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BTEC Level 3 Subsidiary Diploma in Hospitality and Catering
GCE AS/A2 (equivalent)
The first thing to note is that this course is the equivalent of an A-level and carries the same number of UCAS points.  

1. Why study hospitality? 
The hospitality industry is made up of many sectors, including hotels, restaurants, pubs, visitor attractions, events management and contract catering. The BTEC in Hospitality will give you a taste of the huge range of job opportunities which exist in this young and dynamic service industry. 

A BTEC in Hospitality offers active learning in a vocational context and builds confidence, competence and motivation.
2. What are the course entry requirements?

Enthusiasm and GCSE grade C or equivalent in Food Technology, Home Economics, Catering or Business Studies. (A portfolio of Catering Skills would be considered)

3. What will I learn?
You will be given the unique opportunity to work within the Sixth Form Coffee Shop.  You will learn customer service skills, teamwork and management skills as well as practical food and beverage service techniques.
4. How will my work be assessed?
The course is mostly practical and you will be assessed on your performance in the Coffee Shop, this will be a mixture of observation records, witness statements and appraisals. There will be some written coursework assignments as well..  The course is modular.  Four unit modules will be taken in Year 12 and three more in Year 13.  

Three units are compulsory and then we will choose four optional units from a list of 26 units.  Assignments will sometimes be written to cover all of the unit and sometimes smaller assignments will cover parts of the unit.


Units
Compulsory Units:
	1
	The Hospitality Industry


	2
	Principles of Supervising Customer Service Performance in Hospitality, Leisure, Travel and Tourism


	3
	Providing Customer Service Hospitality




A Selection of the Optional Units:
· Supervisory Skills in the Hospitality Industry
· Food and Drink Service
· Events Organisation in Hospitality
· Food Service Organisation 
· Advances Skills and Techniques in Producing Desserts and Petits Fours
· Principles of Nutrition for Healthier Food and Special Diets

The choice of the options will be made after discussions between staff and students.  We will decide together.
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	Related Careers
	Related Courses

	Catering
Consumer adviser
Dietician
Education/teaching
Environmental health officer
Food management
Health promotion officer
Home Economist
Hospitality
Hotel management
Market researcher
Nurse
Nutritionist
Retail management
Sports Scientist
Trading standards officer
	Consumer studies
Dietetics
Environmental health
Food management & supply
Food production
Food science
Food technology
Health promotion
Hospitality
Hotel and catering
Leisure and tourism
Marketing
Nursing
Nutrition
Social work
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Is regarding admissions for 2015, contact:
Wyedsan Sckl 625340 E: headteacher@wyedean.gloucs.sch.uk

WYEDEAN LATEST NEWS!!

THIS HEART SHAPED LAND YEAR7 & 12 NEW ARRIVALS SPORTS CLUBS 2015

read more. read more. read more.

WELCOME TO WYEDEAN SCHOOL START DATES EXCELLENT GCSE RESULTS
read more. read more. read more.

BEST EVER A LEVEL RESULTS IN 2015 YEAR 6 OPEN EVENING 'BEST EVER A LEVEL RESULTS AT WYEDEAN
read more.





