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Introducing the complete suite

For schools and colleges
The Award, Certificate, Extended Certificate and Diploma sizes means schools and colleges can
provide a motivating, personalised and highly effective vocational option, both alongside, and
as an alternative, to GCSEs and A levels. Core and mandatory units help learners gain a deep
understanding of a specialist area within the sector, and opportunities for contextualised maths and
English ensure learners can practise these essential skills in a meaningful way. There is also a range
of optional units to choose from, allowing learners to focus their study on an area of interest or a
specialist career path.

Internal and external assessment
One of the most significant developments of the next generation of BTEC Firsts is the introduction
of external assessment. Contributing to a maximinum of 25% of the overall assessment, which
keeps teacher-led assessment at the heart of BTEC learning, this external assessment element
provides evidence that these qualifications are assessed to a consistent high standard. For learners,
the broader range of assessment methods provide variety, and the experience of taking external
assessment prepares them for taking level 3 qualifications where this may be a requirement.

Unrivalled support
Input from thousands of you during the development has not only shaped the qualifications, but
given us great insight into the kind of support you need to embed them. We have considerably
expanded our qualification support and I’m delighted to introduce myBTEC, possibly the most
significant advancement in our support offering during the lifetime of BTEC. This online toolkit will
transform the planning, delivery and assessment of BTEC programmes by letting you build courses,
create assignments, access resources and track learner progress in one place.

Learn more at www.btec.co.uk/hospitality2013

BTECs have been leading the way in high-quality vocational education for almost 30 years. During
that time we have consistently challenged ourselves to ensure they continue to represent the very
best for learners in the progression opportunities they offer. With this latest suite of BTEC Firsts
for level 2 learners, we’ve taken into account the skills required of employees in global markets,
changes in education policy and feedback from many teachers and tutors delivering BTEC.
However, it’s also important to us that we retain what is great about BTEC; high-quality teacher
assessment, engaging and relevant content, and clear progression pathways to further study remain
at the heart of the BTEC offer.

We are extremely proud of these new qualifications and their place in a broad and balanced
curriculum for today’s learners. We believe they embody all the quality and rigour that further and
higher education institutions and employers demand, and that you and your learners deserve.

Rod Smith
MD, Vocational & Applied, Pearson UK
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Introducing BTEC Firsts in
Hospitality
What does it take to be a successful catering manager, concierge, chef or assistant conference
manager? As the UK’s fifth largest employer, the hospitality industry offers exciting opportunities
in the UK and around the world, and requires a range of skills such as time management, team
working, numeracy, IT and communication.
BTEC Firsts in Hospitality provide a practical, real-world approach to learning and develop
specific knowledge and skills learners needed to work successfully in the hospitality industry,
such as:
Understanding industry trends and the impact on wider economic, environmental, social and
ethical issues

l 	

Using non-verbal and verbal communication skills in a wide range of situations, for example,
dealing with customers in order to deliver outstanding service

l 	

Exploring the importance of team working to work successfully in different job roles

l 	

Developing good project management skills by planning and running an event such as a
charity fashion show or medieval banquet.

l 	

Learners will also be able to present their work in a variety of ways, including:
l

Producing training manuals, leaflets or posters

l

Taking part in role-plays and discussions

l

Face-to-face or audio-visual presentations

l

Online, such as websites.

The following pages provide more detail about the structure and units of the BTEC Firsts
in Hospitality. Pages 18-19 look at progression and show how BTECs have opened doors
for others.

Catering Manager

Chef

Concierge
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Assistant Conference
Manager

Qualification structure
BTEC Firsts are available in four sizes to fit within a wide variety of curriculum contexts for level 2 learners.
The range of sizes and options make them an appealing option for learners at both schools and colleges.
The smallest option, at the size of a GCSE, can fit in alongside academic options to provide breadth for
learners and give them the chance to follow their interests. The largest size, at 480 GLH, has been created
to fit well in a 600 GLH programme of study, so learners can focus on gaining an in-depth knowledge of the
subject while taking a smaller qualification, such as English or maths GCSE, alongside it.

Units

Total Guided Learning
Hours (GLH)

2 core units (totalling 60 GLH)
1 mandatory unit (totalling 30 GH)
1 optional specialist unit (totalling 30 GLH)

120 GLH (1 GCSE size)

Certificate

2 core units (totalling 60 GLH)
2 mandatory units (totalling 60 GLH)
3-4 optional specialist units (totalling 120 GLH)
of which at least one unit must be from
Group A, plus at least one unit from Group B*.

240 GLH (2 GCSEs size)

Extended
Certificate

2 core units (totalling 60 GLH)
3 mandatory units (totalling 120 GLH)
4-6 optional specialist units (totalling 180 GLH),
of which at least two must be chosen from
Group A and at least two must be chosen from
Group B*.

360 GLH (3 GCSEs size)

Diploma

3 core units (totalling 120 GLH)
3 mandatory units (totalling 120 GLH)
5–8 optional specialist units (totalling 240 GLH),
of which at least two must be chosen from
Group A and at least one from Group B*.

480 GLH (4 GCSEs size)

Award

Learn more at www.btec.co.uk/hospitality2013

Qualification
Size

* Optional specialist units are listed on page 8. Unit groupings (A and B) vary depending on qualification size and are detailed in the
specification which can be downloaded at www.btec.co.uk/hospitality2013.

The combination of the core, mandatory and optional specialist units ensures that all learners develop
areas of essential knowledge, as well as providing the chance to tailor the BTEC towards the specific needs
and interests of your learners.
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Core units

Unit 1: Introducing the Hospitality Industry (30 GLH)
Hospitality is one of the largest industries in the UK. It has over two
million employees and makes a significant contribution to the UK
economy. It is a dynamic industry that responds quickly to changing
market needs, through rapid growth, innovation and diversity. This
enables the hospitality industry to offer many different types of
employment, with opportunities for you to work in this country and
around the world. In this unit learners will explore different aspects of
the hospitality industry by looking at its component parts, gaining an
insight into the business of hospitality and the different products and
services it provides.

Unit 2: Working in the Hospitality Industry (30 GLH)
How do you have an enjoyable working life in the hospitality industry?
What knowledge must you develop to be successful in a demanding
job role working with colleagues and customers? Understanding the
importance of customer service and working as an effective team
member is an essential requirement for anyone who wants to work in a
successful hospitality business. This unit gives learners the opportunity
to explore the teamworking and customer service required to work
successfully in a variety of job roles within the hospitality industry.

Unit 18: Delivering the Hospitality Customer
Experience (60 GLH)
What makes a great hospitality business? How do you make sure
that customers have a great experience and will want to come
back? Excellent customer service is particularly important. Making
customers welcome, relaxed and giving them what they want is vital
for a successful hospitality business. Excellent customer service is
the essence of hospitality and the expectation of customers. In this
unit learners will investigate the importance of providing excellent
customer service in businesses within the hospitality industry.
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Diploma

Extended
Certificate

Certificate

Core units

Award

Core units provide an essential core of knowledge and applied skills. Developed in close consultation with
employers and educators, these core units provide an essential platform of knowledge, understanding and
applied skills from which every level 2 learner can build the progression pathway that’s right for them – be
that into further academic or vocational learning, into higher education or into employment.

Mandatory units

What must you do to ensure your hospitality business complies with food
safety and health and safety law? Health and safety law and food safety
regulations apply to all businesses, whether big or small. All staff working
in hospitality businesses are responsible for food safety and health
and safety. In this unit learners will study the importance of following
appropriate procedures to maintain food safety. They will learn about
the procedures to maintain food safety when storing, preparing, cooking
and serving food. Businesses within the hospitality industry adopt these
procedures to prevent any problems with potential food safety hazards.

Unit 9: How the Hospitality Industry Contributes to
Healthy Lifestyles (30 GLH)
Do you think about what you eat and drink and the way you live your life?
Do you know what you can do to help you have a healthy lifestyle? In this
unit, learners will study what is meant by healthy living. They will begin
to understand how the hospitality industry adapts to meet customer
expectations in terms of lifestyle choices. Finally, they will understand
how contributing to healthy lifestyles affects the hospitality industry, both
positively and negatively.

Unit 14: Teamwork in Hospitality (60 GLH)
Working in the hospitality industry usually means working as part of
a team. A team is a group of people who share a common goal and
work together to achieve that goal. In the hospitality industry, the team
names may vary but the team’s aim will usually be to satisfy a customer’s
needs. Team members will help you to deal with the day-to-day activities
in a particular situation. The role may involve dealing with other team
members and customers. Teamwork is essential to the successful running
of all hospitality businesses. This unit gives learners the opportunity to
discover and apply their knowledge of teamworking skills.

Extended
Certificate

Diploma

Learn more at www.btec.co.uk/hospitality2013

Unit 3: Food Safety and Health and Safety in Hospitality
(30 GLH)

Certificate

Mandatory Units

Award

In addition to the core units, the BTEC First Certificate, Extended Certificate and Diploma sizes also
contain additional mandatory units. These mandatory units ensure learners gain a deep understanding
and knowledge of a specialist subject area to ensure they have the specialist skills they need to be
successful in the industry.
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Optional specialist units

Unit 4: Costing and Controlling Finances in the Hospitality
Industry

30

Unit 5: Enterprise in the Hospitality Industry

30

Unit 6: Planning, Preparing, Cooking and Finishing Food

30

Unit 7: Food and Beverage Service in the Hospitality Industry

30

Unit 8: Front Office Services in the Hospitality Industry

30

Unit 10: Marketing and Promotion in Hospitality

30

Unit 11: Accommodation Services in the Hospitality Industry

30

Unit 12: Planning and Running a Hospitality Event

60

Unit 13: Contemporary World Food Cooking Skills*

60

Unit 15: Menu Planning

60

Unit 16: Managing Finance in Hospitality^

60

Unit 17: Alcohol Awareness in Hospitality

30

Unit 19: Hospitality Research Project

60

Unit 20: Work Experience in Hospitality**

60

Unit 21: Hospitality Community Volunteering**

60

Unit 22: Sales and Merchandising in Hospitality

60

Unit 23: Barista Skills in Hospitality

30

Diploma

Extended
Certificate

Certificate

Award

Optional specialist units

GLH

A broad range of optional specialist units provides the opportunity for learners to focus more closely on
a vocational area, supporting progression into a more specialised level 3 vocational course, academic
course or into an apprenticeship. Centres can select units appropriate to their learners’ needs, local
community and centre resources.

Unit groupings (A and B) vary depending on qualification size (Certificate, Extended Certificate and Diploma). Full details can be found in the
specification which can be downloaded at www.btec.co.uk/hospitality2013.
*For the Certificate size, Unit 6: Planning, Preparing, Cooking and Finishing Food is a compulsory prerequisite of Unit 13: Contemporary World
Food Cooking Skills
^Unit 4: Costing and Controlling Finances in the Hospitality Industry is a compulsory prerequisite of Unit 16: Managing Finance in Hospitality
**Unit 20: Work Experience in Hospitality cannot be taken with Unit 21: Hospitality Community Volunteering
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Unit and qualification grading
Unit grading
Grading at unit level requires learners to achieve all the relevant criteria, up to and including the attained
grade. This means a student achieving a Distinction for an individual unit will need to achieve all the
criteria for a Level 1, Level 2 Pass, Merit and Distinction.

We also offer a market-leading range of level 1 BTECs and we believe these qualifications remain the best
choice for learners clearly at this level. They are specifically designed to meet the needs of level 1 learners
and provide an excellent platform for progression to the BTEC Firsts.

Qualification grading
While individual unit grades are rigorous in reflecting achievement in a specific area of knowledge,
qualification grades are calculated through an aggregation process to reflect performance, achievement
and competence across the whole course.
The qualification grade is calculated across the whole qualification using a points-based scale. That
means the final grade will accurately reflect the landscape of learner achievement and showcase their
strengths, so problems with an individual unit will not necessarily create a barrier to recognition of overall
achievement.

Award
(120 GLH)

Certificate
(240 GLH)

Extended Certificate
(360 GLH)

Diploma
(480 GLH)

Grade

Points
threshold

Grade

Points
threshold

Grade

Points
threshold

Grade

Points
threshold

U

0

U

0

U

0

U

0

Level 1

24

Level 1

48

Level 1

72

Level 1

96

Level 2
Pass

48

Level 2 PP

96

Level 2 PP

144

Level 2 PP

192

Level 2 MP

114

Level 2 MP

174

Level 2 MP

234

Level 2
Merit

66

Level 2 MM

132

Level 2 MM

204

Level 2 MM

276

Level 2 DM

150

Level 2 DM

234

Level 2 DM

318

Level 2 DD

168

Level 2 DD

264

Level 2 DD

360

Level 2
D*D

174

Level 2 D*D

270

Level 2
D*D

366

Level 2
D*D*

180

Level 2 D*D*

276

Level 2
D*D*

372

Level 2
Distinction

84

Level 2
Distinction*

90

Learn more at www.btec.co.uk/hospitality2013

We’ve also introduced a ‘Level 1’ grade for our next generation of BTECs. We recognise that some
learners may pass the level 1 elements of the qualification, yet not achieve a full pass at level 2, so we have
included the opportunity for learners to gain a level 1 qualification. Our BTEC Firsts have been designed
for level 2 learners. If a learner has a good chance of achieving at level 2, perhaps with some stretching,
then the BTEC First is likely to be the right option.
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Balanced assessment to support progression
Internal assessment
We believe in the power of teacher-led assessment – locally devised assignments set and marked by teachers and
tutors. Internal assessment, therefore, remains very much at the heart of the next generation BTECs.
We’ve improved the clarity of the learning aims and assessment, particularly for Merit and Distinction grades. We’ve
also enhanced the quality assurance model so you can see how the BTEC standards are applied across all learners,
centres and assessors.

External assessment

Unit 1:
Introducing
the
Hospitality
Industry

This unit is assessed externally using a paper-based
exam marked by Edexcel.

Unit 9:
How the
Hospitality
Industry
Contributes
to Healthy
Lifestyles

This unit is externally assessed using a paper-based
exam marked by Edexcel.

The assessment must be taken under examination
conditions.
The external assessment will be 1 hour and 15
minutes.

The assessment must be taken under examination
conditions.
The external assessment will be 1 hour and 15
minutes.

See pages 12-13 to learn more about assessment support
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Diploma

Extended
Certificate

What external assessment
looks like

Certificate

Unit

Award

We’ve also introduced an element of external assessment to support the broadest possible progression
opportunities for level 2 learners. The amount of external assessment remains proportionate – at least 75% will be
internally assessed with a maximum of 25% externally assessed.

Supporting robust quality and standards
Quality assurance
We ensure qualification standards are maintained for centre-led assessment of our BTEC
programmes through a robust quality assurance model.
Our quality assurance model for next generation BTECs will include:

l

l

comprehensive training and support for Internal Verification, to ensure centres
have a sound understanding of the qualification standard
an annual Quality Review and Development visit, (this covers all BTEC programmes) to
check implementation against quality objectives and measures.
annual Standards Verification sampling of assessment decisions and assignments..

The next generation BTEC Firsts sampling model
l

l

l

The Standards Verification sample is based on units, assessors and cohort size. Samples
will be drawn from completed units.
A minimum of 5 samples of learner work from the core internally assessed units will be
sampled every year.
Up to 15 samples of learner work across selected optional units will be sampled every
year depending on the option units chosen. Centres with very large numbers of learners
will need to provide more samples.

Lead Internal Verifiers
For BTEC Firsts, the role of the Lead Internal Verifier continues to be vital to ensure rigorous
standards in BTEC centre-led assessment.
The Lead Internal Verifier will retain overall responsibility for the assessment of a BTEC
programme within a centre. As now, there will be comprehensive standardisation available
on the Online Standardisation for Centre Assessors (OSCA) system. These materials should
be used by the Lead Internal Verifier to standardise their internal verification team. This
training should be completed prior to any assessment decisions being taken. New OSCA
materials are released every year and the Lead Internal Verifier will need to confirm each
year that they have used the materials to standardise their team.
Standards Verification will take place during a visit from a Pearson trained Standards Verifier.
They will contact centres directly to arrange the visit.

Learn more at www.btec.co.uk/hospitality2013

l
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With you every step of the way
We’re providing more support than ever before to help you get off to a great start. Our comprehensive
online specification packs are growing to include a wide range of support to help you plan, deliver and
assess BTEC with confidence.

Planning
Specification – Giving you clear, handy guidance on the unit-by-unit content and learning outcomes.
Sample assessment materials (SAMs) – External assessment is new to BTEC, and these SAMs provide
you with examples so you can help your learners prepare for and take assessment with confidence.
Sample schemes of work – For a selection of core units to help you plan your teaching.
Getting started guide – Providing essential advice, top tips and a range of tools to help you
plan and deliver the next generation BTEC Firsts.
Delivery guide – A companion to the specification that contains a wealth of ideas for practical
activities, useful advice about external assessment and tips to help you find new, engaging
ways to deliver the BTEC programme.

Delivery
Pearson authorised assignment briefs – A range of assignment briefs which you can use
‘off the shelf’ or edit and adapt to suit your course.
Assignment checking service – A free support service for BTEC centres, designed to help you
ensure that your assignments enable learners to demonstrate appropriate evidence across the
required criteria. Learn more at www.btec.co.uk/assignmentcheckingservice.
Study skills activities – A range of case studies and activities, designed to help your learners
develop the skills they will need to successfully complete their BTEC course.

FIRST

FIRST

Award

FIRST

Award

HOSPITALITY

Delivery Guide

Sample
Assessment
Materials (SAMs)

HOSPITALITY

Delivery Guide
HOSPITALITY

HOSPITALITY

For more information on Edexcel and BTEC qualifications
please visit our website: www.edexcel.com

For more information on Edexcel and BTEC qualifications
please visit our website: www.edexcel.com
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Pearson Education Limited. Registered in England and Wales No. 872828
Registered Office: Edinburgh Gate, Harlow, Essex CM20 2JE.
VAT Reg No GB 278537121

Pearson Education Limited. Registered in England and Wales No. 872828

Registered
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From January 2013

From January 2013
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Award
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Publications code

Publications code

Publications code

A LW AY S L E A R N I N G

A LW AY S L E A R N I N G

Assessment
Quality assurance – The quality assurance process enables you to drive quality across all your
programmes by supporting Lead Internal Verifiers in your centres, quality review and development
visits and sampling Standards Verifiers.

Training and support whenever you need it
CPD and Training – We have developed a comprehensive selection of training and events which are
engaging, relevant and extremely useful for anyone involved with BTEC. For the latest training events,
visit www.btec.co.uk/training.
Customer services – Our customer service teams specialise in looking after teachers, exams
officers and work-based learning providers so you can get in touch with the person
best placed to answer your question. Visit www.edexcel.com/contactus to find the
right team to answer your question.

Becoming a BTEC centre
If you’re not already running BTECs then you’ll need to become an approved centre.
Approval is straightforward and we’re here to support and guide you through the
process. Simply visit www.btec.co.uk/becomeapproved for a step-by-step guide.
Once your centre is approved, you can select the qualifications you want to deliver at
www.edexcelonline.co.uk.

Learn more at www.btec.co.uk/hospitality2013

Subject team – The subject team will help solve your hospitality qualification queries. To speak to a
member of the subject team, please call 0844 463 2938 or email TeachingHospitality@Pearson.com.
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IT’S ABOUT TIME. YOUR TIME.
TIME TO PLAN. TIME TO THINK. TIME TO TEACH.
myBTEC is a new online toolkit to streamline BTEC planning, delivery and
assessment, giving you more time to spend with your learners.
If you’re an approved BTEC centre in the UK, it’s absolutely FREE to access.

Courses
With myBTEC, it’s simple to
plan your BTEC courses. It’s
about planning a new, valid
course in less time.

Assignments
With myBTEC, it’s easy to find authorised
assignments - and develop your own. It’s
about accessing authorised assignment briefs
- and giving you time and support to create
your own.
Find the authorised assignment briefs
available for the units in your course
- or create your own with confidence
using the template.

These services will be released during 2013 and 2014. Learn more at:

www.btec.co.uk/myBTEC
14

Find, store, organise
Find the free support and resources available
for the units in your courses.
•	Create a wish list of the resources you
would like.
•	Organise your resources in the way that
works for you.
•	Browse paid-for resources from Pearson
and link to information on a full range of
endorsed resources.

Progress Tracker
Assess, record, track
•	Let myBTEC do the record keeping
for you; you’ll have the information
you need to give quality feedback
and support to your learners.
•	Access automatically-generated
tracking sheets.
•	Record assessment decisions with a
single click.
•	Motivate your learners - enter target
grades and focus on how they can
achieve them.

ePortfolio
With myBTEC, you and your
learners have access to one online
space.
It’s about empowering your learners
to monitor their own progress and
giving you time to view and assess
all their work in one place.
Learn, achieve, progress
•	Every learner will have a secure
login to their own personal BTEC
space.
•	It’ll be easy for them to upload
and store their own evidence and
access their individual progress
tracking sheets.
•	Teachers and assessors will be
able to view learners’
evidence in
the ePortfolio.

Learn more at www.btec.co.uk/hospitality2013

Resources
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New resources for BTEC Firsts
You may be able to choose from a range of learning and teaching resources available from individual
publishers to support the BTEC Firsts in Hospitality. Pearson has developed the following learning and
teaching resources to support planning and delivery for the BTEC Firsts.

Student Book
This Student Book covers all the core and mandatory units and a wide
range of optional specialist units to Certificate level.
l

l

l

l

l

Contains all of the underpinning knowledge and understanding needed
at level 2 to ensure that learners are fully prepared for the course.
Each unit is presented in topics to ensure the content is accessible and
engaging for learners.
Activities in each unit provide support and clear direction for learners
and can be used in the classroom or for independent work.
The new ‘Assessment Zone’ guides learners through both internal and
external assessment.

978 1 446906 06 4
£22.00*
Autumn 2013
* Prices are provisional
until publication

Assessment activities and tips will help learners to achieve their
potential in internally-assessed units.

Evaluate Pearson resources
for BTEC
Now you can evaluate online with our interactive
online evaluation guides. Learn more at
www.pearsonfe.co.uk/trybtec2013

Units covered
Unit 1:

Introducing the Hospitality Industry*

Unit 2:

Working in the Hospitality Industry*

Unit 3:

Food Safety and Health and Safety in Hospitality*

Unit 4: 	Costing and Controlling Finances in the
Hospitality Industry
Unit 5:

Enterprise in the Hospitality Industry

Unit 6:

Planning, Preparing, Cooking and Finishing Food

Unit 7: 	Food and Beverage Service in the Hospitality
Industry
Unit 8:

Pearson Teaching and Assessment Packs will be
delivered online through myBTEC – see pages
14-15 or learn more at www.btec.co.uk/myBTEC.

Front Office Services in the Hospitality Industry

Unit 9: 	How the Hospitality Industry Contributes to
Healthy Lifestyles*
*Teaching and Assessment Packs available for these units only.

Resources to support the new BTEC Firsts
A range of learning and teaching resources will be available to support the new
Go to www.edexcel.com/resources for a complete list of endorsed materials, or
16

Teaching and Assessment Packs
The online Teaching and Assessment Packs provide the tools you need for planning, delivery and
assessment in one convenient place. Available to buy unit-by-unit, you can build your own personal
BTEC delivery support package and just pay for what you need.
Each Teaching and Assessment Pack can include the following (pack contents may vary):

Deliver

 Teacher guidance:
Clear guidance from
BTEC experts on
approaches for unit
delivery and assessment.
 Scheme of work:
Showing you how
to deliver the unit
and assess learner
achievement using
Pearson resources.
 Sample lesson plan:
Get straight into
delivery with ideas for
the first lesson.

 Presentation slides: For whole-class
use to introduce the unit.
 Activity sheets: Time-saving ideas for
whole-class or individual use during the
development of skills and knowledge.
 Video clips:** For whole-class or
individual use to demonstrate
key concepts.
 Interactive activities:** For individual
learner use to reinforce understanding
and revise for external assessment.
 Interactive presentations:** Introduce
key concepts/scenarios and test
these with the whole class using the
interactive whiteboard.
 Answers to questions in the Student
Book and Teaching and Assessment
Packs.

Assess
 Tools for evidence
collection: Including
comparison tables,
logbooks or risk
assessment forms for
use with assignments.
 Practice for external
tests.

**Not available in all packs.

Teaching and Assessment Packs
Unit 1: Introducing the Hospitality Industry
978 1 446906 4 22 • £20* (+VAT)
Unit 2: Working in the Hospitality Industry
978 1 446906 4 39 • £20* (+VAT)
Unit 3: Food Safety and Health and Safety in Hospitality
978 1 446906 4 46 • £20* (+VAT)
Unit 9: How the Hospitality Industry Contributes to Healthy Lifestyles
978 1 446906 4 53 • £20* (+VAT)

Learn more at www.btec.co.uk/hospitality2013

Plan

*Prices are provisional until publication.

BTEC Firsts in Hospitality.
you can learn more on the individual publishers’ websites.
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BTEC opens doors
For more than 25 years, BTEC learning has helped millions of people develop the knowledge and
skills they need to progress in their chosen careers – and to get on in life.
Engaging and inspiring, these qualifications empower learners to move on to
further or higher education, or to hit the ground running in a new job.

Did you know?
l

Students who have a BTEC Level 2 qualification and five good GCSEs
increase their lifetime earning potential by 5.9%, compared with those
who have just five or more GCSEs.

l

Over 100,000 BTEC students successfully progressed to higher
education in 2010.

l

Over 60% of BTEC learners also achieve five A*-C GCSEs.

l

BTEC Level 2 transition rates stand at 40.4%. This is generally in excess
of the transition rates from other forms of vocational qualifications.

Statistics taken from Returns to BTEC Vocational Qualifications,
London Economics (October 2010)

BTEC and increased learner engagement…

“

The right qualifications for the right students
which energises their enthusiasm, gives them confidence
BTEC and adding
in their own abilities and raises the bar for them generally
across a variety of curricular areas. Success breeds success
value and variety…
and I am determinedly championing these rigorous
qualifications to ensure a variety of learning styles are
The high-quality, on-site
recognised and that independent learning continues to
BTEC courses sit alongside the core
grow to help the students in the future with their
GCSE courses and have had an excellent
impact on the motivation and achievement
studies and in employment.
in these subjects as well.
Lesley Howells, Assistant Head,

”

Old Buckenham High School

“

“

”

Tim Berni, Head of Vocational Education,
Orwell High School

BTEC and life skills…

Vocational courses are ideal in enabling students
to develop independent learning capacities which are
transferable and essential for whatever their progression
routes and future employment choices may be and in fact,
these skills, I believe, will improve their future life chances.

”

Helen Windel, Leader of Vocational Education, St Bede’s Catholic
School and Sixth Form College, Lanchester
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BTEC opened doors for Samantha Banks

Sam has a 90-minute commute to college from her home in North Devon
but is an active member of her course and college; sharing her interview
experience and advice with fellow students has helped them to also gain
airline employment after college. She has also taken part in local school
events to promote her course and encourage new students to take a
BTEC qualification. The judges were impressed by Sam’s outstanding grades, commitment to her
career and obvious passion for the airline sector.

Outstanding BTEC School/College of the Year
Thorpe St Andrew School in Norwich currently offers nine BTEC subjects
at Levels 1 to 3 to 660 students. Ofsted rates it ‘good with outstanding
elements’, its BTEC results are excellent (top 5% in the country at Key
Stage 4) and many students complete their BTEC courses on or above
their target grades.
Most of the school’s 25 BTEC teachers came from specialist employment
and use their outstanding subject knowledge and business community
links to organise excellent trips, guest speakers and work placements
for their students. As a result of this high-quality teaching, 95% of the
school’s Key Stage 5 students progress onto higher education or into
employment.
Thorpe St Andrew has invested significantly in innovative resources
during the nine years it has been offering BTECs, providing vocational
students with a mock nursery, a swimming pool, an astroturf pitch and tennis courts, an ICT suite, a
dance studio and an allotment. The judges were impressed by the school’s obvious commitment to
vocational learning and its record of progression from BTECs onto university and employment.

Learn more at www.btec.co.uk/hospitality2013

Samantha Banks has been awarded Outstanding BTEC Hospitality and
Travel and Tourism Student of the Year. Sam is studying for a BTEC
Level 3 Extended Diploma in Travel and Tourism at Exeter College
and is on track to receive an overall Distinction*. She has previously
received Distinctions in a RSPH Food Hygiene qualification and a City &
Guilds Diploma in Preparation for Air Cabin Crew Level 2. As a result
of her studies and careful interview research and preparation, she has
secured a cabin crew position with EasyJet in Bristol and is working hard
to complete her BTEC early in order to take up this position.

www.btec.co.uk/nationalbtecawards
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BTEC Firsts in
Hospitality
The new BTEC Firsts in Hospitality have been developed to offer
a genuine alternative to GCSEs, but can still be taught alongside
academic qualifications. This means you can ensure that you are
offering the right qualifications for your learners to enable them
to achieve their full potential, using whichever route suits their
learning style, be that academic or vocational, or a route that
blends the two.
Visit www.btec.co.uk/hospitality2013 to find learn more.

The information in this guide is correct at the time of going to
press. For all the latest information on BTEC Firsts in Hospitality
for level 2 learners, visit www.btec.co.uk/hospitality2013
Or contact our subject team, TeachingHospitality@pearson.com
Contact our customer services team www.edexcel.com/contactus
Sign up for our e-newsletter www.edexcel.com/emailsignup
Follow us on twitter @edexcel
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Registered in England and Wales No. 872828
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