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operation of the front and back of house. Customer requirements in hospitality and
catering. Hospitality and catering provision to meet specific requirements. Health and
safety in hospitality and catering provision. Food safety.
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In this topic learners will gain knowledge and understanding of the following areas: Hospitality and catering
providers. Working in the hospitality and catering industry. Working conditions in the hospitality and catering
industry. Contributing factors to the success of hospitality and catering provision
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Evaluating cooking skills Unit 2: Non-Exam Assessment (NEA) Year 10
Learners will review their work effectively, There will be an introduction and analysis of the assignment brief that is set by the examining body
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