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Unit 1: Introducing the Hospitality Industry – provides an overview of the industry; the range of products and services offered, and the processes involved in operating a hospitality business.


	1
	Understand the structure and service provision in the hospitality industry.

	2

	Understand how the hospitality industry is structured, the types of business within the
industry and products and services it provides.

	3

	Understand how the range of hospitality businesses are owned.

	4
	The ways in which other industry businesses support businesses within the hospitality
Industry.

	5
	Understand the operational processes throughout the hospitality industry and how
staffing, standards and quality can impact positively and negatively on the performance
of businesses.

	6
	Understand the trends and issues that impact on the hospitality industry.

	7
	How suppliers are used – providing food, beverage, equipment, dry goods.
WHF and Heeley city farm, food supply. 

	8
	Recruitment/staffing agencies – providing staff, pre-screening, web recruitment,
recruitment campaigns. Understanding the processes. 

	9
	Personal services – hairdressing, beauty treatments, ticket booking, retail services.
Explore local amenities. 

	10
	Understanding waste removal and recycling services, utilities – electricity, gas, water in relation to hospitality. 


Tier Three Keywords:
	Utilities
	Industries
	Operations
	Recruitment
	Suppliers
	

	
	
	
	
	
	

	
	
	
	
	
	


Recommended Reading:
	BTEC Hospitality Exam preparation. 





