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Hospitality and Catering - Revision Information 
 

Exam Board: WJEC 

Full Course Name: Level 1 / 2 Hospitality and Catering (Technical award) 

Full Course Code: Qual code 5409QA          QN 603/7022/1 

Type of Qualification: Level 1 / 2 Technical award in Hospitality and Catering 

Examination Structure (Full Course): 

Unit 
Name 

Coursework 
/ Controlled 
Assessment 
/ 
Examination 

Date range 
/ 
Deadline(s) 
(Subject to 
change) 

Content in this unit Percenta
ge of 
course 

Useful 
links 

Unit 1 
The 
hospitality 
and 
catering 
industry 

External -
written 
examination 

May/June 
2024 

1.1 Hospitality and catering 
provision  
1.2 How hospitality and catering 
providers operate  
1.3 Health and safety in 
hospitality and catering  
1.4 Food safety in hospitality and 
catering 

40% Past papers - 
see below 

Unit 2 
Hospitality 
and 
catering in 
action 

Internal – 
Controlled 
assessment 
and practical 
examination 

Final 
submission 
of work 
March 2024 
 
 

2.1 The importance of nutrition  
2.2 Menu planning  
2.3 The skills and techniques of 
preparation, cooking and 
presentation of dishes  
2.4 Evaluating cooking skills 

60% https://ww
w.bbc.co.uk
/bitesize/su
bjects/zdn9j
hv 

 

If you are going to purchase a revision guide, this is what we suggest: 

My Revision Notes: WJEC Level 1/2 Vocational Award in Hospitality and Catering, Second Edition: My Revision 
Notes: WJEC Level 1/2 Vocational Award in Hospitality and Catering, Second Edition by Bev Saunder, Yvonne 
Mackey | Waterstones 

WJEC Level 1/2 Vocational Award Hospitality and Catering (Technical Award) Study & Revision Guide – Revised 
Edition: WJEC Level 1/2 Vocational Award Hospitality and Catering (Technical Award) Study & Revision Guide - 
Revised Edition by Anita Tull | Waterstones 

Past Papers (including mark schemes): 

wjec.co.uk/umbraco/surface/blobstorage/download?nodeId=39166  

Year 11 Mock 1 Information (Subject to Change): 

Unit 1 The Hospitality and Catering Industry – 1 hour and 20 minutes 

Year 11 Mock 2 Information (Subject to Change): 

Unit 1 The Hospitality and Catering Industry – 1 hour and 20 minutes 

 

Link to Specification: 

https://www.bbc.co.uk/bitesize/subjects/zdn9jhv
https://www.bbc.co.uk/bitesize/subjects/zdn9jhv
https://www.bbc.co.uk/bitesize/subjects/zdn9jhv
https://www.bbc.co.uk/bitesize/subjects/zdn9jhv
https://www.bbc.co.uk/bitesize/subjects/zdn9jhv
https://www.waterstones.com/book/my-revision-notes-wjec-level-1-2-vocational-award-in-hospitality-and-catering-second-edition/bev-saunder/yvonne-mackey/9781398361263?awc=3787_1696063948_9c0d1a55b5a4d03c0b207bf58c2f4a9c&utm_source=259955&utm_medium=affiliate&utm_campaign=Genie+Shopping+CSS
https://www.waterstones.com/book/my-revision-notes-wjec-level-1-2-vocational-award-in-hospitality-and-catering-second-edition/bev-saunder/yvonne-mackey/9781398361263?awc=3787_1696063948_9c0d1a55b5a4d03c0b207bf58c2f4a9c&utm_source=259955&utm_medium=affiliate&utm_campaign=Genie+Shopping+CSS
https://www.waterstones.com/book/my-revision-notes-wjec-level-1-2-vocational-award-in-hospitality-and-catering-second-edition/bev-saunder/yvonne-mackey/9781398361263?awc=3787_1696063948_9c0d1a55b5a4d03c0b207bf58c2f4a9c&utm_source=259955&utm_medium=affiliate&utm_campaign=Genie+Shopping+CSS
https://www.amazon.co.uk/Vocational-Award-Hospitality-Catering-Revision/dp/1913963322/ref=sr_1_1?crid=J3WQRZVW0X2M&keywords=hospitality+and+catering&qid=1695029157&sprefix=hospitality+andc+atering%2Caps%2C96&sr=8-1
https://www.amazon.co.uk/Vocational-Award-Hospitality-Catering-Revision/dp/1913963322/ref=sr_1_1?crid=J3WQRZVW0X2M&keywords=hospitality+and+catering&qid=1695029157&sprefix=hospitality+andc+atering%2Caps%2C96&sr=8-1
https://www.waterstones.com/book/wjec-level-1-2-vocational-award-hospitality-and-catering-technical-award-study-and-revision-guide-revised-edition/anita-tull/9781913963323?awc=3787_1696063994_b3d5a8f5406596c9d5e83a33b9040ed2&utm_source=259955&utm_medium=affiliate&utm_campaign=Genie+Shopping+CSS
https://www.waterstones.com/book/wjec-level-1-2-vocational-award-hospitality-and-catering-technical-award-study-and-revision-guide-revised-edition/anita-tull/9781913963323?awc=3787_1696063994_b3d5a8f5406596c9d5e83a33b9040ed2&utm_source=259955&utm_medium=affiliate&utm_campaign=Genie+Shopping+CSS
https://www.wjec.co.uk/umbraco/surface/blobstorage/download?nodeId=39166
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wjec.co.uk/umbraco/surface/blobstorage/download?nodeId=36667  

Other useful links: 

Learners guide - wjec.co.uk/umbraco/surface/blobstorage/download?nodeId=48602 

Knowledge organisers Resource WJEC Educational Resources Website  
https://resources.wjec.co.uk/Pages/ResourceSingle.aspx?rIid=4864&_gl=1*ec7bn5*_ga*MjA3NTIyMDQ1Ny4xNjYyMzc2MzQ5*_ga_WVT2ZYV72W*MTY5N
TAyNzY4My43Mi4xLjE2OTUwMjc4NTguMC4wLjA.&_ga=2.81334487.1953939492.1694976852-2075220457.1662376349  

Seneca - Free Homework & Revision for A Level, GCSE, KS3 & KS2 (senecalearning.com)  

 

 

  

https://www.wjec.co.uk/umbraco/surface/blobstorage/download?nodeId=36667
https://www.wjec.co.uk/umbraco/surface/blobstorage/download?nodeId=48602
https://resources.wjec.co.uk/Pages/ResourceSingle.aspx?rIid=4864&_gl=1*ec7bn5*_ga*MjA3NTIyMDQ1Ny4xNjYyMzc2MzQ5*_ga_WVT2ZYV72W*MTY5NTAyNzY4My43Mi4xLjE2OTUwMjc4NTguMC4wLjA.&_ga=2.81334487.1953939492.1694976852-2075220457.1662376349
https://resources.wjec.co.uk/Pages/ResourceSingle.aspx?rIid=4864&_gl=1*ec7bn5*_ga*MjA3NTIyMDQ1Ny4xNjYyMzc2MzQ5*_ga_WVT2ZYV72W*MTY5NTAyNzY4My43Mi4xLjE2OTUwMjc4NTguMC4wLjA.&_ga=2.81334487.1953939492.1694976852-2075220457.1662376349
https://resources.wjec.co.uk/Pages/ResourceSingle.aspx?rIid=4864&_gl=1*ec7bn5*_ga*MjA3NTIyMDQ1Ny4xNjYyMzc2MzQ5*_ga_WVT2ZYV72W*MTY5NTAyNzY4My43Mi4xLjE2OTUwMjc4NTguMC4wLjA.&_ga=2.81334487.1953939492.1694976852-2075220457.1662376349
https://senecalearning.com/en-GB/



