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IV Sampling 

Date

Resubmission 

Assessment 

Date*

Resubmission 

IV Sampling 

Date
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Unit 2: 

Working in the 

Hospitality 

Industry

Assignment 1: 

Understand 

effective 

working skills 

in the 

Hospitality 

industry

A

1A1, 1A2, 

2AP1, 2AP2, 

2AM1, 2AM2, 

2AD1

01/09/2014 14/11/2014 14/11/2014 24/11/2014 04/12/2014 11/12/2014
A Rolloos                    

S Convill

S Convill                    

A Rolloos

Unit 2: 

Working in the 

Hospitality

Assignment 2: 

Use working 

skills in a 

hospitality 

situation

B

1B3, 1B4, 1B5, 

2BP3, 2BP4, 

2BP5, 2BM3, 

2BD2

17/11/2014 30/01/2015 30/01/2015 10/02/2015 20/02/2015 27/02/2015
A Rolloos                    

S Convill

S Convill                    

A Rolloos

Unit 3: Food 

safety and 

health and 

Safety in 

Hospitality

Assignment 1: 

Understand 

food safety 

when dealing 

with food in 

the Hospitality 

industry

A

1A1, 1A2, 1A3, 

2AP1, 2AP2, 

2AP3, 2AM1, 

2AD1

02/02/2015 27/03/2015 27/03/2015 15/04/2015 27/04/2015 04/05/2015
A Rolloos                    

S Convill

S Convill                    

A Rolloos

Unit 3: Food 

safety and 

health and 

Safety in 

Hospitality

Assignment 2: 

Understand 

safety 

legislation and 

regulations 

that control 

safe working 

practices in the 

Hospitality 

industry

B

1B4, 1B5, 

2BP4, 2BP5, 

2BM2, 2BM3, 

2BD2

13/04/2015 05/06/2015 05/06/2015 10/06/2015 22/06/2015 25/06/2015
A Rolloos                      

S Convill

S Convill                       

A Rolloos

Programme Number & Title

BTEC Assessment Plan
BTEC Level 1/Level 2 First Award in Hospitality

Year 1



Unit 1: 

Introducing the 

Hospitality 

industry

External 

Assessment
A and B N/A 01/09/2015 N/A 01/01/2016 N/A N/A N/A N/A N/A

Unit 6: 

Planning, 

preparing, 

cooking and 

finishing food

Assignment 1: 

Understand 

how to plan a 

nutritious meal

A 
1A1, 2AP1, 

2AM1, 2AD1
04/01/2016 12/02/2016 12/02/2016 26/02/2016 07/03/2016 14/03/2016

A Rolloos        

TBC

A Rolloos        

TBC

Unit 6: 

Planning, 

preparing, 

cooking and 

finishing food

Assignment 2: 

Be able to 

prepare, cook 

and finish food 

in a safe and 

hygienic 

manner

B and C

1B2, 2BP2, 

2BM2, 2BD2 

1C3, 1C4, 1C5, 

2CP3, 2CP4, 

2CP5, 2CM3, 

2CM4, 2CD3

22/02/2016 24/03/2016 24/03/2016 08/04/2016 18/04/2016 28/04/2016
A Rolloos        

TBC

A Rolloos        

TBC

Name Date

 * Lead Internal Verifier must authorise any resubmissions. The learner must have met the initial deadline (or an agreed extension deadline) and authenticated their work. The resubmission date 

must be within 10 working days of the learner receiving the results of assessment.

Lead Internal Verifier 

Signature
 A Rolloos Aug. 2015

Year 2


