
Hospitality and  

Catering 

Level 2/3 

VRQ 

Why choose this course? 

Catering involves the preparation, cooking and serving of food and drink. The 

catering industry is huge and needs young people who are able to work hard at all 

levels. There are jobs in fast food outlets and high quality restaurants, in company 

canteens and five star hotels. It is an industry where you can go in at the bottom 

and work your way to the very top. There are no barriers to those with ambition, 

initiative and drive. 

Further information? 

Entry requirements 

For more information talk to your VRQ Co-ordinator or call our Sixth Form on 

01752 720031  

 Need to be interested in food or drink or like helping people 

 Be prepared to taste things you would not normally eat 

 Ability to speak confidently to people you have never met 

 Willing to do practical and theory work, and some washing up! 



What will you study? 

What does 

the course 

involve? 

Level 2 

Units include: 

 Food and drink service 

 Food processing and cooking 

 Professional cookery 

 Health, hygiene and food safety 

 Costs and menu planning 

 Prepare and cook stocks, soups and sauces 

 

Level 3 

Units include: 

 Preparing meat for complex dishes 

 Cooking and finishing complex shellfish 

 Preparing, finishing and presenting canapés and cocktail 
products 

 Maintaining food safety when storing, preparing and 
cooking food 

 Preparing, cooking and finishing complex pastry 
products 

Possible career pathway 

Most catering students will progress on to an apprenticeship or work with a 

company that will offer further training. Those who have successfully completed 

Level 2 may continue to Level 3 through further education and could then progress 

to Higher Education. There are exceptional career opportunities in this industry. 

Note: This is our current offer which is subject to change 


