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Location: International School 
& Community 
College 

Duration: 2 Years 

    
Level of 
course: 

National Vocational 
Qualification 1 - 2 

Exam board: City & Guilds 

 
 

 
 
 
 

 
 
            

 

Are there any entry requirements? 
Enthusiasm and excellent attendance are the two main ingredients required. 
 
What will I study? 
You will be covering a wide range of culinary skills. 
Prepare and cook meat, poultry, fish and vegetables. 
Development of knife skills and social skills. 
 
Assessment:  How will I be assessed? 
Assessments will be carried out on a regular basis by Gola Examinations 
which are Multiple Choice Questions taken on-line and approximately 45 
minutes in length and also Portfolio work. 

 Practical Work 
 Portfolio Work 

 
What can I do after this course? 
This course can lead to employment or to further education at the University 
College of Birmingham for Food. 
 
Further details 
You will achieve a Foundation Hygiene Certificate. 
You will be serving the general public so you can improve your social skills 
 
Email contact 
chris.hayes@isccb.bham.org.uk 

Hospitality and 
Catering 


