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Qualification Registration end dates

We are currently reviewing whether to extend a number of qualifications which expire at the end of 2018. Please email
Jason.benn@cityandguilds.com if you would like to continue registering on the below qualifications

7147-44 Level 4 Diploma in Principles of 31/12/2018
Hospitality Management

7147-91 Level 4 Diploma in Principles of 31/12/2018
Hospitality Management

Technical Qualifications Spring Newsletter

Your Spring Newsletter is now available!

It features some updates and key information, to support your delivery of our Technical Qualifications in the next stages of
your new term.

In our latest edition, find out about:
e spring exam series results

e summer exam booking series
e Upcoming events and much more.

Click here to view your Spring Newsletter



mailto:Jason.benn@cityandguilds.com
https://email.cityandguilds.com/1LRT-5J6T2-QSJ80D-31YA1U-1/c.aspx
https://email.cityandguilds.com/1LRT-5J6T2-QSJ80D-31YA1U-1/c.aspx

Network Events Technical Qualifications and Apprenticeships 2 hew ones added.....

The following events are ready to book onto via the links below

Apprenticeship sessions are 10-1 pm and will give an update on our current offer and resources available as
well as time to discuss and share good practice on delivery models as well as preparing for End Point
Assessment.

Technical Qualification sessions are 1.30-4.00 pm and will provide top tips on preparing your learners for
exams and synoptic end assessment and well as a look at delivery models and progression pathways.

10t April City & Guilds Warrington Office

AM - Apprenticeship event click here
PM - Technical event click here

19t April City & Guilds Wakefield Office

AM - Apprenticeship event click here
PM - Technical event click here

24t April - Norwich City College, Norwich
AM- Apprenticeship event click here
25t April - Nottingham College, Clarendon campus

AM - Apprenticeship event click here
PM - Technical event click here


https://www.eventbrite.co.uk/e/city-guilds-hospitality-catering-new-standards-apprenticeship-network-meeting-tickets-42901093325
https://www.eventbrite.co.uk/e/city-guilds-hospitality-catering-new-standards-apprenticeship-network-meeting-tickets-42901093325
https://www.eventbrite.co.uk/e/city-guilds-hospitality-catering-new-standards-apprenticeship-network-meeting-tickets-42901093325
https://www.eventbrite.co.uk/e/city-guilds-hospitality-technical-qualifications-network-meeting-tickets-42901347084
https://www.eventbrite.co.uk/e/city-guilds-hospitality-catering-new-standards-apprenticeship-network-meeting-tickets-42901457414
https://www.eventbrite.co.uk/e/city-guilds-hospitality-technical-qualifications-network-meeting-tickets-42901503552
https://www.eventbrite.co.uk/e/city-guilds-hospitality-catering-new-standards-apprenticeship-network-meeting-city-college-norwich-tickets-42902063226
file://///cgli/user/Home/prodev/jasonbe/Desktop/-%20https:/www.eventbrite.co.uk/e/city-guilds-hospitality-catering-new-standards-apprenticeship-network-meeting-city-college-norwich-tickets-42902063226
file://///cgli/user/Home/prodev/jasonbe/Desktop/-%20https:/www.eventbrite.co.uk/e/city-guilds-hospitality-catering-new-standards-apprenticeship-network-meeting-city-college-norwich-tickets-42902063226
https://www.eventbrite.co.uk/e/city-guilds-hospitality-catering-new-standards-apprenticeship-network-meeting-tickets-42901643972
https://www.eventbrite.co.uk/e/city-guilds-hospitality-technical-qualifications-network-meeting-tickets-42901720200

2nd May - City of Bristol College, Ashley Down campus
Apprenticeship event click here
3rd May - Sunderland College, City Centre campus

AM- Apprenticeships event click here

PM- Technical event click here

9th May Glasgow Office, City & Guilds

10-1 network event click here

21t May - London Office, City & Guilds, Giltspur Street

AM - Apprenticeship event click here
PM - Technical event click here


https://www.eventbrite.co.uk/e/city-guilds-hospitality-catering-new-standards-apprenticeship-network-meeting-tickets-42901849587
https://www.eventbrite.co.uk/e/city-guilds-hospitality-catering-new-standards-apprenticeship-network-meeting-sunderland-tickets-43553628074
https://www.eventbrite.co.uk/e/city-guilds-hospitality-technical-qualifications-network-meeting-sunderland-tickets-43553925965
https://www.eventbrite.co.uk/e/city-guilds-hospitality-catering-network-meeting-glasgow-tickets-43553178730
https://www.eventbrite.co.uk/e/city-guilds-hospitality-catering-new-standards-apprenticeship-network-meeting-tickets-42901926818
https://www.eventbrite.co.uk/e/city-guilds-hospitality-technical-qualifications-network-meeting-tickets-42901978974

How do you register to use us for EPA?

So if you want to buy EPA only as there are no mandatory qualification:

Use this form if you're an approved centre with City & Guilds. Add the standards details below and the document
will be processed to then allow you to register your learners.

EPA Manual

Our T&Cs and guide to our expert-led EPA service are now in one handy Manual for the
End-Point Assessment Service.

> Manual for end-point assessment service (PDF)

EPA registration details for new apprenticeship standards.

You can now register your learners for the following hospitality apprenticeship standards. This will give access to the new
EPA preparation tool and all registration costs £25.00 per learner. This fee is part of the total EPA cost.

City & Guilds Registration Number Apprenticeship standard

9081-12 Commis chef

9082-12 Senior chef Production

9083-11 Team Member Food & Beverage
9083-12 Team Member Alcohol Beverage
9083-14 Team Member Food Production
9084-31 Hospitality Supervisor Food & Beverage
9084-34 Hospitality Supervisor Bar

9084-36 Hospitality Supervisor Events



https://www.cityandguilds.com/~/media/cityandguilds-site/documents/apprenticeships/epa-application-form-existing-customer%20pdf/epa%20application%20form%20existing%20customer%20pdf/epa%20application%20form%20existing%20customer%20pdf.ashx
https://www.cityandguilds.com/~/media/cityandguilds-site/documents/apprenticeships/epa-application-form-existing-customer%20pdf/epa%20application%20form%20existing%20customer%20pdf/epa%20application%20form%20existing%20customer%20pdf.ashx
https://www.cityandguilds.com/~/media/cityandguilds-site/documents/apprenticeships/manual_for_the_end_point_assessment_service-30_jan_18%20pdf.ashx

Now available Smart Screen Apprenticeship Team Member Learner Manuals

Please use code $S§386701-1L2 to order

Level 2 Hospitality Team Member: Apprenticeship Training Manual

HOSPITALITY AND CATERING

FOOD AND BEVERAGE SERVICE

ATM Level 2 Hospitality Team Member: Apprenticeship Training Manual

These apprenticeship training manuals are essential practical resources for any learners starting out in the hospitality and catering industry. Suitable to use for the
Level 2 Team Member apprenticeships, the manuals provide apprentices with a range of practical tasks which are designed to reflect the full range of skills and
knowledge that learners will need to master to succeed in their learning as well as in the workplace. The manuals support an apprentice’s formative learning by
allowing them to track their progress and record evidence throughout their apprenticeship.

Level 2 Hospitality Team Member: Alcoholic Beverage Service
Level 2 Hospitality Team Member: Food Production
Level 2 Hospitality Team Member: Food and Beverage Service


https://www.smartscreen.co.uk/local/contentstructure/subject/253
https://www.smartscreen.co.uk/local/contentstructure/subject/253
https://www.smartscreen.co.uk/local/contentstructure/apprenticeship/1992

A reminder also available Smart Screen Commis Chef Learner Manual

Please use code SS160693-1L2 to order.
=

ATM Level 2 Commis Chef: Apprenticeship Training Manual
07 Complete Apprenticeship Training Manual

Maths and English e-Toolkit

Teaching and learning resources

We've developed a wealth of multi-media teaching and learning resources from entry 1 to level 2, including classroom
packs, delivery plans, interactive activities, revision cards, audio files, e-learning bites, tutor guides and videos. Developed
in collaboration with City & Guilds Kineo the resources bring maths and English learning to life, helping you to deliver fresh
and engaging lessons and ensure your learners receive flexible, tailored and relevant learning.

For further information please visit the City & Guilds website
https://www.cityandguilds.com/what-we-offer/centres/maths-and-english/maths-and-english-etoolkit


https://www.cityandguilds.com/what-we-offer/centres/maths-and-english/maths-and-english-etoolkit

Paper based Apprenticeship Learner Manuals Team member and Commis Chef

These documents are available to order using the Codes below on the walled garden cost is per manual.

R City 2% Betssioot Ty Mt City=¥
R T “Clids Food ‘P. (; . o T o C‘é’f& PSESRRN— City 2%
Food and 00 roduction .. = ey = .Guilds
Alcoholic Commis Chef

Beverage Service

Beverage Service

Information Infermation Information Information

Code: TL779988 Code: TL941230 Code: TL314567 Code: TL688111
ISBN: 9780851933955 ISBN: 9780851933948 ISBN: $780851933931 ISBN: 9780851933924
Price £30 Price £30 Price £30 Price £30

Size: Al Size: Ad Size: Al Size: A4

Published January 2018 Published January 2018 Published January 2018 Published January 2018




People 1%t Consultation Northern Ireland

Share your views with @P1stgroup now: http://ow.ly/4vyv30jé7sY

7/ ":5 ﬂ

CONSULTAT

ION GLOSES 20 APRIL 2018


https://twitter.com/p1stgroup
https://t.co/3OWWP8yDka

AEB Funded Qualifications — Hospitality and Catering
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30020714 | City & Suilids Lewel 2 Award in Professional L] 2 43 ?Alhmmdmlﬂiﬁ Wes £350 31/07/2048 wmmmm
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30051414 | Ciby & Suilds Lewel 4 Certificate inGeneral Food | Leweld aod ?Alhmmdmlﬂiﬁ Wes £544 31/07/2048 wmﬂmﬂtm
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Food and Beverage Servios Skills and online test

SOO¥1BEE | Awardin Food Safety in Cabering (QOF) Lyl 2 ] 7.4 Hospitality and Catering ez ZE3 31072048 Assi:nni'm resuRs enkry mathoo
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Keep in touch and up to date

For regular updates and further information please follow us on:

Jason Benn - Twitter Link

Jason Benn - Linkedin Link

Amelia Bodle - Twitter Link

Amelia Bodle - Linkedin Link

City & Guilds Hospitality & Catering Facebook Link (New this month)

Tell us what you think

All about Hospitality & Catering is a newsletter that brings together all of 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 back 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.bodle@cityandguilds.com

For specific queries and enquiries please contact our dedicated customer support team: PDCustomerSupport@cityandguilds.com

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

