BTEC National level 3 Certificate in Hospitality(equivalent to one AS in one year)   

Why choose Hospitality?
 
This is a course suitable for students who are interested in any aspect of the Hospitality Industry, whether you are interested in working directly in the Food service industry or behind the scenes in the Human Resources department.
The course offers a blend of practical elements and project work .
You will investigate the structure of the industry including Hospitality Events’.
You will have the opportunity to develop food preparation skills.
You will need to provide ingredients to cook on a weekly basis .

Entry requirements

You should have achieved at least four GCSEs at grade C or above, including English and Maths or BTEC First Diploma with a minimum of a Merit grade and grade C in English, plus two other GCSEs. 
.
You will do 3 units  :

The following are examples of the units covered in the course:

Hospitality Industry : You will examine this exciting and diverse industry, exploring the scale and investigating the different trends of the sector.

Food & Drinks Service  : Learners will need to organise the preparation and layout of a food service operation, taking into account various factors such as equipment, staff organisation and particular customer needs.

European Food : Learners will need to provide their own ingredients to produce  cuisine from a range of European countries. 

You will also complete an additional course in food safety and Hygiene at level 2 .
 
Method of assessment 
Assessment is by coursework 
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Progression 
The course will provide you with a very broad knowledge and skills base to seek possible employment and further training in a wide variety of jobs and careers in the hospitality industry. You may wish to progress to year 2 if available .It is also a  good choice  to combine with Tourism or Sport as having an understanding of the hospitality can enhance employment opportunities .  

Other information  
You will do practical cookery usually each week and will need to supply ingredients . You will also complete a course in  Level 2  in food safety and Hygiene .
 

 

