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Introduction


The hospitality industry is an important sector in the UK economy. It is the third-largest employer in the UK, employing 3.2 million people and contributing approximately £72 billion to the UK economy. It is an exciting, fast-paced industry to work in, made up of a range of different establishments, including hotels, restaurants, pubs, cafés and fast-food outlets, as well as visitor attractions such as theme parks, and sports and music venues. A wide variety of job roles are available in the industry, including chefs, waiting and housekeeping staff, receptionists and managers.

This book has been designed to help you develop the knowledge, understanding and practical skills you’ll need to complete the WJEC Level 1/2 Vocational Award in Hospitality and Catering (Technical Award). As well as preparing you for the final exam and controlled assessment, the book will introduce you to the vibrant hospitality and catering industry, and give you an insight into the types of careers available to you in the future, as well as opportunities for further study.

The qualification is made up of two units, both of which are covered in this book, and you must study both of them.


1. The hospitality and catering industry

In Unit 1 you will learn about the hospitality and catering industry, including different types of hospitality and catering providers and how they operate, as well as health and safety and food safety in hospitality and catering.

This unit is assessed by a written exam, which is set and marked by WJEC. Your teacher will tell you when you will complete the exam. The exam will last 1 hour 20 minutes and there are 80 marks available; it is worth 40 per cent of your total qualification. The exam will include a mixture of short-answer and extended-response questions based around different hospitality and catering scenarios.



2. Hospitality and catering in action

In Unit 2 you will apply your knowledge and understanding of why nutrition is important, and learn how to plan nutritious menus. You will learn a range of practical cooking skills that you will need to prepare, cook and present dishes. You will also learn how to review your own work effectively.

This unit is assessed by a controlled assessment lasting approximately 12 hours and there are 120 marks available; it is worth 60 per cent of your total qualification. Your teacher will give you an assignment brief that has been provided by WJEC; this will include a scenario and details of several tasks that you will need to complete.






How to use this book


This textbook is divided into two parts, each covering one unit of the WJEC Level 1/2 Vocational Award in Hospitality and Catering specification:


	•  Unit 1 The hospitality and catering industry

	•  Unit 2 Hospitality and catering in action.



Each of these units is divided into topic areas. All of the teaching content for each learning outcome is covered in the book.


Key features of the book

The book is organised by the units in the qualification, with each unit broken down into the topic areas covered by the specification. Each unit opener will help you to understand what is covered in the unit, listing the topic areas covered and what you will be assessed on, all fully matched to the requirements of the specification.
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ABOUT THIS UNIT

An introduction to what you will be learning about in each topic.
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TOPICS

The topics are clearly stated so you know exactly what is covered.
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HOW WILL I BE ASSESSED?

Assessment methods are clearly listed and fully mapped to the specification.
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What will I learn?

A summary of the knowledge and understanding that you will be covering.
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Getting started

Short activities to introduce you to the topic.
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Key terms [image: ]

Important terms highlighted to aid understanding.
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Case study [image: ]

See how concepts can be applied to businesses and learn about real-life scenarios.
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Activity [image: ]

A short task to help you understand an idea or some assessment criteria.

Activities include group and research tasks. Some activities provide suggestions for ways in which your teacher may give you additional support when completing the tasks. Extension activities are also included to develop your learning further.
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Knowledge check

Test your knowledge and understanding of each learning outcome.

[image: ]






[image: ]

Practice questions [image: ]

These appear in Unit 1, which will be assessed by an exam, and will help you to prepare for it.
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Assignment practice

This appears in Unit 2 and will help you to prepare for your assessment with model assignments, and tips and guidance on how to achieve pass, merit and distinction grades.
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Unit 1 The hospitality and catering industry
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ABOUT THIS UNIT

In this unit you will study the hospitality and catering industry. You will learn about:


	•  the different types of providers in the hospitality and catering industry, and how they operate

	•  the job roles that are available, what it is like to work in the industry, and the skills, qualifications and experience needed for each of these jobs

	•  what makes a successful hospitality or catering business

	•  health and safety and food safety requirements in hospitality and catering.
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TOPICS

The topics covered in this unit are:


	1.1  Hospitality and catering provision

	1.2  How hospitality and catering providers operate

	1.3  Health and safety in hospitality and catering

	1.4  Food safety in hospitality and catering
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HOW WILL I BE ASSESSED?

You will be assessed by a written examination, which contributes towards 40 per cent of the qualification.

The exam lasts 1 hour 20 minutes and is worth 80 marks.

There will be a range of short- and extended-answer questions based around applied situations. Some questions will include stimulus material, such as a photo, table or graph, which you will need to respond to.
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