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Unit 26: Introduction to the catering and hospitality industry

In this unit students will learn about the different sectors of the catering and hospitality industry including:
· Hotels 
· Restaurants
· Pubs, bars & nightclubs
· Events venues
· Visitor attractions
· Holiday parks.
· Hostels 
· Membership clubs
· Contract catering

Students will discover the different job roles available in the industry and will also learn about the qualifications, training and experience needed to progress into these roles.


Unit 69: Improving own learning and performance

In this unit students will identify their own strengths and areas of improvement. They will then identify a realistic long-term goal to improve on over the course of the year.

Students will then produce an action plan that they will use and update throughout the academic year.

	
Unit 27: Maintenance of a safe, hygienic and secure working environment

In this unit students will learn how to maintain personal health and hygiene in a safe and secure workplace.

Students will look at the Health and Safety at Work at to learn their legal responsibilities as an employee.

Students will also learn about how employers can ensure that they keep their staff by providing PPE and ensuring the work environment is safe.

Finally, students will learn how to maintain a safe, hygienic and secure workplace – this will look specifically at the hospitality industry but will also discuss how this is done in other employment sectors. 

Students may also have the opportunity to undertake a recognised food hygiene certificate.

	
Unit 24: Basic food preparation and cooking

In this unit students will learn about the principle methods of cooking including:

· Broiling
· Grilling
· Roasting 
· Baking 
· Sautéing 
· Deep-frying 
· Pan-frying

Students will also be given the opportunity to prepare simple dishes safely and hygienically using wet and dry methods.

They will also review their own performance and make suggestions for future improvements.


Unit 25: Customer service in the hospitality industry

Students will learn about the benefits and importance of good customer service. They will also learn about the importance of good personal presentation when working in a customer facing role.

After identifying what good customer service is, students will have the opportunity to put their newly acquired skills into practice in a hospitality environment role play exercise.








