
Year 9 Transition into Year 10 
 

Subject:  Hospitality and Catering 

Examination Title:  Hospitality and Catering Level 1/2 Award (Spec A) 

Key Contacts: 

krundle@plymstockschool.org.uk 

llworely@plymstockorg.uk 

 

 

Examination Board:  WJEC 

Examination Board Syllabus Website: 

http://www.wjec.co.uk/qualifications/hospitality-and-catering/hospitality-and-
catering-level-1-2-award.html 

Supportive Resources: 

The WJEC website has some very useful information about the course and its structure. 

 Other websites such as the British nutrition foundation and NHS live well provide vital 
nutritional information to support the course.  

https://www.nutrition.org.uk/ 

https://www.nhs.uk/live-well/ 

 

You can supplement also use BBC bite size for information relating to food  

 

http://www.bbc.co.uk/schools/gcsebitesize/design/foodtech/compositionpropertiesr
ev1.shtml 
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Additional information: 

The catering course has two main components – coursework and exam.  The coursework 
counts for 60% of the overall mark, and the exam the remaining 40%.  The exam is taken 
online and will fall in year 11. We endeavour to support the course with educational trips 
and guest speakers, wherever possible.  

 

Coursework will take 7 guided learning hours. Students will be given a scenario relating to 
the catering industry. They will have to research the brief in detail, plan and prepare 
healthy meals in controlled conditions.  
 
Successful work for both coursework and exam requires a good understanding of the 
catering industry and nutrition, in addition to a range of practical cookery skills.  To help 
support a student on the course we recommend asking the following questions: 

 

 Do I have a clear understanding of nutritional needs across the ages?  
 

 Do I know the government requirements for healthy eating?  
 

 Do I know about a range of outlets in the catering industry?  
 

 How can I develop a range of skills in cookery?  
 

In addition to enquiring about and looking through your child’s art work and talking to them 
about what they are doing, two other things are crucial to success in this subject. 

 Having a space at home in which to cook is immensely useful. 

 Supporting your child to make a regular commitment to working on their cooking at 
home (AT LEAST AN HOUR A WEEK – slower paced students will need longer).  It 
is impossible to cram or catch up on course/exam work at the last minute – 
SUCCESS REQUIRES A STEADY, ONGOING APPROACH OVER THE WHOLE 
OF Y10 AND Y11  

 

All students will clearly receive support from their teacher in lessons.  In catering, 
especially in Y11, the expectation is that students develop their own recipe choices and 
work independently, so feedback is one-to-one and tailored to the individual student.  

 

 We encourage students to research and find their own recipes and information for 
controlled assessments. We expect them to collect a range of sources as the exam board 
will not allow copied and pasted research from the internet. It is worth collating leaflets, 
magazines and other relevant articles in your folder.  

  

Your child will benefit enormously from your interest and support, even if you don’t 
consider yourself to be particularly good at cooking.  Thank you for your time and good 
luck! 

 

 


