BTEC Level 2 Hospitality 
	Course description

	The BTEC first in Hospitality provides students with the knowledge and practical skills required by the hospitality industry.  

The course covers:

Investigation into the hospitality and catering industry. Knowledge of products, services and support in the industry.

Preparation, cooking and finishing food.

Contemporary world foods.

Healthier foods and special diets.

Planning and running a hospitality event.

Jamie Oliver BTEC Level 2 Award in Home Cooking Skills
This qualification aims to provide knowledge and understanding and confidence to cook meals at home. An understanding of how to economise when planning a meal. An ability to transfer skills learnt to different recipes. An ability to inspire others by transferring knowledge.
NCFE Creative Craft Level 2
This qualification aims to promote an appreciation of fabrics and other associated textile materials. This will include skills and techniques linked to crafts, fashion and interior design. Students will be encouraged to develop their own style and creative capability.

	Course Level

	BTEC Hospitality Extended Certificate
Jamie Oliver BTEC - Award in Home Cooking Skills
Certificate in Creative Crafts

	Course Qualifications required

	BTEC Hospitality (Level 2) - 2 x GCSE
Jamie Oliver BTEC Award  (LEVEL 2) 1/2 GCSE
NCFE Creative Crafts  (Level 2)  1 x GCSE

	Examinations

	No examination.

	Coursework

	Coursework is 100% of total mark.
A Portfolio of work is created.  Designing, modelling and final outcomes are produced. 

	Assessment

	Internally assessed with external moderation.

	Further and Higher Education progression

	Level 3 courses in Hospitality & Catering.

Level 3 courses in Nutrition and Catering.
Level 3 courses in Art, Fashion and Design.



	Careers

	Hospitality & Catering Industries: hotels, restaurants, bars, chef, food handling.
Careers within the Art and Fashion Industry.

	Skills and attributes required for entry

	No prior experience required, however, it is useful to have an interest in Food Technology, Textiles and Crafts.

	For further information 
please see:
	Mrs Goodwin or Mrs Atkin.


