
 

WJEC Eduqas Level 1 and 2 Technical Award in Hospitality and Catering  

  HT 1 HT 2 HT 3 HT 4 HT 5 HT 6 

YEAR 10 

Unit 1 The 

Hospitality 

and Catering 

Industry   

1.1.1 Hospitality and 
catering providers 

● -Commercial 
● -Non-

commercial  
● -Residential  
● -Non Residential 

1.1.1 Hospitality and 
catering providers 

● -Food service:  
● -Residential 

service 
● -Standards and 

ratings 

1.4.1 Food related 
causes of ill health 

1.4.2 Symptoms and 
signs of food-induced 
ill health 

1.4.3 Preventative 
control measures of 
food-induced ill 
health. 

1.2.1 The operation of 
the front and back of 
house 

1.2.2 Customer 
requirements in 
Hospitality and 
Catering  
 
1.2.3 Hospitality and 
catering provision to 
meet specific 
requirements 

1.3.1 Health and safety 
in hospitality and 
catering provision 

1.3.2 Food safety  

1.1.2 Working in the 
hospitality and 
catering industry 

1.1.3 Working 
conditions in the 
hospitality and 
catering industry  

Unit 2 

Hospitality 

and Catering 

in Action 

2.1.1 Understanding the 
importance of nutrition: 
 
-Macronutrients: 
carbohydrate, fat, 
protein 
-Micronutrients 
Vitamins, Minerals 
-Dietary fibre (NSP) 
-Water. 
 

2.1.1 Different life-stages 
 
2.3.3 Food safety 
practices 
 
2.3.1 How to prepare and 
make dishes: 

● Soup 
● Artisan bread and 

butter 

2.1.1 Special dietary 
needs  
 
2.3.2 Presentation 
techniques 
 
2.3.3 Food safety 
practices 
 
2.3.1 How to prepare 
and make dishes: 

2.1.2 How cooking 
methods can impact 
on nutritional value 
 
2.3.2 Presentation 
techniques 
 
2.3.3 Food safety 
practices 
 

2.2.2 How to plan 
production 
 
2.2.1 Factors affecting 
menu planning  
 
2.3.3 Food safety 
practices 
 
2.3.1 How to prepare 
and make dishes: 

2.2.1 Factors 
affecting menu 
planning  
 
2.4.1 Reviewing of 
dishes  
 
2.4.2 Reviewing own 
performance 
 



 

2.3.3 Food safety 
practices - knife safety  
 
2.3.1 How to prepare 
and make dishes: 

● Coleslaw with 
homemade mayo 

● Spring rolls 
● Apple strudel 

(homemade puff 
pastry) 

● Cheese and onion 
tart 

● Swiss roll 

● Portioning 
chicken 

● Fajitas 
● Honey glazed 

chicken wings 
and drumsticks - 
presentation 
skills of savoury 
dishes 

2.3.1 How to prepare 
and make dishes: 
 

● Shepherds pie 
● Chelsea buns 
● Filleting fish - 

Fish cakes 

● Timeplan - 
Chicken curry 
with 
accompanime
nt 

● Homemade 
pasta - 
carbonara 

● Dessert - own 
choice  

Mock coursework 
and practical exam 
 
2.3.1 How to prepare 
and make dishes: 

● Sweet 
presentation 

● Tunnocks 
teacake 
challenge 

● Own choice 
dishes X2 
starter, main 
or dessert 
and x2 
accompanim
ent. 

YEAR 11 

Unit 1 The 

Hospitality 

and Catering 

Industry 

Retrieval 1.1.1, 1.1.2, 
1.2.1 

-1.1.4 Contributing 
factors to the success of 
hospitality and catering 
provision  

Retrieval 1.3.1, 1.3.2, 
1.4.3  

-1.4.4 The Environmental 
Health Officer (EHO) 

Unit 1 exam - 1st 
attempt  
 

Revision Schedule  
● 1.1.1 

Hospitality and 
Catering 
providers  

● 1.1.2 Working 
in the 
hospitality and 
catering 
industry 

Revision Schedule  
● 1.2.1 The 

operation of 
the front and 
back of house  

● 1.2.2 
Customer 
requirements 
in hospitality 
and catering  

● 1.2.3 
Hospitality and 
catering 
provision to 

Revision Schedule   
● 1.4.1 Food 

related causes 
of ill health  

● 1.4.2 
Symptoms and 
signs of food-
induced ill 
health  

● 1.4.3 
Preventative 
control 
measures of 

Unit 1 exam - 2nd 
Attempt 

Unit 2 

Hospitality 

and Catering 

in Action  

Task 1a Nutritional 
needs of the customer  
 

Task 2b Planning for 
production of dishes 
 



 

Task 1b Impact of 
cooking methods on 
chosen dishes  
 
Task 2a 
Factors affecting choice 
of dishes 

Task 3a - 3d Prepare, cook 
and present dishes 
(practical exam) 
 
Task 4a Assess production 
of presented dishes  
 
Task 4b Review own 
performance.  
 
Unit 2 NEA Submission  

● 1.1.3 Working 
conditions in 
the hospitality 
and catering 
industry 

● 1.1.4 
Contributing 
factors to the 
success of 
hospitality and 
catering 
provision 

meet specific 
requirements 

● 1.3.1 Health 
and safety in 
hospitality and 
catering 
provision  

● 1.3.2 Food 
Safety 

food-induced 
ill health  

● 1.4.4 The 
Environmental 
Health Officer 
(EHO) 

 



 

 

Food, Hospitality & Catering 

 

Subject: Food; Hospitality & Catering  Year 10 and Year 11   

Examination Board:  WJEC / 
Eduqas 

Specification Code: 603/7022/1 
Qualification:  WJEC Eduqas Level 1/2 Award 
in Hospitality and Catering 

Director of Faculty: Mrs M Boulton   KS4 Subject Lead:  Miss M Fisher   

Teaching Staff:  Miss M Fisher, Mrs M Boulton   

Curriculum Rationale:  
WJEC Eduqas equips learners with the knowledge, understanding and skills required to cook and apply the principles of 
nutrition and healthy eating. It encourages learners to cook, enables them to make informed decisions about food and 
nutrition and allows them to acquire knowledge in order to be able to feed themselves and others affordably and 
nutritiously, now and later in life. In addition, these qualifications also support learners to develop the essential 
employability skills that are valued by employers, further and higher education.     

Yr 10 Term 1 - Course Content:  
Unit 1   
1.4.1 Food related causes of ill health   
1.4.2 Symptoms and signs of food 
induced ill health  1.4.3 Preventative 
control measures of food induced ill 
health  
  
Unit 2  
2.1.1 Understanding the importance of 
nutrition   
2.1.2 How cooking methods  
can impact on nutritional value   
  
  
2.3.1 How to prepare and make dishes   
2.3.2 Presentation techniques   
2.3.3 Food safety practices   

  

Yr 10 Term 2 - Course Content:  
Unit 1   
1.1.1 Hospitality and Catering providers   
1.2.1 Operation of front and back of 
house   
1.2.2 Customer requirements in  
Hospitality and Catering   
1.2.3 Hospitality and Catering provision 
to meet specific  
requirements   
  
Unit 2  
2.2.1 Factors affecting menu planning   
2.2.2 How to plan production   
  
  

  
  

Learners will continue to learn how to 
prepare and make a range of dishes 
for the duration of the course   

Yr 10 Term 3 - Course Content:  
Unit 1   
1.3.1 Health and safety in  
Hospitality and Catering Provision   
1.3.2 Food Safety   
1.4.4 The Environmental Health  
Officer (EHO  
  
Unit 2  
2.4.1 Reviewing of dishes   
2.4.2 Reviewing own performance   
  
Unit 2 internal assessment, 
externally moderated in the June 
window.  
  
  
  
 

 
  

Learners will continue to learn 
how to prepare and make a 
range of dishes for the duration 
of the course  

Yr 11 Term 1 - Course Content:  
Unit 1   
1.1.2 Working in the Hospitality and Catering 
industry   
1.1.3 Working conditions in the Hospitality 
and Catering industry   
1.1.4 Contributing factors to the success of 
Hospitality and  

Yr 11 Term 2 - Course Content:  
Unit 1 external assessment attempt  
1 in January window   
  
Revision of unit 1 topics:  
1.1 Hospitality and catering 
provision   

Yr 11 Term 3 - Course Content:  
Unit 1 external assessment 
attempt  
2 in June window  
  
Unit 2 resubmission where 
appropriate  
  



 

Catering provision  
  
  

  

1.2 How hospitality and catering 
providers operate   
1.3 Health and safety in hospitality 
and catering   

Food safety in hospitality and 
catering  

Cash in qualification unit 1 and 2 
submissions for final grading.   
  

  

Assessment Overview: 
Unit 1 subject content is covered throughout year 10 and 11 and is externally assessed. The online external assessment 
will be available in January or June of year 11. The specification for the external assessment is as follows: Duration: 1 
hour 20 minutes, Grading: Level 1 Pass, Level 1 Merit, Level 1 Distinction, Level 1 Distinction*, Level 2 Pass, Level 2 
Merit, Level 2 Distinction, Level 2 Distinction* Format: On screen, eassessment. Short and extended answer questions 
based around applied situations. Learners will be required to use stimulus material presented in different formats to 
respond to questions. 40% of qualification. 
Unit 2, covered in Year 10 and is internally assessed and externally moderated. All assessments must be conducted 
under controlled assessment conditions and completed during specific lesson times. The final assessment objective 
involves a practical assessment which again is completed under controlled assessment conditions. Duration: 12 hours. 
60% of qualification.   

Homework and Revision Guidance:  
• One homework task is assigned per week, each task will take 30/40 minutes to complete, homework can be 

completed via the virtual platform (Google Classroom and Bromcom)  

• Remote learning is completed via Google Classroom, all teaching resources and homework’s are available for 
reference and completion each week.  

• Revision sessions will be held in the run up to the exam in Year 11 which will include revision packs for pupils 
to access for independent study. 

 

Learning and Career Pathways:  

• Restaurant Management   
• Environmental Health Officer chef and commis chef.  
• Nutritional Scientist 
• Kitchen Brigade / Chef 
• Waiting / Banqueting staff 
• Apprenticeships within Catering 
• Dietician 
• Sport Nutritionist   
• Level 3 Catering Courses – including pastry 

 


