
 
Hospitality and Catering- Exam Board: WJEC 
 
The WJEC Level 1/2 Award in Hospitality is made up of two mandatory units: 
Unit 1 - The Hospitality and Catering Industry & Hospitality and catering in Action. Assessed by 1 ½ 
Hrs examination worth 40%. 
Unit 2 – Coursework assessment – one task selected from a list set by the exam board worth 60% 
 

Revision Activities 

Unit 1 – Exam (Online): The Hospitality and Catering Industry. This is 1 hour 30 minutes long.  

Worth 40% of the grade. 

Assessment criteria includes: 

Understanding the environment in which hospitality and catering providers operate  

• Structure of the hospitality and catering industry 

• Job requirements within the hospitality and catering industry 

• Working conditions of different job roles across the hospitality and catering industry  

• Factors affecting the success of hospitality and catering providers 

• Understanding how hospitality and catering provision operates  

• Operation of the kitchen 

• Operation of front of house 

• How hospitality and catering provision meet customer requirements 

• Understanding how hospitality and catering provision meets health and safety requirements  

• Personal safety responsibilities in the workplace 

• Risks to personal safety in hospitality and catering 

• Personal safety control measures for hospitality and catering provision 

• Knowing how food can cause ill health  

• Food related causes of ill health 

• Role and responsibilities of the Environmental Health Officer (EHO) 

• Food safety legislation 

• Common types of food poisoning 

 

 

Examination Y10 Summer 2021 Key Topics:  

• Structure of Catering industry and Job roles 

• Food storage  

• Small kitchen equipment 

• Types of accommodation 

• Health and Safety  

 



 
Useful websites  
Exam Board website  
http://www.eduqas.co.uk/qualifications/hospitality-and-catering/ 
Recommended revision guides 
You will be given a revision work booklets to access on google classroom to be working through. 
You can also purchase the following guide to aid your revision: 
(Hodder Education) WJEC Level 1 /2 Vocational Award Hospitality and Catering – Bev Saunder and 
Yvonne Mackey 
 

Useful resources:  Revision slides for AO1 , AO2, A0 3, AO 4 on google classroom.  
Seneca Revision, BBC Bitesize.  

Tips to Answer Common Questions 

Your Catering exam equals 40% of your final result. 
The exam lasts 1 1/2 hours and all questions are compulsory. 
Questions are marked according to the quantity and quality of the answer you should provide i.e. a 1 mark question 
requires 1 answer, 4 marks or more should be answered in the style of an essay with 4+ valuable comments. 
The paper will contain short-answer, structured and free response question 
EXAM PAPERS 
The 7 types of question used… 
1. Complete the flowchart or Tables 
Mainly one or two word answers, written in the appropriate boxes.  
2. Evaluate 
Normally one or two sentences where the quality, suitability or value of something is judged. This can include both 
positive and negative points, with each point normally requiring a relevant justification, reason or example. 
3. Give / State 
Normally a one or two word answer, at the very most a short sentence. e.g. Job Roles 
4. Name / Name the Specific 
As above, but requires specific detail to be given e.g. equipment names. Generic answers will gain no marks. 
5. Describe 
Normally one or two sentences which form a description, making reference to two linked elements. 

 

Useful revision tips and specific revision and preparation guidance: 

• Revision slides for AO 1 , AO 2, A0 3, AO 4 on google classroom make mind maps of 
information and work through revision quiz stye questions  

• Seneca Revision, BBC Bitesize work through quizzes 

• Making use of flash cards making notes from Hodder revision guide 

• Completing mind maps helps to identify areas of weakness within a topic 

• Complete as many past paper exam questions as possible 

• Start revision as early as possible as leaving it too late often results in cramming 

• Get used to working under correct timings i.e. 1 mark per minute 
 

 

http://www.eduqas.co.uk/qualifications/hospitality-and-catering/

