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Reflecting the values of the whole school, our overriding philosophy in Hospitality and Catering is 

‘Friendship, Learning and Respect’. 

 

“Hospitality involves treating and caring for customers 

and clients so that they'll continue using the business's 

services.” 

 

The Hospitality and Catering sector includes all businesses that provide food, beverages, and/or 

accommodation services. This includes restaurants, hotels, pubs and bars. It also includes airlines, 

tourist attractions, hospitals and sports venues; businesses where hospitality and catering is not 

their primary service but is increasingly important to their success. According to the British 

Hospitality Association, hospitality and catering is Britain’s fourth largest industry and accounts for 

around 10% of the total workforce.  

 

This course enables learners to gain knowledge, understanding and skills relating to a specific 

vocational sector. In addition to development sector specific knowledge and understanding, it also 

supports students to develop the essential employability skills that are valued by employers, further 

and higher education as well as supporting them to be valued individuals in society by embracing our 

school values, Friendship, Learning and Respect. 

 

Each of the units of has been designed so that knowledge, skills and understanding are developed 

through tasks that have many of the characteristics of real work in the sector. Each unit has what is 

referred to as an ‘applied purpose’, which acts as a focus for the learning in the unit. A ‘plan, do, 

review' approach is adopted so that learners take part in practical activities in different contexts in 

order to learn the related theories. This approach mirrors many work related activities in the 

hospitality and catering sector and also provides for learning in a range of contexts.  

 

The first unit involves acquiring knowledge of all aspects of the industry and being able to propose 

new Hospitality and catering provision for specific locations using 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 
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operate efficiently, legally and be financially viable whilst meeting the needs of their potential 

market.  

 

The second unit involves applying 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. 

 

This course supports students who want to learn about this vocational sector and the potential it can 

offer them for their careers or further study. It is most suitable as a foundation for further study.  

 


