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	Hospitality and Catering

	
	Exam Board
	WJEC

	
	Syllabus number
	603/7022/1

	
	Staff contact point
	Mx Edgerton

	
	Exam Qualification
	Technical Award

	Exam Structure
	How many exams
	1

	
	Taken
	June (year 11)

	
	Percentage of final mark
	40%

	Coursework Structure
	How many exams
	1

	
	Taken
	September (year 11)

	
	Coursework percentage
	60%

	Brief outline of subject
	This qualification is made up of 2 units, 

Unit 1: The Hospitality and Catering industry 
You will:

· Learn about the hospitality and catering industry, the types of hospitality and catering providers and about working in the industry. 
· Learn about health and safety, and food safety in hospitality and catering, as well as food related causes of ill health. 

Unit 2: Hospitality and Catering in action
You will:
· Learn about the importance of nutrition and how cooking methods can impact on nutritional value. 
· Learn how to plan nutritious menus as well as factors which affect menu planning. 
· You will learn the skills and techniques needed to prepare, cook and present dishes as well as learning how to review your work effectively.

	Characteristic of students who succeed in this subject
	Students who want to study Hospitality and Catering usually benefit from a mix of personal qualities, skills, and attitudes, because the industry is very people-focused and practical.
Personal Qualities
· Good communication skills – talking clearly and politely with customers and teammates
· Friendly and positive attitude – making guests feel welcome
· Patience – especially when dealing with busy situations or difficult customers
· Confidence – interacting with new people every day
Work Skills
· Teamwork – working well with others in kitchens, restaurants, or hotels
· Time management – handling tasks quickly during busy service times
· Organisation – keeping work areas clean and structured
· Attention to detail – food presentation, hygiene, and customer service matter
Personal Attitudes
· Hard-working – long hours and busy shifts are common
· Willingness to learn – recipes, service styles, and safety rules
· Adaptability – coping with changes and pressure
· Responsibility – following food safety and hygiene rules carefully
Interests (Helpful but not essential)
· Interest in food, cooking, or baking
· Enjoy working with people
· Creativity in food presentation or service

	Relevant information that may be important
	You will develop a range of skills which are attractive to employers, colleges and universities including:

Communication 
Confidence 
Learning independently 
Organisation 
Problem solving 
Research 
Self-discipline 
Stamina Taking on responsibility 
Time management.

	Entry Level Requirements 
	Student’s ATL is 3+ in Food Technology KS3
No H&S related logs on Class Charts



