{Hospitality and Catering} {Year 10}
·                Autumn
Assessment:

Assessment: 
• Examination: 80 marks 
• Duration: 1 hour 20 minutes 
• Contributes 40% towards the Year 10 mock grade 
• Designed to assess knowledge and understanding of the hospitality and catering industry
                  Spring
Assessment:

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

• A mock practical cooking examination 
• A mock Unit 2 coursework assessment 
 
Work will be assessed and marked by the class teacher using WJEC assessment criteria. 
 
The results from Unit 1 mock examination (40%) and Unit 2 coursework and practical assessment (60%) will be combined to provide an overall Year 10 Hospitality and Catering grade. 
                 Summer
 Homework Expectations 
Homework is set every two weeks and is designed to support classroom learning and improve long-term retention of knowledge. Homework activities will: 
• Review learning from recent lessons, Include recall and retrieval practice from previous topics 
• Develop examination technique and subject vocabulary, Prepare students for future learning and assessments 
 All homework is completed through Microsoft Forms and can be accessed using students' school email accounts. Students are expected to complete all homework by the stated deadline to support their progress throughout the course. 

Overview
Summer Term – Mock Practical Assessment and Coursework 
During the Summer Term, students will apply their knowledge and practical skills through coursework-style activities. Students will: 
• Investigate nutritional needs of specific groups, Plan menus to meet a client brief 
• Produce a range of dishes independently, Demonstrate technical food preparation and cooking skills 
• Present dishes professionally, Evaluate their completed work


Students will begin preparations for Unit 2: Hospitality and Catering in Action. 

Topics covered include:
• The importance of nutrition, Nutrients and their functions, Healthy eating guidelines 
• Meeting the nutritional needs of different groups, Special dietary requirements 
• Menu planning, Costing and budgeting, Selecting appropriate dishes for specific clients 
• Food presentation techniques, Practical preparation and cooking skills 
 
Students will regularly practise a variety of dishes to develop the high-level practical skills required for the coursework assessment. 
The WJEC Level 1/2 Vocational Award in Hospitality and Catering is an engaging and practical course that develops students' knowledge, understanding and skills within the hospitality and catering industry. Students learn about the wide range of hospitality and catering providers, employment opportunities, health and safety requirements, food safety legislation and customer needs, whilst also developing practical food preparation, cooking and presentation skills. The qualification combines theory and practical work, preparing students for further study and careers within the hospitality and catering sector. 
During the Autumn Term, students will begin studying Unit 1: The Hospitality and Catering Industry.
Topics covered include: 
• Types of hospitality and catering providers, Commercial and non-commercial establishments 
• Residential and non-residential services, Standards, ratings and awards 
• Employment opportunities within the sector, Qualifications, training and career pathways 
• Personal attributes required for success, Customer requirements and expectations 
• Front and back of house operations, Industry documentation, equipment and dress codes 
 
Students will develop their understanding of how hospitality and catering businesses operate and what is required to provide excellent customer service. 

