GCSE HOSPITALITY
What you need to know about this course:

· Coursework consists of putting on an Event for which you have a 45 hour controlled task. (60%)

· Exam at the end of the course – 1½hours (40%)

· You will need ingredients for practical work most weeks but there are times when they will be provided for you.

· You will be involved in fundraising 

· You will need to work as a member of a team

· You will have to meet all deadlines set

The course covers a wide range of topics: 

· The Hospitality industry
· The dietary needs of individuals

· Food hygiene and safety

· The preparation and serving of food for different occasions


      As part of the course this year we have been out for lunch at Hurrens in Loughor and to 
      Afternoon tea at the Dragon Hotel. Eating out is an important part of the course as it is a   

      good way of picking up ideas for presentation, recipes and finding out what is “trendy” in  

      food at the time.

We do some mini events before the “ big one” to give you practice of working together, 

taking on responsibilities and showing your skills in managing situations and team members.

We are also fortunate to be able to work with a local chef who can give you the industry perspective of the job as well as advise you on your practical work

Jobs which this GCSE would be useful for:

· Chef

· Working in the Hospitality industry

· Event/ Wedding planner

· PA

· Teacher

· Setting up your own catering company

The course will also give you invaluable life skills, give you the opportunity to plan and put on “real” events and give you the opportunity to work with others and test your practical and organization skills.
