
  

HOSPITALITY & CATERING EDUQAS 

 O P T I O N A L                     Subject Leader: Ms G Everson 

Examination: 40%      Non-exam Assessment: 60% 

 

This course concentrates on the hospitality and catering industry. You will develop the knowledge and 

understanding related to a range of hospitality and catering providers; how they operate and what they 

have to take into account to be successful. You will have the opportunity to learn about issues related to 

nutrition and food safety and how they affect successful hospitality and catering operations. In this 
qualification, you will also develop food preparation and cooking skills as well as transferable skills of 

problem solving, organisation and time   
 

You will be completing lots of practical work during this course and therefore, it is essential that you are 

prepared to bring ingredients at least once a week.   

 

ASSESSMENT 

Unit 1 (40%): The Hospitality and Catering Industry will be externally assessed with an online 

examination that lasts 90 minutes. You will be graded as follows: 

Grading: Level 1 Pass, Level 2 Pass, Level 2 Merit, Level 2 Distinction which are then converted to 1 to 8.5 

scores. 

Unit 2 (60%): Hospitality and Catering in Action is internally assessed. 

This involves you completing a piece of controlled assessment in school under examination conditions. 

You will be set a task by WJEC and will have to safely plan, prepare, cook and present dishes to satisfy 

the task. 

 

EXTENDED LEARNING 

Extended learning is set on a regular basis.  It will test and extend class work activities. 

 

This qualification develops student’s skills in communication, creativity, independence, team building and 

evaluation.  Food is one of the fastest growing industries with many varied jobs on offer.   

 

CAREER OPPORTUNITIES 

Chef, sports science, dietician, food journalism, product development, home economist, events 

management, hospitality, front of house, conference management, buyer, production manager, public 

relations, hygiene control, National Health Service, health promotion, technical management, food quality, 

food preparation and retail. 
 

For more information please speak to your DT teacher. 
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Steps to Success 

1 Ensure your practical ideas are skilful, unique and will enable you to demonstrate your capability. 

2 Keep up-to-date with your controlled assignment.  Draft out work ahead of the deadline and give 

it in to the teacher for proofreading and then improve it. 

3 Be concise.  Use a small font and only write about relevant information.DO NOT copy out 

chunks of textbooks or stick in sheets from the internet.  (Use your own words to show under-

standing of the information). 

4 Attend after school sessions for one-to-one support and advice. 

5 Use ICT to present work and spell check. 

6 Cook as much as you can at home –practice makes perfect! 

7 Read the whole paper first because one question leads to the next. 

8 Read every question twice before starting and fill in every question. (Never leave a gap –always 

guess).  Underline the key points in the question. 

9 Check the mark allocation and make sure you have given one fact for every mark available. 

10 Use lesson time wisely.  


