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Level 1 & 2 Hospitality and Catering Aims

* to support learners who want to learn about
this vocational sector and the potential it can
offer them for their careers or further study.

* provide learners with the opportunity to
develop a range of specialist and general skills
that would support their progression to
employment.

* Employment in hospitality and catering can
range from waiting staff, receptionists and
catering assistants to chefs, hotel and bar
managers and food technologists in food
manufacturing.
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* All of these roles require further education andiie ki
training either through apprenticeships or >body g
further and higher education.
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Level 1 & 2 Hospitality and Catering
Summary of Assessment

Unit 1

This unit is externally assessed through a written examination which contributes
£,0% to the overall qualification grade.

Duration: 1 hour 20 minutes

Number of marks: 8o

Format: short and extended answer questions based around applied situations.
Learners will be required to use stimulus material to respond to questions.

Unit 2: Hospitality and Catering in Action

This unitis internally assessed through controlled assessment.

The assessment contributes 60% to the overall qualification grade.

WIJEC Level 1/2 Vocational Award in Hospitality and Catering (Technical Award)
Duration: 12 hours ( 3 of which is the practical exam)

Number of marks: 120

Format: An assignment brief will be provided by WJEC, which will include a scenario
and several tasks.

The assignment brief will be set annually by WJEC.




Assessment

Vocational Awards are awarded on an 8-point scale:
Level 2 Distinction¥,

Level 2 Distinction,

Level 2 Merit,

Level 2 Pass,

Level 1 Distinction¥*,

Level 1 Distinction,

Level 1 Merit,

Level 1 Pass.

Candidates who do not achieve the uniform marks required to achieve a Level 2
Pass will have their achievement recorded as U (unclassified) and will not receive a
certificate.

Individual units are recorded on a uniform mark scale (UMS) with the following
grade equivalences:

Level 2 | Level 1
IMmax | D* | D | M | P Db | M | p

| o* |
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Level 2 & 2 Hospitality and Catering
Non — Examination Assessment




Level 1 & 2 Hospitality and Catering

What can | do next?
Teaching Cport SCience

Food Science
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Level 1 & 2 Hospitality
and Catering

What can | do next?

If you enjoy...
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ospitality & Catering

...then you might like these jobs/careers

Barperson
Banqueting Manager
Butler

Cellar Technician
Chef/Cook
Concierge

Contract Caterer
Fast Food Assistant
Hotel Manager

Hotel Receptionist
Housekeeper
Kitchen Assistant
Kitchen Porter
Publican

Restaurant Manager
Room Attendant
Sommelier/Wine Waiter

| Waiter/Waitress

Administrative Assistant
Contract Catering Administrator
Human Resources Manager
Health & Safety Inspector
Hotel Administrator
Secretary

Administration,

Business and
Office Work

Dietician

District Nurse

Occupational Therapy Assistant
Health Promotion Specialist
Health Visitor
Herbalist

Nutritional Therapist

Healthcare

Abbatoir Worker
Baker

Brewer

Food Processing Operative
Cake Decorator

Chocolatier D,
Confectioner !4
Wine Producer

Manufacturing and
Production

Bacteriologist

Consumer Scientist

Food Microbiologist

Food Scientist

Food Technologist

Home Economist
’ Research Scientist
Zoologist

Science,
Mathematics and
Statistics




