Citys
All ABOUT ik
HOSPITALITY&CATERING

WintEF 2023




All about Hospitality & Catering
Issue 32
Winter 2023

A newsletter from City & Guilds on education updates in Hospitality &
Catering for all nations.

In this issue:

8064 and 7120 certificates

Qualification extensions

Level 3 reforms webinar

Funding webinar

Princess Royal Training Awards

AEB webpages

Apprenticeship and EPA Updates including:
Commis chef and Chef de Partie go live

e Funding band review

e EPA support contact details

e Technical Qualification Updates including:
e Updated Synoptic assessments

e Technical Qualification support contact details
e Events

e Stay connected and up to date

These newsletters will now be produced on a quarterly basis.
Please keep updated by ensuring that you are signed up to receive alerts via email.

Email Updates | City & Guilds (cityandguilds.com)


https://www.cityandguilds.com/what-we-offer/centres/email-updates

8064 and 7120 certificates

Global Hospitality Qualifications & General Patisserie and Confectionery

We will now be issuing both full certificates and a certificate and a certificate of unit
credit for all pathways of the 8064 Global Hospitality and 7120 General Patisserie and
Confectionary qualifications.

Qualification extensions

Please view the most up to date document found in the other documents section of our
key documents page on the website
Hospitality & Catering key documents | City & Guilds (cityandguilds.com)

Level 3 Reforms webinar

The Webinar will take place on Monday 13th March 2023, starting at 1.00pm and
finishing at 2.00pm

Join our Post-16 Senior Manager Anita Crosland and the team as we provide an
overview of the reforms to post-16 qualifications at Level 3 and below in England.
This webinar is essential viewing for senior leadership teams and decision makers
working in technical education.

Topics covered will include:

e Skills and Post-16 Act 2022 and its purpose

» How the qualification reforms will be implemented including timescales

e How the reformed qualifications sit in the wider educational landscape

e Impact on the curriculum offer

Registration (gotowebinar.com)


https://www.cityandguilds.com/qualifications-and-apprenticeships/hospitality-and-catering/key-documents
https://register.gotowebinar.com/register/4017974357370615895

Funding and Policy Webinar

The Webinar will take place on Thursday 16th March 2023, starting at 10.00am
and finishing at 11.30am

Funding and Policy Webinar (updated agenda to include 16-19 funding changes)

Due to the ESFA and Dept For Education recently making further announcements
regarding funding changes for 16-19 provision, as well as the adult skills funding
changes announced in January, the agenda for this webinar has changed. We will
now look at the adult skills funding reforms, including the new funding methodology
and the wider implications for ILR returns and FALA. The session will also cover the
16-19 funding changes for 2023-24 and a T Level funding update. The recent
announcements are linked to the qualification reforms due to be implemented in
2024, so we'll take a look at how the reforms and funding changes all fit together and
how that will affect curriculum planning and delivery over the next 2 or 3 years.
Facilitated by our funding and policy lead, Bryony Kingsland, this is a key session for
any provider with ESFA funded 19+ adult funding and 16-19 funding contracts. The
session will be an England-based funding and policy update.

Registration (gotowebinar.com)

Princess Royal Training Awards

Princess Royal Training Awards are now open

The Princess Royal Training Awards are free to enter and '! l‘
are open to all employers in the UK and Ireland who can X o) - -~

show how investing in training has directly improved their
people and their organisational performance.

Applications are open until 31 March 2023.

’ ENTER THE AWARDS



https://register.gotowebinar.com/register/1830994052857998681?dm_i=1LRR,87NQG,5IUF0,XOT72,1
https://email.cityandguilds.com/1LRT-860FQ-QSJ80D-5168WR-1/c.aspx
https://email.cityandguilds.com/1LRT-860FQ-QSJ80D-5168WR-1/c.aspx

AEB Webpages

We now have dedicated webpages were you can find:

e Adult skills funding brochure
e Adult skills delivery plan for Hospitality and Catering
e AEB offer

Adult Skills - Funding | City & Guilds (cityandguilds.com)

o | ilm

Adult Skills
Delivery Plan

Hospitality and
Catering

Hospitality and Catering
|D0wnload the Hospitality and Catering delivery plan|



https://www.cityandguilds.com/delivering-our-qualifications/adult-skills
https://email.cityandguilds.com/p/1LRT-TLH/adult-skills-delivery-plan-hospitality-and-catering-form

Apprenticeship and EPA Update

EPA for Commis Chef & Chef de Partie goes live

9081-22 and 9085-22

We are now live for registrations and booking for both Commis Chef and Chef de Partie
standards (new versions).

You will need to apply for approval via the walled garden.

If you require any support with the new standards please contact Amelia Woodward

Exceptional Funding band Review

Full details available on the Institutes website. It includes Commis Chef, Production Chef
and Chef de Partie. This does not mean there will be any increase in funding bands just
that they are being considered.

Exceptional funding band reviews for apprenticeships / Institute for
Apprenticeships and Technical Education

EPA support contact details

LIy
01924 930 800 (option 5)
(D
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customersupport@cityandguilds.com


mailto:amelia.woodward@cityandguilds.com
https://www.instituteforapprenticeships.org/about/newshub/news-events/rising-costs-funding-support-for-apprenticeships/
https://www.instituteforapprenticeships.org/about/newshub/news-events/rising-costs-funding-support-for-apprenticeships/

Technical Qualification Update

2022 /2023 Synoptic assessments
6100-20

A new synoptic was released on 2nd December 2022 please ensure you are working to
the correct version.

6100-30

An updated version was released on 2rd December 2022 please ensure you have looked
at the additional guidance added.

Technical Qualification support

For all queries relating to Technicals
As always, our Technicals Quality team is here to help if you have any questions, so get
in touch with us if you need further assistance.

[technicals.quality@cityandguilds.com|

(0300 303 5352
Find out more on our dedicated technicals webpage.



mailto:technicals.quality@cityandguilds.com
tel:+03003035352
https://www.cityandguilds.com/technical/resources-and-support

Events

Nottingham Hotelier Awards 24 March 2023

Travel, Hospitality & Catering review 3rd March 2023
Pace Conference 10t-12th March

Craft Guild Dinner 1st June

Please contact us if you have anything you want us to advertise or somewhere you
think we should attend.




Stay connected and up to date
For regular updates and further information please follow us on:

(&)

Jason Benn - Twitter Link

Jason Benn-Instagram Link

Jason Benn - Linkedin Link

Amelia Woodward -
Twitter Link

Amelia Woodward -
Instagram Link

Amelia Woodward -
Linkedin Link

City & Guilds Hospitality & Catering Facebook Link
Tell us what you think

All about Hospitality & Catering is a newsletter that brings together all the key
developments from City & Guilds relevant to skills learning across England, Scotland
Northern Ireland and Wales. It contains updates on the range of teaching and learning
resources we offer, plus relevant public policy or other information we think you might
be interested in.

Each edition is numbered, so we can refer to previous issues or tell you when
information has been superseded.

If there’s anything else you’d particularly like us to cover or explain more fully in future
issues of All About, please feel free to drop us a line to jason.benn@cityandguilds.com
or amelia.woodward@cityandguilds.com

For specific queries and enquiries please contact our dedicated customer support team
customersupport@cityandguilds.com or 01924 930800

Thank you for your continued support.

Every effort has been made to ensure that the information contained in this publication is true and correct at time of going to press.
However, City & Guilds’ products and services are subject to continuous development and improvement and the right is reserved to
change products and services from time to time. City & Guilds cannot accept responsibility for any loss or damage arising from the
use of information in this publication. © 2018. The City and Guilds of London Institute. All rights reserved. City & Guilds is a
trademark of The City and Guilds of London Institute, a charity established to promote education and training registered in England
& Wales (312832) and Scotland (SC039576).


https://twitter.com/@jasonIMatCG
https://www.instagram.com/jasonimatcg1972/
https://www.linkedin.com/in/jason-benn-a2b1a712a/
https://twitter.com/amelia_bodle
https://twitter.com/amelia_bodle
https://www.instagram.com/amelia.bodle/
https://www.instagram.com/amelia.bodle/
https://www.linkedin.com/in/amelia-bodle-78a28a148/
https://www.facebook.com/jasonIMatCG/
mailto:jason.benn@cityandguilds.com
mailto:customersupport@cityandguilds.com

