Both pathways

What is Hospitality and Catering?

The subject focuses upon using knowledge and understanding to propose new hospitality and catering provision to
meet specific needs.

Pupils propose recipes, plan, prepare, cook and present nutritional dishes. Learners become familiar with a specific
vocationalsector.

CourseContent:
There are two course units:

UNIT ONE: ‘The Hospitality and Catering Indus(d8 guided learning hours).
1 H&C provision
2 How H&C provisions operate
3 H&Sin H&C
4 Food safety in H&C

An integrated practical approach is adopted for the delivery of the course and vital independent learning skills ar
developed.Pupilsexploreavarietyof scenariosapplyknowledgeandmanageresource®ffectively. Learnergevelop
valuableemployabilityskillsandbecomefamiliarwith potential progressiorinto further education trainingandfood-

based employment. The course also provides an attractive option for those who enjoy praasedHearning with

a general interest in food arldestyle.

Assessment:

UNIT ONE: ‘The Hospitality and Catering Industry’

one formal examination
one hour, 20minutes
one written paper
externally assessed

X worth 80 marks

UNIT TWO'Hospitality and Catering in Action’

X X X X

X one controlled, norexaminationassessment
X 12hours(3 hour practicahssessmenand 9 hour written assessment)



Level 2 Pass

Level 2Merit

Level2 Distinction
Level 2 Distinction*

Trips, resources and other opportunities:
Links with employers within the hospitality and catering sector will enhance the learning experience. Weekly after
school workshops will take place to support assignments.

Possible future careers:

There are countless foddased careers: chef, environmental health officer, food journalist, food photographer, food
product development, food stylist, food retailer, food teacher, hospital dietician, hotel manager, restaurant waiter,
sports nutritionist and numerous others.

According to the British Hospitality Association, hospitality and catering is Britain’s fourth largest industry and
accounts for around 10% of the total workforce. Local colleges offer a range efp@&sitering and Hospitality

courses and with further study of Science at A Level, pupils could access a degree in specialist areas such as Fooc
Science and Nutrition.

Subject Leademaria Cooper

Exam Board:

Subject: Board: Syllabus Code: Examination/NEA/Coursework
Hospitality and Catering Vocational Awar WJEC EDUQA! 5569QA Exam / NEA
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