 
(d) Evaluate the nutritive value of the lunch menu you have planned.           (6 marks) 

  
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
_____________________________________________________________________ 
 
 

(e) Sketch and describe the gluten free symbol found on gluten free products.      (6 marks)                             
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Packed Lunch Menu 
 
 
 
 
 
           

 
 
 
 

 Description 

__________________________ 

__________________________ 

__________________________ 

__________________________ 

__________________________ 



8.  Irish beef and lamb are popular ingredients in Irish and International cuisine.  
 
 
 
 

(a) Explain why beef and lamb are popular ingredients in Irish and International cuisine.  
                                          (12 marks) 
 
______________________________________________________________________ 
 
______________________________________________________________________ 
 
______________________________________________________________________ 
 
______________________________________________________________________ 

 
______________________________________________________________________ 
 
______________________________________________________________________ 
 
______________________________________________________________________ 
 
______________________________________________________________________ 
 
______________________________________________________________________ 
 
______________________________________________________________________ 
 
______________________________________________________________________ 
 

 ______________________________________________________________________ 
 
______________________________________________________________________ 

 
______________________________________________________________________ 
 

 
(b) Name two nutrients found in beef and lamb and give the function of each nutrient.  

             (8 marks) 
            
 Nutrient 1 _____________________________________________________________ 
 
Function  ______________________________________________________________ 
 
______________________________________________________________________ 
 

 
  Nutrient 2  _____________________________________________________________ 

 
Function ______________________________________________________________ 
 

  ______________________________________________________________________ 
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(c) Name a different country associated with each of the following beef and lamb dishes. 

Suggest a different accompaniment suitable for each dish.   (21 marks) 
 
  

Dish Country Accompaniment 

Roast Leg of Lamb    

Beefburger   

Lasagne al Forno   

Lamb Roghan Josh   

Steak and Kidney Pie   

Beef Satay   

Chilli con Carne   

 
    

(d) Choose one of the above beef or lamb dishes and describe three ways of maximising the 
flavour of the dish.        (9 marks) 
 
Name of dish __________________________________________________________ 

 
  1. ____________________________________________________________________ 

 
______________________________________________________________________ 
 
______________________________________________________________________ 
 
______________________________________________________________________ 

  
2.____________________________________________________________________ 
 
______________________________________________________________________ 

 
  ______________________________________________________________________ 
 
  ______________________________________________________________________ 

 
3. ____________________________________________________________________ 

 
______________________________________________________________________ 

 
  ______________________________________________________________________ 
 
  ______________________________________________________________________ 
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