COURSE INFORMATION

Subject: HOSPITALITY

Head of Subject: MRS ANDREA DIDSBURY

This course is subject to adequate student numbers and staffing availability.

Year 12

Year 13

Course
Content

This course will be made up of a combination of Unit Standards based, on students’ needs and motivations. The class will be Y12 and Y13 students combined.
Subjects covered include food safety, sandwich making, preparing and cooking with fruit and vegetables, a range of baking and espresso coffee making/barista skills.
Students would be timetabled for 8 x 55-minute classes in a 10-day cycle, which would be held on the St Matthew’s Campus.

There is an expectation that students catch up any missed work during their prep time.

Prerequisites

There are no prerequisites for Senior Hospitality however, a willingness to try new things is expected.

Assessment Students/Teacher will select from the Unit Standards below: Students/Teacher will select from the Unit Standards below:
167 Practise food safety methods in a food business under supervision credits 4 168 Demonstrate knowledge of food contamination hazards and control methods used
22428 Prepare and serve tea credits 2 in a food establishment credits 4
13281 Prepare and assemble and present basic sandwiches for service credits 2 13282 Prepare assemble and present complex sandwiches for service in a commercial
13280 Prepare fruit and vegetable cuts in a commercial kitchen credits 2 kitchen  credits 2
13272 Cook for items by baking credits 2 13343 Demonstrate knowledge of nutrition in commercial catering credits 5
19771 Prepare, cook and present seafood in the hospitality industry credits 3 13325 Prepare and bake basic cakes, sponges and scones in a commercial kitchen
13334 Prepare and cook jams credits 2 credits 4
17285 Demonstrate knowledge of commercial espresso coffee equipment and prepare 17284 Demonstrate knowledge of coffee origin and production credits 3
espresso beverages under supervision credits 4 17288 Prepare and present espresso beverages for service credits 5
Endorsement for this course is not available (Unit Standards are only Achieved/Not
Achieved) This option is suitable for students who do not need Food and Nutrition as one
of their 3 subjects required for University Entrance and will not be aiming for a Merit or
Excellence endorsement in Food and Nutrition. This course is extremely beneficial for
those already working or planning on working in the hospitality industry. For those
wanting basic life and cooking skills, this is also a good choice of course.
There are no food related costs to this course however, there are some costs for trips.
Costs Trips to be confirmed.

If any special or specific or expensive ingredients are requested, student may need to change what they have selected to make or bring that particular item.




