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Further information and reading list

Book used in lessons: https://www.illuminatepublishing.com/product/wjec-vocational-award-hospitality-and-catering-level-1-2-
technical-award-2nd-edition-student-book

Revision Guide of the book that is used in lessons: https://www.illuminatepublishing.com/product/wjec-vocational-award-
hospitality-and-catering-level-1-2-technical-award-study-and-revision-guide-2nd-edition

Our exam board is WIEC, the exam board website is: https://www.wjec.co.uk/qualifications/level-1-2-vocational-award-in-
hospitality-and-catering/#tab _keydocuments

Sample assessment material and past exam papers are available on the exam board website.
https://www.wjec.co.uk/qualifications/hospitality-and-catering-level-1-2/#tab pastpapers

Useful videos and programmes to watch:
1. The Savoy — programme on ITV, shows you behind the scenes of a hotel and kitchen.
2. Food Unwrapped — programme on Channel 4

Ways to support and extend student learning in this subject

Support for pupils

e The greatest challenge for many students is the quantity of subject content that is necessary to cover in the course.
Our students tell us that breaking this down into manageable chunks (often in the form of flashcards) and quizzing
/ consolidating little and often is the best way of keeping on top of what has been covered. We also recommend
applying that knowledge to exam-style questions as often as possible. Some past papers are available to
download from the WJEC website: https://www.wjec.co.uk/qualifications/hospitality-and-catering-level-1-
2/#tab pastpapers

e Revision and lesson materials will be on each Google Classroom. You can refer to these to help your child with
their homework or if they are absent from school.

e Knowledge organisers are very useful for revision, WJEC has created some for you.
https://resources.wjec.co.uk/Pages/ResourceSingle.aspx?rlid=4864

Stretch and Challenge Pupils.

e |tis important to have lots of practice exam questions and scenarios to give a wider extension of exam practice.

e Some past papers are available to download from the WJEC website:
https://www.wjec.co.uk/qualifications/hospitality-and-catering-level-1-2/#tab pastpapers

e You can do a past paper with the exam board principal examiner talking you through it. This voiced over Power
Point offers practical hints and tips on how to effectively approach questions in examination papers.
https://resources.wjec.co.uk/Pages/ResourceSingle.aspx?rlid=3465&langChange=en-

GB& ga=2.107920715.811091259.1678958161-1054076666.1678958161

e Encourage students to attend the extra scheduled revision and coursework sessions.

e Revision cards are very useful for knowledge. These can be created by the student or you can purchase pre-printed
flash cards. identify key words that cannot not yet be recalled or spelt correctly. Create flashcards and complete
regular quizzing at home.

e Knowledge organisers are very useful for revision, WJEC has created some for you.
https://resources.wjec.co.uk/Pages/ResourceSingle.aspx?rlid=4864
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