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Course Choice Guide 

Literacy                                                   

Numeracy           

Creativity      

Communications       

Practical      

Group Work      

Teaching, Learning & Assessment 

Examinations (2 x 2hours) 
 
Controlled Assessment 

40% 
 
60% 

VISION OF DEPARTMENT 

Hospitality and Catering in our school will equip students with the knowledge, understanding and skills 
required for them to progress to employment in this vocational sector that is a significant source of 
employment in the locality. The course will encourage students to have knowledge of issues related to 
Nutrition and Food Safety and how they affect successful Hospitality and Catering operations. They will also 
develop some food preparation and cooking skills as well as important transferable skills of problem-
solving, organisation and time management, planning and communication essential in the work place.  
 

SUMMARY OF COURSE 

Unit 1: Hospitality and catering industry:  
You will focus on learning about different types of providers, legislation, food safety and the roles and 
responsibilities within the sector.  
 
Unit 2: Hospitality and catering in action:  
You will develop practical skills for planning, preparing, cooking and presenting nutritional dishes to meet 
specific client’s needs. 
 

WHAT IT CAN LEAD TO AT COLLEGE AND BEYOND 

Many students go on to study Hospitality and Catering at College. The new T-Level courses are a brand-new, 
2-year qualification that you can do as an alternative to A levels, other post-16 courses or an 
apprenticeship. This course could also support A Level study in Nutrition, and/or Science leading to Careers 
in Food Science, Product Development, Catering and Hospitality. 
 
CAREERS IN THIS INDUSTRY CAN BE PURSUED IN:  

Education, Armed forces catering corps, Hospitality & Catering, Artisan food producer, Agriculture, Food 
Science and Food & Drink manufacturing. 
 

http://www.wjec.co.uk/


EXTRA-CURRICULAR COMMITMENT, ENTRY  REQUIREMENTS AND ADDITIONAL 

INFORMATION 

Students will be expected to undertake independent review and revision of the topics studied throughout 
the course, using the knowledge organisers supplied at the beginning of each half term.  A weekly 
homework will be of up to 1 hour in length. In addition, students will be asked to practice basic skills using 
the ICT available. 

FOR MORE INFORMATION, PLEASE CONTACT MRS WILKINS  

 


