WHAT DO WE STUDY IN HOSPITALITY AND
CATERING AT GCSE?
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HOW [S HOSPITALITY AND CATERING
ASSESSED AT GCSE?

MURTURE - CHALLENGE - INSPIRE



Question: Q2 i in... Finish Test

Section: Section

Test: Specimen Paper (Hospitality and Catering (NEW) Unit 1 Level 1/2) Candidate: USER Demo 7. You work for Towers London Borough Council and have been asked to place an advert for an Environmental Health
ER , , | Officer (EHO)

f&;féﬁiﬁ‘;’ L'f,ffé;lﬁ:;‘f?ﬁ;‘iﬁ.fﬂf,f;”;e?;‘:;ii‘f;;?;d“e fes & ulitme permanent contact [4 marks] Complete the missing information in the advert for the role and responsibilities of the Environmental Health Officer
(EHQ). [8 marks]
[ © ]

Environmental Health Officer required

Towers London Borough

(b) Give two examples of the job role and responsibilities of an executive chef. [2 marks] Pay £.365UU £3950O

Working pattern: Full-time, permanent
Hours: 9.00 am — 5.00 pm
| | DBS check: Yes

(c) Identify two relevant qualifications that an executive chef working in a professional kitchen may have. [2 marks]

Role: [2 marks]

Responsibilities: [6 marks]

. ? : | |

4. (a) ldentify the correct use for each piece of equipment.

Drag and drop the correct image to the correct description in the spaces below. [2 marks]

Options

i
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WHAT DO YOU COOK IN YEAR 107

« Knife Skill Practicals: Apple * Chicken thigh de-boning
Swans, Onion fine dicing, » Tandori chicken flatbread
carrot julienne & brunoise e Festive biscuits

- Pasta making * Fish cakes and wedges

e Duchess potatoes
* Chicken kievs
* Homemade pot noodle * Eton mess

« Mediterranean veg traybake * Bread
» Shortbread

. * Viennese fingers
* Pain au chocolat * Apple crumble + custard

« Strawberry cheesecake * Quesadillas
* lce cream

» Sweet potato fries
* Veggie samosas

* Macaroni cheese
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WHERE CAN HOSPITALITY AND CATERING
GCSE TAKE YOU?

Key transferable skills: Typical career paths:
Knowledge of nutrition Nutritionist

Cooking Hotel work/management
Time management Chef

Customer service Food manufacturing
Organisation Food product development
Research skills Environmental health
Motor skills
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Y STAGE 5 AND FURTHER
SITUDY

Level 3 Food Science and Nutrition, which can lead to...

UK universities ranked by subject area: nutrition and food science Go to overall league table
Satisfied Satisfied
Guardian with with Student to Spend per Average  Valueadded — Career after Contin-
2026 Institution scoref100 v teaching ~ feedback~  staff ratio~ student/10~ entry tariff scoref10~ 15 months v uation v
1 (%) Ulster 100 93.8 84 1.4 7 134 8 86 98.6
2 (+) BathSpa 97.8 94.6 821 12.6 3 n/a 8 n/a 94.2
3 (%) Reading 95.5 94.4 82.9 16.1 10 125 8 91 94.2
4 (%) Chester 94.2 856 81.8 20.2 5 133 8 nfa 96.1
5 Cardiff Met 93.8 92.2 90.4 1 nfa nfa 7 n/a 93.5
6 (+) Plymouth 93.7 95 76.7 16.4 4 147 6 98 93.9
7 (%) Surrey 90.5 94 84.5 15.2 6 133 2 93 98.8
8 (%) Manchester Met 87.7 90.4 89.2 15.6 5 136 7 93 87.4
9 (%) Hertfordshire 85.1 90.7 874 15.6 5 119 8 nfa 94.1
10 (%) Nottingham 84 82 78.9 12.1 9 149 3 28 975
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FOR FURTHER INFORMATION OR QUESTIONS

* For further information, please discuss during the break this
evening, or with your child’'s Art or Tech teacher during
Progress Evening, Thursday 5™ February 2026.

* LReynolds@wren.excalibur.org.uk
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