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In Hospitality and Catering Principles

The Highfield Level 2 Certificate in Hospitality and Catering Principles is an engaging
and practical course designed for individuals looking to develop essential skills and

knowledge in the hospitality and catering industry. This qualification provides a
thorough understanding of the fundamental principles and practices required to

succeed in this dynamic sector. Key areas of study include

Introduction to the Hospitality Industry Health and Safety in Catering
Gain an overview of the hospitality and catering industry, Understand the importance of health and safety
including its structure, key players, and the roles and regulations in the kitchen, including risk assessments,
responsibilities of various staff members. accident prevention, and emergency procedures.
Food Safety and Hygiene Workplace Skills
Learn about food safety principles, including hygiene Enhance your workplace skills, including teamwork, time
standards, food storage, preparation, and handling management, and professional behaviour, to excel in a
practices to ensure a safe dining experience. fast-paced hospitality environment.
Customer Service in Hospitality Introduction to Menu Planning
Develop skills to provide excellent customer service, Learn the basics of menu planning, including creating
including communication techniques, managing balanced and appealing menus, considering cost,
customer complaints, and ensuring guest satisfaction. seasonality, and customer preferences.
Food Preparation and Cooking Beverage Service
Acquire practical skills in food preparation and Gain knowledge about beverage service, including
cooking methods, focusing on various cuisines and the preparation and serving of hot and cold drinks,
dietary requirements. as well as understanding wine and bar service basics.
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Start your journey in the vibrant hospitality and catering industry with the Highfield
Level 2 Certificate in Hospitality and Catering Principles. This course provides the

essential skills and knowledge needed to excel in various roles and offers a solid
foundation for further education and career advancement in this exciting field.

Career Prospects

This qualification opens doors to a wide range of entry-level roles in the hospitality

and catering industry, including:

Commis Chef
Assist in food preparation and cooking under the supervision
of more experienced chefs, developing your culinary skills.

Catering Assistant

Assist in the preparation and delivery of food for
events, functions, and institutions, working as part of
a catering team.

Waitstaff

Provide excellent customer service in restaurants, cafes,
and hotels, taking orders, serving food and beverages, and
ensuring a positive dining experience.

Kitchen Assistant
Support the kitchen team with various tasks, including food
prep, cleaning, and maintaining hygiene standards.

Barista/Bartender

Prepare and serve a variety of hot and cold beverages,
including coffee, tea, and alcoholic drinks, providing a
high level of customer service.

Front Desk/Receptionist
Work in hotels, resorts, or restaurants, managing
reservations, greeting guests, and handling inquiries.
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