Hospitality and Catering Diploma

Department: Design and Technology
Exam Board: Edexcel
Duration: 2 Years (counts as 2 options)
What is it worth? Equivalent to 7 GCSEs   
Why take this course?  Who is it for?

Anyone who is interested in the hospitality and catering industry and has reached appropriate levels in Maths, English, ICT and Food.

What does this course involve?

In this course you will be given the opportunity to learn about the hospitality industry. The course consists of a range of modules that may be completed in school, The Hub, or in industry. These cover, cooking skills, the industry, work experience and holding events. There will also be a written examination.  The course will be delivered by some of the best teachers in Doncaster, each delivering their own specialism; this means you will get the best of everything. There will also be whole days to hold the events alongside students from other schools.

What possible progression routes are available after taking this course?

You can progress on to:

· An Advanced Diploma in Hospitality or City and Guilds NVQ Level 3 in Hospitality of Catering or National Certificate in Hospitality Supervision.

· An apprenticeship or

· Employment

After doing a Level 3 course you could then progress onto to a higher education course, such as, a Degree or Foundation Degree which could include management and other related subjects, for example, business, food, events, tourism, or teaching.

What are the special features?

We are one of the lead schools in delivering this diploma.

Industrial specification kitchen and trainee restaurant.

What possible careers follow on from this course?

· Chef, Kitchen Manager, Kitchen Assistant, Waiting staff, Fast food assistant

· Conference, Events, Banqueting Manager/Assistant

· Manager - Hotel, Restaurant, Café, Public House, Leisure company or any other organisation that sells food

· Teacher
What students say:

“We love the hands on aspect of the course and especially holding the events to show what we can achieve”.

What skills will you develop?
Cooking, serving, managing an event.

How you will be assessed?

7 GCSE’s exams and several pieces of coursework
Who do I see for further information?
Mrs Gray.
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