
Curriculum Offer - Department of Food and Catering Studies 

 

KS4 - Eduqas Level 1/2 Technical Award in Hospitality and Catering (Year 11 2017) 

This qualification has been designed to develop in learners the knowledge and understanding related to 
a range of hospitality and catering providers; how they operate and what they have to take into account 
to be successful. There is the opportunity to learn about issues related to nutrition and food safety and 
how they affect successful hospitality and catering operations. In this qualification, learners will also 
have the opportunity to develop some food preparation and cooking skills as well as transferable skills 
of problem solving, organisation and time management, 
planning and communication. 
 
ASSESSMENT: 
The Eduqas Level 1/2 Award in Hospitality and Catering is made up of two mandatory 
units: 
 
Unit 1 The Hospitality and Catering Industry.  (1 ½ hour online exam to be sat in the Summer of Year 11). 
40%  
Unit 2 Hospitality and Catering in Action (1 piece of 9 hour controlled assessment, including a 4 hour 

practical exam).  60% 

 

 

 

 

 

KS4 – AQA Technical Award in Food and Catering (awaiting accreditation) – Year 9 onwards 

This qualification is intended for learners aged 14-16 years who wish to learn about food preparation in 

a commercial environment. Learners will be expected to make a range of food products and develop 

skills related to commercial food preparation including food hygiene, food presentation and considering 

production in quantity. They will be expected to apply technical and practical expertise to ensure that 

food meets customer needs and preferences and is appropriate for a given occasion. They will have the 

opportunity to use a wide range of practical skills and techniques, gaining an understanding of catering 

and an awareness of related career paths. 

 

ASSESSMENT: 

Unit 1: Skills demonstration (internally assessed) Learners will create a number of small practical 

outcomes to demonstrate their competence in 8 core skills outlined in the specification. As part of this 

learners will draw on knowledge of the relevant techniques and how to select the most appropriate for 

the project they are undertaking. These will include the transferable skill of teamwork. (30%) 



Unit 2: Extended making project (internally assessed) Learners will undertake an extended making 

project that showcases the skills and knowledge they have developed in unit 1 and the knowledge they 

have developed through unit 3. The project will be in response to a brief.  Learners will develop skills, 

knowledge and understanding in planning and development, making, testing, evaluation and 

communication. (30%) 

Unit 3: Food and Catering fundamentals (externally assessed).  Formal 1 1/2 hour examination, taking 

place in the Summer of Year 11). (40%) 

 

 


