
WHAT DO WE STUDY IN HOSPITALITY AND 
CATERING AT GCSE?

Kitchen Structure Health and safety Themes:
- Nutritional needs
- Cooking complex recipes
- Types of catering 

businesses



HOW IS HOSPITALITY AND CATERING 
ASSESSED AT GCSE? 

Exam – 40%
80 minutes, on-screen (typing)
• The hospitality and catering industry
• Food poisoning
• Kitchen equipment
• Customer service

Coursework (NEA) – 60%
9 hours + 3-hour practical
• Planning and preparing two dishes for two types of customer
• Time planning
• Evaluating





WHAT DO YOU COOK IN YEAR 10?

• Knife Skill Practicals: Apple 
Swans, Onion fine dicing, 
carrot julienne & brunoise

• Pasta making

• Sweet potato fries

• Homemade pot noodle

• Mediterranean veg traybake

• Veggie samosas

• Pain au chocolat

• Strawberry cheesecake

• Macaroni cheese

• Chicken thigh de-boning
• Tandori chicken flatbread
• Festive biscuits
• Fish cakes and wedges
• Duchess potatoes
• Chicken kievs
• Eton mess
• Bread
• Shortbread
• Viennese fingers
• Apple crumble + custard
• Quesadillas
• Ice cream



WHERE CAN HOSPITALITY AND CATERING 
GCSE TAKE YOU?

Key transferable skills:

Knowledge of nutrition

Cooking

Time management

Customer service

Organisation

Research skills

Motor skills

Typical career paths:

Nutritionist

Hotel work/management

Chef

Food manufacturing

Food product development

Environmental health



KEY STAGE 5 AND FURTHER 
STUDY
Level 3 Food Science and Nutrition, which can lead to...



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 5th February 2026.

• LReynolds@wren.excalibur.org.uk


	Slide 1: WHAT DO WE STUDY IN HOSPITALITY AND CATERING AT GCSE?
	Slide 2: HOW IS HOSPITALITY AND CATERING ASSESSED AT GCSE? 
	Slide 3
	Slide 4: WHAT DO YOU COOK IN YEAR 10?
	Slide 5: WHERE CAN HOSPITALITY AND CATERING GCSE TAKE YOU?
	Slide 6: KEY STAGE 5 AND FURTHER STUDY
	Slide 7: FOR FURTHER INFORMATION OR QUESTIONS

