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“Courteous treatment will make a customer a walking advertisement.”
James Cash Penney

A mandatory and optional unit qualification in the introduction to the hospitality and catering industry providing an insight into
underpinning knowledge of specific sectors of the hospitality industry along with a range of transferable employability skills through oral
questioning and answers, roleplay, practical tasks, written Q&A, observations, witness statements, Workbooks, and professional
discussions. Resulting in a level 1 award in the hospitality and catering industry, with the potential of achieving a level 1 certificate from
two further units.




