Thomas Keble School Subject Revision Information
Subject: Hospitality & Catering
Exam board: WJEC
Assessment summary:
· Unit 2 Non-Exam Assessment (internal coursework) – 60% of final grade – Students will be set an assignment brief by WJEC, which will include a scenario and several tasks. This will culminate with students cooking two dishes designed for clients, under exam conditions.
· [bookmark: _GoBack]Unit 1 Terminal Exam (external assessment) – 40% of final grade - A 1 hour 20 minute examination paper. Learners will be required to use stimulus material to respond to questions. The paper will contain both short and extended response questions drawn from the theory learnt during the course.


Past Papers and Mark Schemes:
https://www.wjec.co.uk/qualifications/level-12-vocational-award-in-hospitality-and-catering/

Useful Revision Websites:
https://www.foodafactoflife.org.uk/ - an online learning hub for teachers and students alike. Big focus on food science and nutrition.
https://www.nutrition.org.uk/ - the British Nutrition Foundation Website with lots of information about diets and healthy eating for all types of consumers.
https://www.bbc.co.uk/teach/class-clips-video/design-and-technology-gcse-food-preparation-and-nutrition/zvjh8xs - BBC Teach video playlist.

Recommended revision guides:
New WJEC Level 1/2 Vocational Award in Hospitality & Catering: Revision Guide (by CGP)
Students have been issued with flashcards during the course. These continue to be a useful way to check knowledge recall. If students have lost any of their flashcards, the files can be downloaded from Classcharts or emailed on request.
