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• Why GCSE Hospitality?
• Unit content
• Assessment
• Support



Why Hospitality?

• 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.



Looking to the Future

• 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.



Unit 1 The Hospitality Industry

• 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.



Unit 2 Reception & 
Accommodation

• Front office;
• Customer cycle;
• Use of services and facilities;
• Front office and links with other depts;
• Non-English speaking guests; and
• Accommodation.



Unit 3 Food and Drink

• Basic food hygiene;
• Principles of handling food safely;
• Basic knife skills;
• Food preparation;
• Drinks preparation;
• Food service;
• Waste management; and
• Organising a function.



Assessment
• 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
• 1hour 30mins duration



Pre-Release Material 
• 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.   



Examination papers

• 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)



UNIT 3

Food and Drink
(Controlled Assessment Tasks)



• Unit 3 Food and Drink
• Assessment weighting-60%

– A log book

– A meal assignment

– A function assignment

Internal Assessment



The Log Book
• 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)



Skill Record Sheet



The Meal Task
• 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 the Log 
Book.



The Function Task

• 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 
- individual role.



Schemes of Work 



Industry experiences
• Industry visits;
• Ambassador programme;
• Speakers;
• Related activities;
• Television programmes ;
• Marketing materials;
• Junior Chef Academy.



Staying informed –
www.ccea.org.uk 



Staying informed –
Microsite

www.ccea.org.uk/hospitality
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