HOSPITALITY (HOS)

Focus Statement

Hospitality is a practical based subject designed to equip students with knowledge, skills and
experiences relevant to the Hospitality Industry.

Students will learn and follow Workplace, Health and Safety procedures. An Industry approach to
cooking for customers/ clients is the underlying concept.

Students will complete practical cookery activities each week and classes will organise and host small
functions. Motivated students will be encouraged to enter Culinary Competitions and participate in
relevant Work Experience.
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The Year 10 course is relevant to both male and female students. It follows in a logical sequence from the
Years 8 & 9 Home Economics course studied by students at Keebra Park. Students participating in the subject
need a strong commitment to being organised for practical cooking activities each week. Booklets, texts and
work sheets are provided for the completion of theory work. Practical work is demonstrated and students
participate in group practical activities. Students will be required to provide practical ingredients some weeks.

Students are able to study both Home Economics and Hospitality but families should carefully consider the
associated costs.
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