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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

	Type of support given by other industries to the hospitality Industry. Understand hospitality operations.
Visit to Kenwood Hall. 

	3

	Knowledge of technology suppliers – internet, software, hardware provision’
updated to ‘technology suppliers – Wi-Fi, smart connectivity, epos systems, software, networking’

	4
	Understand how current issues and trends impact on businesses within the hospitality industry.
Visit to Sharrow community venue, food works. Food waste discussion

	5
	Innovative marketing – the increasing importance of the internet, increasing use of information technology, telephony and web developments.’

	6
	Innovative marketing – direct emails, blogs, SMS or text messaging, web pages, videos, banners, advertisements including pay per click, display or social media advertising.’

	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. 
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