
Hospitality and Catering at Armthorpe

Level 1/2 Vocational Award 
Hospitality and Catering (Technical 
Award)



Hospitality and Catering 

What you will learn

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

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
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How you are assessed 
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