Hospitality Practices
Applied senior subject

Technologies have been an integral part of
society as humans seek to create solutions
to improve their own and others’ quality of
life. Technologies affect people and
societies by transforming, restoring and
sustaining the world in which we live. The
hospitality industry is important economically
and socially in Australian society and is one
of the largest employers in the country. It
specialises in delivering products and
services to customers and consists of
different sectors, including food and
beverage, accommodation, clubs and
gaming. Hospitality offers a range of exciting
and challenging long-term career
opportunities across a range of businesses.
The industry is dynamic and uses skills that
are transferable across sectors and
locations.

The Hospitality Practices syllabus
emphasises the food and beverage sector,
which includes food and beverage
production and service. The subject includes
the study of industry practices and
production processes through real-world
related application in the hospitality industry
context. Production processes combine the
production skills and procedures required to
implement hospitality events. Students
engage in applied learning to recognise,
apply and demonstrate knowledge and skills
in units that meet local needs, available
resources and teacher expertise. Through
both individual and collaborative learning
experiences, students learn to perform
production and service skills, and meet
customer expectations of quality in event
contexts.

Applied learning hospitality tasks supports
student development of transferable 21st
century, literacy and numeracy skills
relevant to the hospitality industry and future
employment opportunities. Students learn to
recognise and apply industry practices;
interpret briefs and specifications;
demonstrate and apply safe practical

production processes; communicate using
oral, written and spoken modes; develop
personal attributes that contribute to
employability; and organise, plan, evaluate
and adapt production processes for the
events they implement. The majority of
learning is done through hospitality tasks
that relate to industry and that promote
adaptable, competent, self-motivated and
safe individuals who can work with
colleagues to solve problems and complete
practical work.

Pathways

A course of study in Hospitality Practices
can establish a basis for further education
and employment in the hospitality sectors of
food and beverage, catering,
accommodation and entertainment.
Students could pursue further studies in
hospitality, hotel, event and tourism or
business management, which allows for
specialisation.

Objectives

By the conclusion of the course of study,
students should:

e demonstrate practices, skills and
processes

e interpret briefs

o select practices, skills and procedures

e sequence processes

e evaluate skills, procedures and products

e adapt production plans, techniques and
procedures.

Applied



Structure

Hospitality Practices is a four-unit course of study. This syllabus contains six QCAA-developed
units as options for schools to select from to develop their course of study.

Unit option Unit title

Unit option A Culinary trends

Unit option B Bar and barista basics

Unit option C In-house dining

Unit option D Casual dining

Unit option E Formal dining

Unit option F Guest services
Assessment

Students complete two assessment tasks for each unit. The assessment techniques used in
Hospitality Practices are:

Technique Description Response requirements
Practical Students produce and Practical demonstration
demonstration present an item related to the | practical demonstration: menu item
unit context in response to a
brief. Planning and evaluation
Multimodal (at least two modes delivered at the
same time): up to 5 minutes, 8 A4 pages, or
equivalent digital media
Project Students plan and deliver an | Practical demonstration
event incorporating the unit | practical demonstration: delivery of event
context in response to a
brief. Planning and evaluation
Multimodal (at least two modes delivered at the
same time): up to 5 minutes, 8 A4 pages, or
equivalent digital media
Investigation Students investigate and Investigation and evaluation
evaluate practices, skills and ' One of the following:
processes. ¢ Multimodal (at least two modes delivered at the
same time): up to 7 minutes, 10 A4 pages,
or equivalent digital media
¢ Written: up to 1000 words
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