Feed Yourr NMind!

The food technology department would love you to stay
cognitively engaged over the coming weeks despite the
cancellation of exams. Below are some suggestions of
books, websites, films, podcasts and TV shows you could
watch to keep up to date with Hospitality and catering

knowledge and developments.
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iPlayer Master Chef

iPlayer Great British Menu

iPlayer A to Z of TV Cooking

iPlayer The Secrets of Your Food

iPlayer Ready Steady Cook

You tube Greqgg Wallace- Inside the

Factory

You tube Super Size vs Super Skinny

Michelle Roux Service

BBC Inside Claridges

The Kitchen is on Fire

Gastropod

Table Manners with Jessie Ware

The Sporkful with Dan Pashman

BBC's The Food Programme

Bon Appetit Foodcast

Off Menu with James Acaster and Ed Gamble

Out to Lunch with Jay Rayner

The Feed Podcast

The Splendid Table

Desert Island Dishes

The Dave Chang Show
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https://www.amazon.co.uk/Food-Bible-Ultimate-Reference-Completely/dp/1526725053
https://www.amazon.co.uk/Food-Bible-Ultimate-Reference-Completely/dp/1526725053
https://www.amazon.co.uk/dp/1529026407/ref=sspa_dk_detail_1?psc=1&spLa=ZW5jcnlwdGVkUXVhbGlmaWVyPUFOSTBLWktSV0ZaN0EmZW5jcnlwdGVkSWQ9QTA0OTg0MjcxMUFQR1pCWDFQOEZVJmVuY3J5cHRlZEFkSWQ9QTA5MjMwOTEySTdDWERHTjNXUUxYJndpZGdldE5hbWU9c3BfZGV0YWlsJmFjdGlvbj1jbGlja1JlZGlyZWN0JmRvTm90TG9nQ2xpY2s9dHJ1ZQ==
https://www.amazon.co.uk/Food-Beverage-Operations-Tarun-Bansal/dp/9384588792/ref=sr_1_24?dchild=1&keywords=Hospitality+and+catering&qid=1585668099&s=books&sr=1-24
https://www.amazon.co.uk/Food-Beverage-Operations-Tarun-Bansal/dp/9384588792/ref=sr_1_24?dchild=1&keywords=Hospitality+and+catering&qid=1585668099&s=books&sr=1-24
https://www.amazon.co.uk/Food-Beverage-Operations-Tarun-Bansal/dp/9384588792/ref=sr_1_24?dchild=1&keywords=Hospitality+and+catering&qid=1585668099&s=books&sr=1-24
https://www.amazon.co.uk/Food-Beverage-Operations-Tarun-Bansal/dp/9384588792/ref=sr_1_24?dchild=1&keywords=Hospitality+and+catering&qid=1585668099&s=books&sr=1-24
https://www.amazon.co.uk/Understanding-Ingredients-Cased-Technology-Barnett/dp/0431048940/ref=sr_1_1?dchild=1&keywords=Understanding+Ingredients&qid=1585668340&s=books&sr=1-1
https://www.amazon.co.uk/Understanding-Ingredients-Cased-Technology-Barnett/dp/0431048940/ref=sr_1_1?dchild=1&keywords=Understanding+Ingredients&qid=1585668340&s=books&sr=1-1
https://www.amazon.co.uk/dp/0470421355/ref=rdr_ext_sb_ti_sims_1
https://www.amazon.co.uk/dp/0470421355/ref=rdr_ext_sb_ti_sims_1
https://www.amazon.co.uk/dp/0470421355/ref=rdr_ext_sb_ti_sims_1
https://www.bbc.co.uk/iplayer/search?q=Master+Chef
https://www.bbc.co.uk/iplayer/search?q=Great+British+Menu
https://www.bbc.co.uk/iplayer/episodes/b04vjm8d/the-a-to-z-of-tv-cooking
https://www.bbc.co.uk/iplayer/episodes/b08gj4rq/the-secrets-of-your-food
https://www.bbc.co.uk/iplayer/episodes/m000g20l/ready-steady-cook
https://www.youtube.com/results?search_query=Gregg+Wallace+Inside+the+Factory
https://www.youtube.com/results?search_query=Gregg+Wallace+Inside+the+Factory
https://www.youtube.com/results?search_query=Gregg+Wallace+Inside+the+Factory
https://www.youtube.com/results?search_query=Gregg+Wallace+Inside+the+Factory
https://www.youtube.com/results?search_query=Gregg+Wallace+Inside+the+Factory
https://www.youtube.com/results?search_query=Super+size+Vs+Super+Skinny
https://www.gle-search.com/web/search?hl=en&gl=uk&q=Michel+Roux+Service+Documentary&spell=1&sa=X&ved=2ahUKEwiJnc2I88ToAhWEC-wKHYb4A7QQkeECKAB6BAgLECk
https://www.bbc.co.uk/programmes/b01p7nd3
https://www.bbc.co.uk/programmes/b01p7nd3
https://podcasts.apple.com/za/podcast/the-kitchen-is-on-fire/id916786736
https://gastropod.com/
https://podcasts.apple.com/gb/podcast/table-manners-with-jessie-ware/id1305228910
http://www.sporkful.com/tag/podcast-episodes/
http://www.sporkful.com/tag/podcast-episodes/
http://www.sporkful.com/tag/podcast-episodes/
http://www.sporkful.com/tag/podcast-episodes/
http://www.sporkful.com/tag/podcast-episodes/
https://www.bbc.co.uk/programmes/b006qnx3
https://podcasts.apple.com/us/podcast/bon-appétit-foodcast/id945390489
https://podcasts.apple.com/us/podcast/bon-appétit-foodcast/id945390489
https://podcasts.apple.com/us/podcast/bon-appétit-foodcast/id945390489
https://www.offmenupodcast.co.uk/episodes
https://www.offmenupodcast.co.uk/episodes
https://www.offmenupodcast.co.uk/episodes
https://www.offmenupodcast.co.uk/episodes
https://tunein.com/podcasts/Food--Cooking-Podcasts/Out-To-Lunch-with-Jay-Rayner-p1208992/
https://podcastone.com/the-feed-podcast
https://www.splendidtable.org/
https://www.desertislanddishes.co/podcast
https://podcasts.apple.com/us/podcast/the-dave-chang-show/id1375877915

www.hse.gov.uk/catering
www.hodderplus.co.uk/catering/pc/extral.pdf
www.slideshare.net/carowilli/types-of-catering-establishments

www.greenhotelier.org Green Hotelier — practical solutions for
responsible tourism.

www.instituteofhospitality.org The Institute of Hospitality is the

professional body for the hospitality, leisure and tourism industries.
www.bha.org.uk The British Hospitality Association is the leading
representative organisation in the hospitality industry, representing
hotels, restaurants and food service providers.
www.catererandhotelkeeper.co.uk For hospitality news and copies of
the Caterer and Hotelkeeper magazine.
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www.food.gov.uk This is the official government website for the
Food Standards Agency.

www.foodsafety.gov
http://homefoodsafety.org/app
www.nutrition.org.uk
www.food4life.org.uk/key-stage-four/health-and-
nutrition/nutritional-requirements
www.gdalabel.org.uk/gda/gda values.aspx
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Make sure to look at the website of your next school or college to check the exam
board they use. Then search for the spec and then look at the textbooks.



http://www.hse.gov.uk/catering
http://www.hodderplus.co.uk/catering/pc/extra1.pdf
http://www.slideshare.net/carowilli/types-of-catering-establishments
http://www.slideshare.net/carowilli/types-of-catering-establishments
http://www.slideshare.net/carowilli/types-of-catering-establishments
http://www.slideshare.net/carowilli/types-of-catering-establishments
http://www.slideshare.net/carowilli/types-of-catering-establishments
http://www.slideshare.net/carowilli/types-of-catering-establishments
http://www.slideshare.net/carowilli/types-of-catering-establishments
http://www.greenhotelier.org/
http://www.instituteofhospitality.org/
http://www.bha.org.uk/
http://www.catererandhotelkeeper.co.uk/
http://www.food.gov.uk/
http://www.foodsafety.gov/
http://homefoodsafety.org/app
http://www.nutrition.org.uk/
http://www.food4life.org.uk/key-stage-four/health-and-nutrition/nutritional-requirements
http://www.food4life.org.uk/key-stage-four/health-and-nutrition/nutritional-requirements
http://www.food4life.org.uk/key-stage-four/health-and-nutrition/nutritional-requirements
http://www.food4life.org.uk/key-stage-four/health-and-nutrition/nutritional-requirements
http://www.food4life.org.uk/key-stage-four/health-and-nutrition/nutritional-requirements
http://www.food4life.org.uk/key-stage-four/health-and-nutrition/nutritional-requirements
http://www.food4life.org.uk/key-stage-four/health-and-nutrition/nutritional-requirements
http://www.food4life.org.uk/key-stage-four/health-and-nutrition/nutritional-requirements
http://www.food4life.org.uk/key-stage-four/health-and-nutrition/nutritional-requirements
http://www.food4life.org.uk/key-stage-four/health-and-nutrition/nutritional-requirements
http://www.food4life.org.uk/key-stage-four/health-and-nutrition/nutritional-requirements
http://www.gdalabel.org.uk/gda/gda_values.aspx

