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Welcome to 
Hospitality

State heath and safety 
and hygiene 
requirements when 
serving food

Describe job 
roles in the 
industry

Describe career 
opportunities in 
the industry

Set up, maintain an 
close down a service 
area according to 
instructions

Describe different types 
of food service

Review own 
performance and 
make suggestions 
for future 
improvements

Prepare, cook 
and present 
simple dishes 
safely and 
hygienically, 
using wet and 
dry methods

Serve hot/cold food, 
including plated and 
counter service, in a safe 
and hygienic manner

State different 
working 
patterns in the 
industry

Outline the 
services offered 
within the 
industry

Identify different 
types of outlets 
within the industry

State/demonst
rate safe 
working 
practices for 
different 
cooking 
methods

State/demonstrate 
typical cooking 
methods for 
different 
commodities

Clean work 
areas and 
equipment 
safely and 
hygienically, 
during and 
after preparing 
and cooking 
food 

Identify sources 
of information 
on training and 
career 
opportunities

State/demonstrate 
the principal 
methods of cooking
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