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GCSE Catering

Vocational Opportunities within the Industry

Objective:
Using a “mind map” format, see how many different types of jobs within Catering you can list.

Split these into BACK OF HOUSE, and FRONT OF HOUSE

:




Front of House 

This refers to everything that the customer can see, e.g., the seating are, restaurant, reception etc

Back of House

This refers to everything that the customer can’t see, e.g., the kitchen, store areas, delivery area, housekeeping store, chemicals store, etc

Front of House 

This refers to everything that the customer can see, e.g., the seating are, restaurant, reception etc

Back of House

This refers to everything that the customer can’t see, e.g., the kitchen, store areas, delivery area, housekeeping store, chemicals store, etc

Front of House Roles

Examples include:

Restaurant manager

Restaurant brigade - Waiter / waitress, Bar tender / man, bus boy

Receptionist

Bell Boy / Porter

Banqueting manager

Brigade this mean a team of people, all with the same area of responsibility / interest (think Fire Brigade!)  We often talk about the Kitchen Brigade or the Restaurant Brigade.

Back of House Roles

Examples include:

Catering Manager

Kitchen Brigade – Chefs (Executive, pastry, commis, sous, there are lots of different types of chefs, the different names means they do different jobs, and often prepare different ranges of foods, kitchen porter.

Chambermaid

Housekeeper

show an understanding of the management structure –

identify and evaluate the role of the catering manager or

supervisor and the kitchen brigade

identify and evaluate the role of the restaurant manager and

restaurant brigade.

Jobs in Catering





Front of House





Back of House








