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BTEC Hospitality First

Examination Board: Edexcel

What will you learn?
The hospitality industry is exciting and diverse, and provides many possibilities for employment, travel and progressive career paths. There are many differing types and style of hospitality outlets and establishments. These include:
hotels
restaurants
pubs, bars and nightclubs
contract food service providers (e.g. corporate hospitality, school canteens, prison catering)
hospitality services
membership clubs
events.
People that work within the hospitality industry provide or support the provision of food, drink and accommodation. Their aim is to meet the needs and requirements of the guests. The guests or customers are one of the most important aspects of hospitality. The guests could be from the local area or from anywhere in the UK, or they may be international visitors from all around the world. They might be tourists, business people or family groups. There is a wide variety of people involved in hospitality, either as staff or guests, and this brings a really exciting aspect to the industry.
Working in hospitality can be very rewarding. 

Why choose to study Hospitality and Catering?
There are many different skills that can apply to the hospitality industry. This is because the industry is so diverse, and different skills can be needed in the different areas of hospitality. By choosing to study Hospitality we will develop you in these areas providing you with a portfolio of employable skills  
Social and interpersonal skills
Social and interpersonal skills can apply to most aspects of hospitality. If you are a member of
staff working front of house, then it is important that you are able to talk to customers and guests. Even staff working behind the scenes must deal with people.
Practical skills
There are a variety of practical skills that are used within the hospitality industry. The specific practical skills that you will need will depend on the area you work in and your particular role. You may prefer working front of house or behind the scenes.
Teamworking skills
Being able to work well in a team is very important when working in a kitchen environment. You will need to be able to communicate quickly and efficiently with the other chefs and with the waiting staff. 
Numeracy and literacy skills
Aspects of kitchen management, such as calculating costs and menu creation, require good levels of numeracy and literacy. Chefs are often in charge of ordering foods and ingredients, and they need to know stock levels and ordering requirements. Chefs are also required in most establishments to calculate gross profits on food sales. These tasks will involve working with figures and percentages.

Planning and organising skills
When working front of house, you will need skills for the planning and organisation required to run small-scale hospitality events. Organisational skills are very important for all aspects of working within the hospitality industry and are developed throughout the BTEC Hospitality course. 
Physical skills
Having a good sense of balance and spatial awareness is also a useful skill. When waiting tables, you will have to carry food from the kitchen and serve it at the table. 
Presentation skills
Presentation skills are useful if you are working within management in the future. You are likely to have to present information to other people, such as your area manager. 

What will you learn?
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There are 3 mandatory units and 1 optional units
· Introducing the Hospitality Industry 
· Working in the Hospitality Industry
· Food Safety and Health and Safety in Hospitality
· Planning, Preparing, Cooking and Finishing Food
How is it assessed?

The course is 75% coursework and 25% exam.  The assignments for the coursework will be assessed in a variety of ways. Some could be written in the style of a report or brochure and others may be an observation of you working whilst serving customers, preparing food or being front of house.  You will be put into real working environments which will provide you with work experience to gain the necessary skills. 
How will it be graded?

You will gain a pass, merit or distinction – all are GCSE equivalent

Pathways after Year 11

	Training Pathways
	Career routes

	
Study BTEC Level 3 in Hospitality.

Apprenticeships.

Degree courses in Hospitality of Food Industry . 



	
You will be learnt a portfolio of skills that will be transferrable into jobs making you more desirable to employ.

Trainee chef, Waiting Staff, Teacher, Hotel Manager, Events Manager, Production Management,  Food Development, Medical Industry, Sports and Health Advise.

Salaries typically from £15k to £75K



What are Wyedean students’ views about this course? 

“We liked the way of working with BTEC and found it less stressful than GCSEs.”  
“I like the constant assessment; knowing that each piece of work is adding to my final grade.”  
 “I used to be really shy but now I really enjoy interacting and providing customer service.”  
“Studying Hospitality has made my gain confidence with dealing with members of the public.”
     Year 9 Options 2017

     Year 9 Options 2017
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