WJEC Level 1/2 Hospitality and catering
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1.2 How
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catering
provisions
operate In this
topic learners
will gain
knowledge and
understanding
of the following
areas: 1.2.1 The
operation of the
front and back of
house 1.2.2

understanding of the
following areas:
1.3.1 Health and
safety in hospitality
and catering
provision 1.3.2 Food
Safety




Customer
requirements in
hospitality and
catering 1.2.3
Hospitality and
catering
provision to
meet specific
requirements

Practical

Vegetable
soup

iced buns
Shepherds pie

Vegan cake
Burgers
meringues

Homemade
Pastry

Apple pie

Puff pastry tart

Profiteroles
Victoria sponge

No practicals
Mock preparation

Cheesecake
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understanding
of the following
areas: 2.1.1
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the importance
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2.1.2 How
cooking
methods can
impact on
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value
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presentation of
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2.4.1 Reviewing
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How to plan performance
production
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