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« Why GCSE Hospitality?
* Unit content

* Assessment

* Support
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Important role in NI economy;
Employs 45,200 people in NI;

17% increase in number working as H&C
managers, 9% in chefs;

31% of workforce aged 25 and under;

10% of all sector vacancies hard to fill;

Chefs difficult to recruit-lack of required skills;
Qualification levels risen over 5 years;
Improvements in service standards.
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» Sector forecast to grow by over 16%
(8,000 additional jobs) by 2017;

* \When taking replacement demand
into account- 27,100 people required
In the sector between 2007-2017;

* Forecast demand for graduates -
3,900 more managerial jobs in the
sector in 2017 than 2007.
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* Investigating hospitality;

* Products and services provided,
« Career opportunities;

« Customer care and standards;

« Communication;

 Diet and health:

« Health and safety at work; and

* First aid at work.
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* Front office;

» Customer cycle;

 Use of services and facilities;

* Front office and links with other depts;
* Non-English speaking guests; and
 Accommodation.
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Basic food hygiene;

Principles of handling food safely;
Basic knife skKills;

Food preparation;

Drinks preparation;

Food service;

Waste management; and

Organising a function.
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» External assessment- 40%
—Unit 1: The Hospitality Industry
* Available Jan and June
—Unit 2: Reception and Accommodation
* Pre-release paper
 Available June only
» Single tier
* 1Thour 30mins duration
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» Teachers and students will be provided
with a scenario, 8 weeks prior to the
examination;

* The scenario will be based on a
hospitality context;

 Guide teacher and students on the
focus of the examination;

» Scenarios will change each year.
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Examination papers will consist of:-

—Short answer questions requiring the
candidate to recall information (AO1)

— Structured questions requiring candidates to
apply their knowledge (AO2)

—Questions which require candidates through
extended writing to analyse and evaluate
information (AO3)
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UNIT 3
Food and Drink

(Controlled Assessment Tasks)
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 Unit 3 Food and Drink

» Assessment weighting-60%
— A log book

— A meal assignment

— A function assignment
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Rewarding Learning

- Evidence of having carried out the 10 identified
skills throughout the course

- Points to remember when carrying out the skill
(AO1)

- Photographic evidence of each skill (AO2)

. Summative evaluation called Review of

Learning and Performance (AO3)
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SKill record page
Skill demonstrated: Foux sauce

Points I have to consider
1. weigh the ingredients accuratelsy zo the cooked sauce
iz the right consistency
2. Cook the roux for 2 mins over a mediuam heat to cook
the starch so the sauce does not taste raw
Z.5tir the milk in =slowly =o there are no lumps

4. 5tir continuously when bringing to the boil again to
stop lumps forming

AO1 Mark Bamnd 1 2 3
Please tick —

[Pllotog'apllic evidence

Cauliflower cheese

- i g
Teacher Observation of carrying out skill Mark Mark
band awarded
MDary worked independently and followed all the steps to 1
e s il BB i i B dTairds il s ial R s REE A ik e ] o




« Students must research, plan, cook and serve
a 2 course meal and a beverage for TWO

people;

* The assignment task based on one of the three
broad areas in Appendix 2;

— Afternoon tea
— Two course lunch for city centre bistro
— Healthy breakfast for student athletes

« Students should be encouraged to cook

different dishes to those included in Ehrexlz‘o?"- of
Book. Spi.':Ci cations



 The task based on one of the 3 broad areas;
— A themed meal
— A buffet lunch for business associates

— A school awards event;

« Students work as a group to plan implement
and evaluate the function for at least 10
people,

* Two aspects must be considered by students
- group work wreyjsion of
- individual role. Specitications
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Students should be able to:

{The Customer Cwvcle (enguiry.
bockmg'reservation, check-mn, use of services
and facilities, purchasmp products, handling
complamts, check-out, payment methods and
depariurs))

* Tdemtify and explam the various stages
m the customer cycle.

=  Apply knowledge and understandimg
of the customer cycle to a given
SOSNETIo.

= E=xplam the precedures myvelved at the
wariouns stages of the customer cycle

= Demoenstrate z2n zbility to complste
activities at the various stages of the
custemer oy cle, for exampls handling
snquiries, complating ressrvation
forms, sto.

Studenis showld have opportunities fo engage
it activities that will increase thei

wrrders tanading

Teacher expl anation:
Powrer Point presentation or handout of the
customer oy cle.

Mote mzking on the activities carried cutm
the various stages

Students Activity: Eole plays at the vartous
stages of the customer oy cle to desper student
understandimg and knowledgs.

Stdents indertake an mtemet search to
complets activities from the customer cycle.

Stumulus work shests. Smudents attempt to
complets the actrvities mvolved m the
customer cvcle usmg stimulus activities, 2.2,
reservation form, handlimg payments and
checking out guests.

Srudents cowld artempr a range of quesrions on
thiz fopic fFom specimen papers and past
Dapar ques fiomns.

Fox, D (2000) People at Work m a Hotsl,
Evansz, London

Braham B (1993) Hot=l Front Office, Stanley
Theomes. United Kimgdom

Gardiner, J and Housley. J { 2007y GCSE
Heoespitality and Catering, 1= Edition, Hodder.
Amold,

Johns, ¥ () Hospitality and catering GNTD

External wisit to 2 hotel or a business within
the hospitality mdustry.

Intermet websites
wrwew_hilton . couk

hderchandised products from hot=ls

Stmmulus materizl for the various stages m the
customer oy cle

CCEA specimen papers and mark schemes for
GCSE Hospitality

Leazmmg CDutcomes

Teachmpeg and L eammg Activities

Bezsources

Students should be able to:

Use of services and facilities (Directions,
restzurant reservations, facilities (busmess and

lowoiiwrat cosr-wmaz Iota choacls ot arela e
m = = B[
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Studenizs showld have opportunities to engage
in activitizs that will increase their
wreers tanding

Teacher explanation - Power Pioint

ras o tatane o o daart e sl odea

Gardimer, J and Honsley. J { 2007y GCSE
Heoespitality and Catermg. 1= Editton, Hodder.
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* Industry visits;
 Ambassador programme;
« Speakers;

* Related activities;

* Television programmes ;
« Marketing materials;
 Junior Chef Academy.

-reyjsion of
Specif cations



Rewarding Learning
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www.ccea.org.uk/hospitality

Home  Curriculum  Qualifications Regulation About Us

HOME = MICEOSITES = HOSPITALITY * Home Page | |

Hos pitality Home

Qualit ice

Hospitality

Through studying our GCSE in Hospitality, students develop a broad knowledge and
understanding of the hospitality industry. In particular, they learn about:

m how hospitality organisations operate;

» how the hospitality industry meets people’s needs;

» the products and services offered by the hospitality industry;

s employment possibilities in hospitality,

m the importance of quality and custorner service in the hospitality industry;
» basic food hygiene practices; and

m the skills required to provide food and drink for customers,
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Officer with Subject responsibility
Glynis Henderson
@ 0289026 1200 ext 2138

ghenderson@ccea.org.uk

Specification Support Officer
Michelle Hannaway
@& 0289026 1200 ext 2235

mhannaway@ccea.org.uk
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