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	Level One Hospitality is a practical based course designed to promote food preparation and service of food. Students will cover a range of basic cookery skills such as preparing meat, fruit and vegetables, egg and cheese dishes, and understand common terminology in commercial cookery. They will also gain a theoretical insight into the Hospitality industry. 
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	Technology

	LEARNING OBJECTIVES:

	· Students will apply basic food preparation skills to produce a variety of simple dishes 
· Students will understand and apply safe food practices 
· Students will select  and use tools and equipment related to industry codes of practice 
· Students will show understanding of the tikanga of multi-cultural foods and practices 





	Int/Ext
	Standard
	Level
	Title
	Assessment Mode
	Credits
	L1 Lit
	L1 Num
	UE Read
	UE Write

	Internal
	US 21058
	Level 1
	Identify career pathways in the hospitality industry
	Portfolio
	2
	
	
	
	

	Internal
	US 15901
	Level 1
	Prepare and Present fruit in the Hospitality Industry 
	Portfolio
	3
	
	
	
	

	Internal
	US 15900
	Level 1
	Prepare, cook, and present meat in the hospitality industry
	Portfolio
	4
	
	
	
	

	Internal
	US 19770
	Level 1
	Prepare and present egg and cheese dishes in the hospitality industry
	Portfolio
	3
	
	
	
	

	Internal
	US 15892
	Level 1
	Demonstrate knowledge of terminology used for food and recipes in commercial cookery
	Portfolio
	5
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