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Course 

summary 
 

Year 10: 

Students will complete their coursework which is 60% of their qualification. 

Pupils will look in depth at nutrients needed in the body and what to take into 

account when designing a menu. Pupils will then pick suitable dishes and make 

them in controlled conditions.  

Year 11: 

Students sit their written exam which is 40% of their qualification. Pupils will 

look in-depth at the world of work, the different roles available and the 

requirements needed. Pupils also look in-depth at food safety looking at hygiene 

practices and how to prevent food poisoning. 

What will 

students 

learn? 
 

Year 10: 

Unit 2- Hospitality and catering in action 
Learners apply their learning to safely prepare, cook and present nutritional dishes. They 

will draw on their learning of different types of provision and kitchen and front of house 

operations in Unit 1, as well as personal safety in their preparations. The content is 

relevant not only to employees within food production, but also those with a 

responsibility for food safety in the industry, nutritionists and managers and owners. This 

extends the learners appreciation of the whole vocational area beyond the kitchen 

environment. 

Year 11: 

Unit 1- The hospitality and catering industry 
Learners apply their learning by considering all aspects of the vocational sector. They 

should acquire knowledge of all aspects of the industry and be able to propose new 

hospitality and catering provision for specific locations. Learners will be able to use their 

learning of different types of establishment and job roles to determine the best option. 

They will then apply their learning in relation to front of house and kitchen operations to 

determine how the proposed hospitality and catering provision will operate efficiently 

legally and financially viably whilst meeting the needs of their potential market. This unit 

provides a broad introduction to the vocational sector in a way that is purposeful and 

develops a range of transferable skills. 

How will 

students be 

assessed? 

Unit 1 is an externally marked exam. The pupils are awarded a total mark out of 90 

and this converts to a following grade level 1 pass, pass, merit, distinction. 

Unit 2 comprises of 8 assessment criteria. This is marked by the class teacher. 

1.1-1.4 and 2.1-2.4. Each assessment criteria is assessed to a level 1 pass, pass, 

merit ,distinction. 

What skills will 

I need? 

 Good at communicating and explaining your ideas 

 Enjoys thinking creatively and making decisions 

 Interested in learning about food and the importance of nutrients in the body 

 A flare for menu design and explaining why products meet the needs of users. 

 A passion for learning about industry and applying your knowledge to real life 

scenarios. 

 Interested in cooking and learning new skills. 

 


