Hospitality & Catering WJEC
What is Hospitality & Catering all about?
Hospitality and Catering is an exciting new course designed to develop in learners 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. There is the opportunity
to learn about issues related to nutrition and food safety and how they affect successful
hospitality and catering operations.

What topics will I cover?
A qualification in Hospitality and Catering will prepare you to become more aware of the skills
required to go into Hospitality and catering for large-scale events.
In this qualification, learners will also have the opportunity to develop some food preparation
and cooking skills as well as transferable skills of problem solving, organisation and time
management, planning and communication.
Through the two units, learners will gain an overview of the hospitality and catering industry
and the type of job roles that may be available to assist them in making choices about
progression.
Where can the qualification take me?
Employment in hospitality and catering can range from catering assistants to chefs, hotel or
bar managers and food technologists in food manufacturing. All of these roles require further
education and training through apprenticeships or further and higher education.
How am I assessed?
Unit 1: The Hospitality and Catering Industry (externally assessed)
This will be an online assessment that will test you on the skills and knowledge that you have
learnt over the 2 years.
Duration: 90 minutes
Unit 2: Hospitality and Catering in Action (internally assessed)
This will be a practical exam where you will have been tasked to produce a variety of dishes
and outcomes to a set brief in exam conditions. You will also be producing a research folder
showing your planning and management of ingredients.
What examination board will I follow?
WJEC
Who should I speak to for further information?
Mrs Howells-Flahive or Mrs Holmes

