{Hospitality and Catering} {Year 11}
·                Autumn
Assessment:

Students are assessed on their ability throughout the project through live marking at key points which leads to a total project mark 
                  Spring
Assessment:

Following completion, coursework portfolios will be internally assessed by teachers using WJEC marking criteria. Completion of Unit 2 contributes to 60% of the final qualifications grade.
Assessment:

Final Examination:  
• 1 hour 20 minutes  
• 80 marks  
• Worth 40% of the overall qualification  
• Sat in June  
                 Summer
 Homework Expectations:
Homework is set bi-weekly and is designed to reinforce classroom learning, strengthen recall and support examination success. Activities review recent learning, include retrieval practice from previous topics, develop subject-specific vocabulary, improve examination technique and support preparation for both Unit 2 coursework and the Unit 1 examination. All homework is completed through Microsoft Forms and can be accessed using students’ school email accounts. 

Overview
Summer Term – Unit 1 Learning and Examination Preparation
 Following completion of Unit 2, students will focus on Unit 1 theory content and examination preparation. Topics include 
· Operations – Front and back of house, customer service, documentation, equipment, equality and diversity. Health and Safety – Legislation, risk assessments, hazards, accidents and HACCP. Food Safety – Food poisoning, bacteria, allergens, contamination, temperature control and food laws. 



Spring Term – Unit 2 Practical Assessment
Students will complete the practical food production element of Unit 2 by preparing, cooking and presenting dishes, demonstrating technical skills, applying food safety practices and evaluating their work. 
 
Students will: 
· Prepare, cook and present a range of dishes, Demonstrate a variety of technical food preparation skills 
· Apply food safety and hygiene practices, Work efficiently and independently 
· Present dishes professionally, Complete final evaluations of their practical work 
Unit 1: The Hospitality and Catering Industry
· Hospitality and Catering Providers – Types of businesses, services offered, standards, ratings and factors affecting success.  
· Working in the Industry – Job roles, qualifications, personal attributes, contracts, pay and career opportunities 


The WJEC Level 1/2 Vocational Award in Hospitality and Catering is a practical and vocational qualification that develops students' understanding of the hospitality and catering industry alongside advanced food preparation and cooking skills. Throughout Year 11, students will build upon the knowledge and practical skills developed in Year 10 to complete the Non-Exam Assessment (Unit 2) and prepare for the final Unit 1 examination.  
Autumn Term – Unit 2 Preparation and Learning  
 
Topics covered include: 
· Nutritional needs of different groups, Nutrients and their functions 
· Healthy eating and current dietary guidance, Special dietary requirements 
· Menu planning and recipe adaptation, Costing and budgeting 
· Meeting client briefs, Food presentation techniques 
· Advanced preparation and cooking skills 
· Time planning and organisation 
Students will complete a range of practical activities designed to develop confidence and competence in producing high-quality dishes independently in preparation for their controlled assessment. 


