
 

 Hospitality and Catering  
 

Examinations and Controlled Assessment 

EXAM: Unit 1: The Hospitality and Catering Industry 

NEA: Unit 2: Hospitality and Catering in Action 

 

Overview of the Year 

Term Topics Covered Assessment 
Autumn 1 Unit 1 LO1: Understanding the 

environment in which the Hospitality 
and Catering providers operate 
Unit 2 NEA AC1.1 Describe functions of 
nutrients in the human body 
Unit 2 NEA AC1.2 Compare nutritional 
needs of specific groups 
Unit 2 NEA AC1.3 Explain characteristics 
of unsatisfactory nutritional intake 

Mock Exam based on LO1 
 
 
Non Examination 
Assessment (Coursework) 

Autumn 2 Unit 1 LO2: Understand how the 
Hospitality and Catering provisions 
operate 
Unit 2 NEA AC1.4 Explain how cooking 
methods impact on nutritional value 
Unit 2 NEA AC2.1 Explain factors to 
consider when proposing dishes for 
menus 
Unit 2 NEA AC2.2 Explain how dishes on 
a menu address environmental issues 
Unit 2 NEA AC2.3 Explain how menu 
dishes meet customer needs 
 

Mock Exam based on LO2 
and previous learning 
 
 
Non Examination 
Assessment (Coursework) 

Spring 1 Unit 1 LO3: Understand how hospitality 
and catering provision meets health and 
safety requirements 
Unit 2 NEA 2.4 Plan production of dishes 
for a menu 
Unit 2 NEA 3.1-4 (Practical Examination) 

Mock Exam based on LO3 
and previous learning 
 
Non Examination 
Assessment (Coursework) 

Spring 2 Unit 1 LO4: Know how food can cause ill 
health 
Unit 1 LO5: Be able to propose a 
hospitality and catering provision to 
meet specific requirements 

Mock Exam based on LO4/5 
and previous learning 
 
 

Summer 1 Revision of Unit 1 Exam June 2021 
Summer 2   

 

Useful Websites 

www.hse.gov.uk/catering 



www.greenhotelier.org 

www.instituteofhospitality.org 

www.people1st.co.uk 

www.springboarduk.net 

www.sustainability.com 

www.bha.org.uk 

www.bighospitality.co.uk 

www.food.gov.uk 

 

Revision Guides 

Hodder Education- Learn More: WJEC Level ½ Vocational Award: Hospitality and Catering 
(my revision notes), Bev Saunder & Yvonne Mackey 

 

Illuminate Publishing- WJEC Vocational Award: Hospitality and Catering Level ½ Study & 
Revision Guide, Anita Tull 

 


