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Hospitality and Catering

Exam Specification and General Support

	Exam specification 
and exam board
	Level 1/2 Vocational Award Hospitality and Catering 
(Technical Award)

Level 1/2 Vocational Award in Hospitality and Catering

	

	Past paper questions
	Level 1/2 Vocational Award in Hospitality and Catering
	

	Useful revision websites
	Resource WJEC Educational Resources Website

GCSE Hospitality (CCEA) - BBC Bitesize

	

	Exam info
	One exam:
· 1 hour 20 minutes 
· assessing content from each topic in the unit 
· include a balance of short and extended answer questions, based on stimulus material and applied contexts
40% of final grade (NEA is 60% of final grade)
	





	Week beginning
	Activity 1
	Activity 2

	9/2/26
	EHO and Food Safety
Read through your notes and these knowledge organisers and create a revision resource such as a mind map or flash cards on the following topic.
14-18b_3_the-environmental-health-officer_.pdf
 
2-3-3-food-safety-practices.pdf
	Answer the exam question and mark it using the mark scheme attached

EHO.pdf


	16/2/26
	Meeting specific Customer Needs
Read through your notes and these knowledge organisers and create a revision resource such as a mind map or flash cards on the following topic.
1-2-2-customer-requirements-in-hospitality-and-catering.pdf

1-2-3-hospitality-and-catering-provision-to-meet-specific-requirements.pdf
	Answer the exam question and mark it using the mark scheme attached

Customer needs.pdf


	23/2/26

	Importance of nutrition

Read through the information and produce a mind map or revision cards to include the information.

https://www.bbc.co.uk/bitesize/guides/zkmpwty/revision/1

	Do the test, then take a picture of it and send or show it to me to show you have completed it.


	2/3/26
	Life stages and special dietary requirements
Read through the information and watch the video and do the test on lifestages and special diets. 
Produce a mind map or revision cards to include the information.

School children (4 to 11 years old) - Nutrition and life stages – CCEA - GCSE Home Economics: Food and Nutrition (CCEA) Revision - BBC Bitesize 

https://www.bbc.co.uk/bitesize/guides/zdr8y9q/revision/2

	Do the test, then take a picture of it and send or show it to me to show you have completed it.


	9/3/26
	Equipment
Using your notes and the knowledge organiser, answer the questions, mark then trio your answers.

2-1_ko_kitchen-equipment.pdf
Equipment and dresscodes questions.pdf
Equipment and dresscodes answers.pdf
	Make a revision resource of your choice, using your notes. Knowledge organiser and what you have learned from task 1.

	16/3/26
	HACCP and Risk Assessment
Using your notes and the knowledge organiser, answer the questions, mark then trio your answers.
1-3-1_safety-documents-in-hospitality-and-catering.pdf
1-3-1-health-and-safety-in-hospitality-and-catering-provisions.pdf
1-3-1_safety-documents-in-hospitality-and-catering.pdf

HACCP Questions.pdf
HACCP and Risk assessments answers.pdf

	Make a revision resource of your choice, using your notes. Knowledge organiser and what you have learned from task 1.

	23/3/26
	Operational Requirements and workflow
Using your notes and the knowledge organiser, answer the questions, mark then trio your answers.
2-1_ko_the-operation-of-the-kitchen.pdf
2.2_ko_the-operation-of-front-and-back-of-house.pdf

Operational requirements and work flow questions.pdf
Operational requirements and work flow - answers.pdf

	Make a revision resource of your choice, using your notes. Knowledge organiser and what you have learned from task 1.

	30/3/26
	Food Hazards
Using your notes and the knowledge organiser, answer the questions, mark then trio your answers.
4.1_ko_food-related-ill-health.pdf
14-18b_1_symptoms-and-signs-of-food-induced-of-ill-health_.pdf
14-18b_2_preventative-control-measures-of-food-induced-of-ill-health_.pdf


Food Hazards - intolerances and Allergies

	Make a revision resource of your choice, using your notes. Knowledge organiser and what you have learned from task 1.

Food Safety Question.pdf

	6/4/26
	EHO, The Law and Food Poisoning
Using your notes and the knowledge organiser, answer the questions, mark then trio your answers.
1-4-1_hospitality-and-catering-and-the-law.pdf
14-18b_1_symptoms-and-signs-of-food-induced-of-ill-health_.pdf
14-18b_2_preventative-control-measures-of-food-induced-of-ill-health_.pdf

EHO, The Law and Food Poisoning
	Make a revision resource of your choice, using your notes. Knowledge organiser and what you have learned from task 1. 
environmental_health_question.pdf

	13/4/26
	Cost, Profit and Economy
Using your notes and the knowledge organiser, answer the questions, mark then trio your answers.
1.4-ko-contributing-factors-to-the-success-of-hospitality-and-catering-provision.pdf

Cost, profit and economy

	Make a revision resource of your choice, using your notes. Knowledge organiser and what you have learned from task 1.

	20/4/26
	Customer expectations and demographics
Using your notes and the knowledge organiser, answer the questions, mark then trio your answers.
1-2-2-customer-requirements-in-hospitality-and-catering (1).pdf
1-2-3-hospitality-and-catering-provision-to-meet-specific-requirements.pdf

Customer Expectations and demographics
	Make a revision resource of your choice, using your notes. Knowledge organiser and what you have learned from task 1.

	27/4/26
	Hospitality and Catering provision types
Using your notes and the knowledge organiser, answer the questions, mark then trio your answers.
1-1-1_types-of-h-and-c-provision.pdf
1-1-1_types-of-service-in-commercial-and-non-commercial-provisions.pdf

Hospitality and catering provisions

	Make a revision resource of your choice, using your notes. Knowledge organiser and what you have learned from task 1.

	4/5/26
	Standards, ratings and food service
Using your notes and the knowledge organiser, answer the questions, mark then trio your answers.
1-1-1_standards-and-ratings.pdf

Standards and ratings and food service

	Make a revision resource of your choice, using your notes. Knowledge organiser and what you have learned from task 1.

	11/5/26
	Employment Roles
Using your notes and the knowledge organiser, answer the questions, mark then trio your answers.
1-1-2_types-of-employment-roles-and-responsibilities.pdf
1-1-3_working-conditions-in-the-h-and-c.pdf

Employment Roles

	Make a revision resource of your choice, using your notes. Knowledge organiser and what you have learned from task 1.

Job Roles Questions.pdf

	18/5/26
	Technology, Media
Using your notes and the knowledge organiser, answer the questions, mark then trio your answers.
1-1-4_positive-and-negative-uses-of-media.pdf
1.4-ko-contributing-factors-to-the-success-of-hospitality-and-catering-provision.pdf

Technology and Media

	Make a revision resource of your choice, using your notes. Knowledge organiser and what you have learned from task 1.

Media and Technology question.pdf


	25/5/26
	Contracts, pay and benefits
Using your notes and the knowledge organiser, answer the questions, mark then trio your answers.

Contracts, Pay and benefits

	Make a revision resource of your choice, using your notes. Knowledge organiser and what you have learned from task 1.

	1/6/26
	Environmental impacts
Using your notes and the knowledge organiser, answer the questions, mark then trio your answers.
1.4-ko-contributing-factors-to-the-success-of-hospitality-and-catering-provision.pdf
2-2-1-factors-affecting-menu-planning.pdf

Environmental Impact

	Make a revision resource of your choice, using your notes. Knowledge organiser and what you have learned from task 1.

Environmental Issues Questions.pdf
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