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About VTCT

V TCT (Vocational Training Charitable Trust) 
was established in 1962 and has maintained 
its position as the UK’s leading specialist 
awarding organisation for hair and beauty, 

hospitality and catering, business skills, learning and 
development, complementary therapies and sport and 
active leisure.

VTCT is regulated by Ofqual, Welsh Government, CEA 
and SQA to award Vocationally Related Qualifications 
(VRQs), National Vocational Qualifications (NVQs), 
Scottish Vocational Qualifications (SVQs), Principal 
Learning and Functional Skills qualifications. VTCT 
has in the region of 125,000 learner registrations for 
qualifications annually.

All material in this publication is copyright© of VTCT 
Vocational Training Charitable Trust, 2015.
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1 Introduction
About	this	qualification

The VTCT Level 2 Certificate in Hospitality and Tourism (VRQ) has been designed in line with 
policy developments, including the Review of Vocational Education – The Wolf Report (March 
2011) and meets the Department for Education’s (DfE’s) characteristics for high-quality and 
rigorous qualifications.

The VTCT Level 2 Certificate in Hospitality and Tourism (VRQ) has been accredited by the 
qualification regulators for England, Wales and Northern Ireland, and is part of the National 
Qualifications Framework (NQF)

This qualification uses a grading model of Not Yet Achieved, Pass, Merit, Distinction, Distinction* 
(P/M/D/D*) which will improve student motivation and provide challenge, distinguish between 
levels of student achievement and ensure sufficient rigour in assessments.

A minimum of 30 GLH (25%) of this qualification’s content is subject to external assessment, 
which is supported by rigorous assessment arrangements. This will help to ensure the present 
vocational qualification offers a comparable level of challenge to academic qualifications.

Synoptic assessment is at the heart of this qualification. Learners are required on an ongoing 
basis to effectively apply and integrate appropriate knowledge, understanding and skills 
from across the breadth of the vocational area to key tasks that form the assessments of 
units. This will increase the level of challenge for students and ensure cohesiveness across 
the qualification.

This qualification has been designed to use the context of hospitality and tourism as a vehicle 
to support young people to develop broad and comprehensive understanding of the sector but 
more importantly of core academic knowledge and study skills that will support progression 
within hospitality and tourism or more broadly. Examples include exploring sectors, carrying out 
research projects, business enterprise and marketing. This qualification has been developed 
collaboratively with schools, colleges, employers and other associations to ensure it has the 
appropriate content and is fit for purpose for learners pre- and post-16 in schools and colleges.

The use of hospitality and tourism as a subject to develop core knowledge and general study 
skills is an attractive concept for schools and colleges seeking to keep learners engaged and 
enthused. The structure of this qualification, along with its rigorous assessment approach, 
will enable learners to progress to a broad range of study areas, to an apprenticeship or 
the workplace.
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Qualification	aims

The VTCT Level 2 Certificate in Hospitality and Tourism (VRQ) aims to support young people to:

• develop a broad and comprehensive understanding of the hospitality and tourism industry

• develop a significant knowledge core which spans the entire vocational sector and 
related industries

• develop academic and study skills that will support progression within the hospitality and 
tourism industry or more broadly.

Hospitality and tourism have been and remain extremely popular vocational areas that many 
young people are enthused by and aspire too. The aim of this qualification is to use the 
hospitality and tourism industry as a vehicle to develop learners more broadly, so they are 
sufficiently prepared and equipped with the knowledge, understanding and skills to pursue a 
career in any context.

This qualification includes two core units that can be applied to any sector or vocational area. 
In this qualification, learners will use hospitality and tourism and related industries to develop 
themselves and, in particular, the skills and attributes prized by employers, further education 
colleges and higher education institutions. The units that make up this qualification include:

• Understanding the hospitality and tourism industries                                      

• Hospitality and tourism research project 

• The customer experience in hospitality and tourism 

• UK holiday destinations and planning                                                               

• Nutrition and healthy diet                                                                                   

• Enterprise in the hospitality and tourism industry

• Marketing hospitality and tourism products and services 

Throughout the delivery of these units, the following core areas and transferable skills should 
be evident1:

• critical thinking and being reflective on self-performance and work produced

• use of initiative, planning and researching skills, self-management, self-motivation and the 
ability to work independently

• innovation and creativity

• application of knowledge and understanding to real life examples and businesses

• problem solving

• communication skills (verbal, written and visual)

1Opportunities to naturally develop and assess mathematics and English skills will be flagged in unit specifications.
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Entry	requirements

This qualification has been developed for learners aged 14-16, although it may also be suitable 
for some post-16 learners.

Learners who successfully complete this qualification will be prepared to continue their studies at 
Level 3.

There is no formal entry requirement to access this qualification and no prior knowledge, skills or 
understanding are required; however an interest in hospitality and/or tourism is desirable.  

Progression	opportunities

Learners who successfully achieve this qualification could progress to vocationally-related 
qualifications, including (this list is not exhaustive):

• VTCT Level 2 Diploma in Food and Beverage Service Studies (QCF)

• VTCT Level 2 Diploma in Food, Beverage and Professional Cookery Studies (QCF)

• VTCT Level 2 Diploma in Professional Cookery (QCF)

• VTCT Level 2 Diploma in Professional Cookery Studies (QCF)

• VTCT Level 2 Diploma in Professional Food and Beverage Service (QCF)

• VTCT Level 2 Diploma in Retail Skills (QCF)

Learners could also progress to GCE A Levels in:

• Travel and tourism

• Applied business

• Business studies

• General studies

• Media

• Home economics (food, nutrition and health)

Learners could also progress to an apprenticeship in:

• Hospitality services (food and beverage) 

• Customer service

• Retail

• Professional cookery
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The qualification may also be useful to those seeking to progress to qualifications in the following 
sectors/industries:

• Retail

• Travel and tourism 

• Business studies

• Customer service

• Marketing

Learners may also seek employment within the hospitality and tourism industry or a 
related industry.
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Heading title
Qualification	reference	number 601/4555/9

Level 2

Guided	learning	hours 120

To be awarded the VTCT Level 2 Certificate in Hospitality and Tourism (VRQ) learners must 
achieve the two mandatory units and two optional units.

Unit	number	and	title GLH Internal/external	assessment

Mandatory	units

UHC4 Understanding the hospitality and 
tourism industries (Y/506/6688)

30 Externally set and marked examination

UHC5 Hospitality and tourism research 
project (D/506/6669)

30 Externally set, internally assessed and 
externally verified assignment

Optional	units

UHC6 UK holiday destinations and planning 
(R/506/6670)

30 Externally set, internally assessed and 
externally verified assignment

UHC7 Nutrition and healthy diet 
(Y/506/6671)

30 Externally set, internally assessed and 
externally verified assignment

UHC8 The customer experience in 
hospitality and tourism (M/506/6675)

30 Externally set, internally assessed and 
externally verified assignment

UHC9 Enterprise in the hospitality and 
tourism industry (T/506/6676)

30 Externally set, internally assessed and 
externally verified assignment

UHC10 Marketing hospitality and tourism 
products and services (A/506/6677)

30 Externally set, internally assessed and 
externally verified assignment

Mandatory	units

The mandatory units within this qualification ensure that all learners will develop:

• the knowledge and understanding of the hospitality and tourism industry that underpins all 
other units in this qualification [UHC4 Understanding the hospitality and tourism industries]

• the planning and research skills required to successfully complete all other units in this 
qualification [UHC5 Hospitality and tourism research project]

   2  Qualification structure
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Optional	units

The optional units provide an opportunity for centres to tailor a programme for learners to 
best suit their specialist interests, as well as the employment context of the local area and the 
availability of and access to resources. Optional units will:

• develop the knowledge and understanding of holiday destinations in the UK and the skills 
needed to plan a holiday itinerary [UHC6 – UK holiday destinations and planning]

• develop an understanding of the importance of a healthy diet and knowledge and 
understanding of nutrition and the principles of balanced diets. This knowledge will underpin 
planning and producing meals and menus [UHC7 – Nutrition and healthy diet]

• develop the knowledge, understanding and skills needed to be able to offer excellent 
customer service and to understand the importance of customer service to a hospitality and 
tourism business [UHC8 – The customer experience in hospitality and tourism] 

• develop and enhance the practical application of sector knowledge and planning and research 
skills [UHC9 – Enterprise in the hospitality and tourism industry] 

• develop an understanding of the ways that businesses attract more customers [UHC10 – 
Marketing hospitality and tourism products and services]

• provide synopticity, see Section 5 of this specification for further information. Each unit 
specification explains in detail opportunities for synoptic assessment
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Heading title
The purpose of assessment is to measure the knowledge, understanding and skills attained by 
learners against a specific qualification standard.

Units in this qualification are either internally or externally assessed. The assessment approach 
for each unit is clearly indicated in Section 2: Qualification structure.

Internal	assessment

All internally assessed units in this qualification are assessed by an assignment which covers all 
learning outcomes. Assignments are externally set by VTCT, internally assessed and verified by 
the centre and externally verified by VTCT.

Centres	must	use	the	assignment	briefs	set	by	VTCT. 

Assignment briefs are designed to cover all learning outcomes and unit content, and must be 
assessed using the grade descriptors. The tasks that make up a brief enable learners to produce 
valid, sufficient, authentic and appropriate evidence. Centres must ensure the generation of 
evidence is carefully monitored and controlled to ensure learners are working to the best of their 
ability and that the evidence produced is their own.

Assignment briefs provide opportunities for centres to tailor the assignment to best suit the 
employment context of the local area and the availability of and access to resources.

VTCT has produced a sample assignment brief for each unit, these are available to download 
from the VTCT website. Sample assignment briefs should be used by teachers and assessors 
to ensure familiarity with the structure and format of assessment. The live assignment briefs will 
adopt a similar structure and format as the sample assignment briefs.

Assignment briefs will be made available through the secure Linx2Achieve portal on the 
VTCT website. These will be published annually from August until May. Each and every unit’s 
assignment brief will change annually.

Assessment	controls

All internally assessed units have the following assessment controls:

Task	setting Task	taking Task	marking

High level of control Medium level of control Medium level of control

Specific information on task setting, task taking and task marking is detailed in each unit 
specification and assignment brief. The assessment time is included in each unit’s guided 
learning hours. VTCT recommends the minimum time to be spent generating evidence for 
assessment. It is the responsibility of the centre to ensure this time is attributed to completing 
the assignment briefs. Centres may choose to allow more time for a particular unit’s assignment 
however the time must be consistent with the assignment brief. 

3 Assessment and verification
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Preparing	and	supporting	learners

Teachers and assessors are responsible for ensuring that learners are supported 
throughout their assignments so that they are able to work independently to satisfy all unit 
learning outcomes.

Teachers and assessors are encouraged to assist learners in understanding:

• that work handed in for assessment must be their own

• the unit learning outcomes and content

• the requirements of assignments and the criteria that must be achieved in order to maximise 
their performance and improve their chances of accessing higher grades

• the ways in which evidence should be prepared and presented

• the timelines of assignments including deadlines

• how to assess their work against the requirements of the unit and make improvements

Supervising	learners

Assignment briefs should be completed in normal class time and be supervised and assessed 
by the teacher. Teachers may wish to set homework however VTCT recommends this practice 
is limited to the researching of a topic rather than to the production of assessment evidence. 
Specific unit controls will be contained within the relevant assignment brief.

Teachers must take all reasonable measures to ensure the work learners produce is their own. 
Work submitted must be authenticated and attributed to the learner.

It is the responsibility of the teacher/assessor to ensure learners are sufficiently supervised when 
working on assignment briefs. The supervision of learners is required to:

• ensure the work produced by learners is their own

• monitor progression and ensure access to higher grades is encouraged and facilitated

• ensure work undertaken satisfies the requirements of the learning as specified in the 
qualification specification

• prevent plagiarism

• ensure practical assignments are carried out ethically and in accordance with health and 
safety requirements

Authentication

For all internally assessed units, learners must complete an Assignment Declaration Form to 
confirm that the work produced is their own. This will be countersigned by the assessor. The 
Assignment Declaration Form can be downloaded from the VTCT website.

Centres must ensure that all learner evidence can be validated through internal and external 
moderation. The authentication of learner evidence is the responsibility of the centre.
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Late	submissions

Learners should be advised at the earliest possible opportunity, and regularly reminded of the 
deadlines for submitting internal assignments. Late assignments may be accepted/refused at 
the discretion of the assessor. Learners may be given extra time for legitimate reasons such 
as illness.

Late submissions must follow the usual assessment process and must not be downgraded as a 
result of late submission.

Uploading	unit	grades

Learners may continue to revise their assignments until they have been submitted to the 
assessor for marking and grading.

Internally assessed units must be marked and graded by the centre’s assessors using the 
relevant grade descriptors, as presented in unit specifications.

The centre’s internal moderator will then, in line with the centre’s sampling strategy, select a 
sample of portfolios to be internally verified. The internal verifier will ensure that assessors’ 
decisions are sampled to ensure accuracy, consistency and fairness.

Once assignments have been marked, graded and internally verified, the grades should be 
submitted to VTCT.

Internally verified assignments must be submitted to VTCT for external verification. VTCT will 
advise centres of specific sampling requirements.

Where centre-verified grades are deemed inaccurate, VTCT may require all (100%) assignments 
from the unit’s cohort to be submitted, grades may be adjusted as a result.

Once grades for internally assessed units have been accepted by the external verifier and 
uploaded to Linx2Online, learners may be given one opportunity to retake the assessment. The 
original evidence may remain valid and can be revised/extended, or it may need to be replaced 
partially or in full. The learner must not have further teacher guidance or support in producing 
further evidence. These assignments will need to be marked, graded and internally verified. The 
updated grade must be submitted to VTCT and will be subject to further external verification. 
Second submissions will incur a resit fee.

VTCT will publish an annual timetable for entry and submission dates. It is the centre’s 
responsibility to ensure that internal assignments are in VTCT’s possession by the specified 
dates. Late work will not be accepted.

External	modification

External modification of internal assignments will be carried out at least twice a year. External 
modifiers appointed and trained by VTCT will conduct the external modification exercise and will 
monitor and sample learners’ evidence to ensure assessment decisions are fair, valid and being 
correctly applied, and that learner achievement is consistent with national standards.
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External	assessment

Twenty five percent of this qualification is subject to external assessment. UHC4 Understanding 
the hospitality and tourism industries is assessed by an externally	set	and	externally	marked	
written	examination. The external assessment is 1 hour 30 minutes. The examination assesses 
knowledge and understanding of all unit learning outcomes and includes short and extended 
answer questions. The assessment must be taken by learners under examination conditions.

External examinations are assessed using mark-based schemes. Grade boundaries, based on 
learner performance, will be set by VTCT.

Centres must ensure that learners are fully prepared to sit the external assessment and are 
entered for assessments at appropriate times, with due regard for resit opportunities.

There will be two external assessment windows per year, each lasting one week. These will be 
available in January and June. The first available assessment window will be January 2015.

Examinations will be undertaken online using VTCT’s Linx2Achieve assessment portal. For 
learners where on-screen testing is not appropriate because of medical reasons, VTCT 
can arrange, following a reasonable adjustments submission, for alternative formats to be 
made available.

Sample assessment materials for this unit are available to download from the VTCT website.

Resits

Repeat submissions are not allowed.

Learners who fail to achieve the pass mark or deemed to have underperformed may be given 
the option of one resit opportunity. Resits must be undertaken in a subsequent assessment 
window with a different examination.

A resit fee will be charged. Fees are published on the VTCT website.

Publication	of	results

June results will be published in line with GCSE results. VTCT will publish guidance on when 
January results will be published.
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Heading title
This qualification is graded to provide challenge, distinguish between levels of student 
achievement and ensure sufficient rigour in assessments. 

The qualification is graded Not Yet Achieved, Pass, Merit, Distinction, Distinction*. 

Individual units are graded Not Yet Achieved, Pass, Merit, Distinction. Due to the synoptic nature 
of this qualification, the knowledge, understanding and skills are equally as important throughout 
each unit, and therefore the weighting of units is equal. 

Grading	internally	assessed	units

Each internally assessed unit has grade descriptors that centres must use to judge the quality 
of learner work in order to arrive at a grading decision for the unit as a whole. The grade 
descriptors are hierarchical – a learner can achieve a merit grade only if they provide sufficient 
evidence for all pass and merit descriptors.

Assessors must first make a judgement on whether the evidence produced by learners 
sufficiently meets all pass descriptors. If so, they can then move on to and assess whether all 
merit descriptors have been met. If the assessor is confident that all the merit descriptors have 
been met, they can then decide if the distinction descriptors have been met. 

The grade descriptors have been produced to specifically build up from the previous grade’s 
descriptor. Learners must achieve all descriptors at a given grade to be awarded that grade 
within the given unit.

Learners who fail to meet all pass descriptors will be awarded a Not Yet Achieved grade. 

Grading	externally	assessed	units

VTCT will set, assess, mark and grade external examinations. Marks and grades will 
be determined by VTCT against predefined mark schemes. Marks and grades will be 
communicated directly to centres.

Calculating	the	qualification	grade

The qualification grade will be determined by the grades achieved in units. Unit grades will 
be aggregated. 

Learners who have achieved a Distinction grade for all units will be awarded a Distinction* for 
the qualification.

The table below details the overall qualification grade based on the aggregation of unit grades.

4 Grading
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Unit	grades Qualification	
grade

D D D D D*

P D D D D

M D D D D

M M D D D

M M M M M

P M M M M

M M M D M

P P D D M

P P M D M

P M M D M

P M D D M

P P M M P

P P P P P

P P P M P

P P P D P

Learners	must,	at	a	minimum,	achieve	a	pass	grade	for	all	units	to	be	awarded	
this	qualification.



16

Heading title
The DfE recently announced that only those qualifications that include synoptic assessment will 
be eligible for inclusion in the 14-16 Performance Tables.

“Synoptic assessment is a form of assessment which requires a candidate 
to demonstrate that s/he can identify and use effectively, in an integrated 
way an appropriate selection of skills, techniques, concepts, theories, and 
knowledge from across the whole vocational area, which are relevant to a 
key task.” (DfE, 2013)

The VTCT Level 2 Certificate in Hospitality and Tourism (VRQ) has been developed with 
this requirement in mind. This qualification has been designed to ensure that synopticity is 
embedded in the assessment criteria. The knowledge, understanding and skills developed in 
the mandatory units directly informs key tasks that make up the assignments in optional units. In 
addition, there is significant linkage between optional units whereby the application of concepts, 
theories, knowledge, understanding and skills is necessary to complete assignments and 
achieve grade descriptors. 

This specification supports synoptic assessment by:

• flagging opportunities to integrate other units/learning outcomes against unit grade descriptors

• explaining how learning from other units could be applied to present unit assessments

This qualification further supports synoptic learning and assessment by:

• providing content across units which can be delivered holistically, which means learners 
can see linkages and understand how learning in one vocational area relates to another (i.e. 
industry structure, research, business enterprise, marketing and promotions) 

• promoting the practice of teachers using the synoptic flagging system to encourage 
learners to draw on learning from other units in the qualifications to improve the quality of 
their assignments 

• providing innovative and realistic ‘real life’ assignment briefs which contain numerous tasks 
that relate to one another (i.e. carrying out market research on rival businesses, using findings 
to inform own marketing activities and materials)

• allowing centres and learners to research topic areas and produce assignments using a range 
of techniques and methods that can be applied across the breadth of the unit

• ensuring teachers integrate the development and application of transferable skills 

• designing grade descriptors that provide challenge and stretch, such as requiring learners to 
evaluate and justify their decisions, choices and recommendations

5 Synoptic assessment
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For example:

• UHC9 – Enterprise in the hospitality and tourism industry, when learners are being assessed 
on their ability to plan a hospitality or tourism business enterprise, they could apply their 
learning from UHC5, to inform their research into a business enterprise.

• UHC10 – Marketing hospitality and tourism products and services, when learners are being 
assessed on their ability to plan promotional activities, learners could apply their learning 
from UHC4 LO1/2. Knowledge of how the hospitality and tourism industry links with other 
industries such as transport, spas, retail and events management will strengthen the learners 
understanding of how industries are interdependent which will greatly inform on planning 
promotional activities.
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Heading title

It is anticipated that learners undertaking this qualification as part of Key Stage 4 will also be 
working towards English and mathematics qualifications. This qualification identifies specific 
opportunities within units to naturally reinforce and/or assess skills in English, mathematics and 
ICT within the context of hospitality and tourism industry. 

Opportunities to reinforce and/or assess English, mathematical and ICT skills are identified in 
the grade descriptors grid within each unit.

6 Embedding English, 

mathematics and ICT
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Units in this specification are presented in a standard structure:

Product	code Point of reference and for use when communicating directly 
with VTCT.

Ofqual	unit	number The unique Ofqual identifcation number that can be used on 
The Register of Regulated Qualifications

Unit	title The title reflects the content of the unit. The unit title will 
appear on the transcript.

Level Represents the level of study and achievement. The level 
relates to the National Qualifications Framework (NQF).

Unit	type This details whether the unit is mandatory or optional within 
the qualification structure.

Guided	learning	hours	(GLH) The time allocated to direct teaching, instruction and 
assessment, together with other structured learning time 
such as directed assignments or supported individual study. It 
excludes unsupervised learner initiated private study.

Assessment	type Units are internally or externally assessed.

Internally assessed units – are assessed by an assignment 
which covers all learning outcomes. Assignments are 
externally set by VTCT, internally assessed and verified by the 
centre and externally verified by VTCT.

Externally assessed units – VTCT sets, marks and grades 
written examinations.

Unit	overview Provides a summary of what learners will cover in the unit, 
and outlines the knowledge, understanding and skills to 
be developed.

Learning	outcomes States what a learner should know, understand and be able to 
do as a result of completing the unit.

Unit	content Details the topic areas that make up each learning outcome.

Assignments will assess the breadth of unit content.

Grade	descriptors

(if	applicable)

Specifies the standard required by the learner to achieve the 
relevant grade. All descriptors for a particular grade must be 
achieved for learners to be awarded that grade.

Synoptic assessment opportunities are listed, as are those to 
develop/assess English, mathematics and ICT.

7 Unit layout
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Synoptic	assessment Explains opportunities where learners can apply their learning 
from other units in this qualification to inform the present 
unit’s assessment.

Teacher	guidance Clarifies specific terms and provides delivery guidance and 
resources required (if applicable).

Assessment	guidance Details whether the unit is externally/internally assessed.

Assessment	controls

(if	applicable)

Provides specific information on the examination/assignment 
brief and the assessment controls to which centres must 
adhere (task setting, task taking and task marking)

Generating	evidence	for	the	
assignment

(if	applicable)

Guidance on generating evidence for internally assessed 
assignments is also provided.



21

Ofqual	unit	number Y/506/6668

Level 2

Guided	learning	hours 30

Unit	type Mandatory

Assessment	type External

1.	Unit	overview

This unit will develop learners’ understanding of the businesses within the hospitality and tourism 
industry and the products and services offered.

Learners will develop an understanding of the size and structure of the hospitality and tourism 
industry and its importance to individuals, businesses and the UK economy. Learners will 
develop knowledge of the trade and professional associations that operate in the hospitality 
and tourism industry as well as an appreciation of other related industries. Learners will also 
understand basic hospitality and tourism terminology.

Learners will explore and understand career opportunities available in hospitality and tourism 
and related industries, the skills and attributes required to be successful and the training 
pathways to take in order to pursue a career. 

It is expected that on completion of this unit learners will also be suitably prepared to apply their 
knowledge and skills to other sectors and industries.

2.	Learning	outcomes

On completion of this unit learners will:

1. Understand the structure and importance of the UK hospitality and tourism industries

2. Know the products and services offered by the hospitality and tourism industries

3. Understand the career opportunities available within the hospitality and tourism industries

UHC4 - Understanding the 
hospitality and tourism 
industries
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3.	Unit	content

This section details the content that must be covered in the delivery of this unit to ensure 
all learning outcomes can be achieved. You must cover all bullet points as these will all be 
assessed. Contents in brackets are indicative examples, these may be used, alternatively you 
may choose to use other examples.

Learning	outcome	1:	Understand	the	structure	and	importance	of	the	UK	hospitiality	
and	tourism	industries

Learners	must	be	taught:

a. the types of businesses

• accommodation (hotels, B&B’s, holiday centres and camps, camp/caravan 
parks, self-catering)

• food and beverage (restaurants, gastro pubs, brasseries, cafes, bars, contract catering)

• visitor attractions (theme parks, cultural, historical, museums, Areas of Outstanding Natural 
Beauty (AONB)) 

• additional services (tourist information centres, tour guiding, activities and outdoor pursuits) 

b. the importance of the hospitality and tourism industry

• contribution to UK economy (i.e. contribution to Gross Domestic Product, providing 
employment opportunities, increasing spending), greater consumer choice of products and 
services, support to other sectors and industries

c. the links with other industries

• suppliers (commodities, linen, cleaning products), transport, spas, retail, events (festivals, 
sporting events, theatre), maintenance staff (gardeners, land management staff for AONB, 
environmental/waste management, equipment maintenance), activity and outdoor pursuits

d. the types of business ownership

• ownership of businesses (sole trader, partnership, Limited Liability Partnership (LLP), private 
limited company, public limited company, franchise, concessions, independent/freelance)

e. the trade and professional organisations and their roles

• roles (setting standards, regulation of the industry, legal and professional advice, 
representation of specific industry needs)

• organisations (ABTA (Association of British Travel Agents), VisitBritian, VisitEngland, 
VisitScotland, VisitWales, DiscoverNothernIreland, Institute of Hospitality, British Hospitality 
Association, UKinbound, Tourism Alliance, Institute of Tourist Guiding, Tourism Council)
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Learning	outcome	2:	Know	the	products	and	services	offered	by	the	hospitality	and	
tourism	industries

Learners	must	be	taught:

a. the types of products and services

• food, drink, accommodation, business services, conferences (meetings, seminars), functions 
(weddings, parties)

• additional services (tourist information services (information and leaflets on the local area, 
things to do in the local area, attraction, accommodation, local events, travel information), 
spa, leisure facilities, retail outlets, hair and/or beauty salon, room service, laundry 
service, concierge)

• visitor attractions and AONB (rides/natural/cultural/historical attraction, food and beverage 
outlets, accommodation, retail outlets, guided tours, printed information (maps, guide books))

• activities (cycling, climbing, walking, water based activities) 

b. health, safety, hygiene and key legislation 

• current food safety and food hygiene regulations, current Health and Safety at 
Work legislation 

• other current legislation (Control of Substances Hazardous to Health Regulations  
(COSHH), Trade Description Act, Data Protection Act, Personal Protective Equipment at 
Work Regulations)
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Learning	outcome	3:	Understand	the	career	opportunities	available	within	the	
hospitality	and	tourism	industries	

Learners	must	be	taught:

a. career options

• roles (receptionist, bar staff, chef, housekeeper, tour guide, retail outlet staff, travel agency 
staff, visitor attraction customer service staff)

• level (team member, supervisor/co-ordinator, management) 

• type (seasonal, fixed term, permanent, part-time, full-time)

b. opportunities in related industries, including:

• industries (spa, retail, AONB maintenance, activity and outdoor pursuits, training 
and development) 

• job roles (therapist, customer service representatives, tour guides, activity leaders, bus/
coach drivers, gardeners, tree surgeons, land management)

c. training and education pathways

• further education (e.g. vocational qualifications), work-based learning (e.g. apprenticeships), 
private training, higher education (e.g. foundation degrees, undergraduate degrees, post-
graduate degrees)

d. skills and attributes required by industry professionals

• attributes and skills (integrity, honesty, reliability, punctuality, discretion and confidentiality, 
customer service and communication skills, professional conduct, appearance and personal 
presentation, personal hygiene, positive attitude, creativity, initiative, team worker, dexterity, 
attention to detail)

 

5.	Synoptic	assessment

This unit provides critical information that sets the scene for all other units in this qualification. 
The knowledge and understanding gained in this unit must be constantly drawn upon and 
applied to successfully achieve key tasks and assignments in other units. Specifically, the 
businesses that make up the sector and the products and services provided, the structure, size 
and importance of the hospitality and tourism industry, and the career pathways available must 
be used in other units.

Explicit examples of how learners can apply their knowledge and understanding of the present 
unit to achieve key tasks and assignments are provided in the other units.
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6.	Teacher	guidance

All unit content must be taught in the delivery of this unit to sufficiently prepare learners for an 
external examination.

This unit has been designed to provide learners with a broad overview of three important topics: 
1) the hospitality and tourism industry and the types of businesses which operate 

2) the types of products and services offered by the hospitality and tourism industry 

3) the range and variety of career opportunities that may be available to learners.

Key topics should be delivered in a practical context. This unit presents a good opportunity for 
guest speakers from industry and for employers to become involved.

There are no special resources needed for this unit.

7.	Assessment	guidance

VTCT will set, assess, mark and grade external examinations. Marks and grades will 
be determined by VTCT against predefined mark schemes. Marks and grades will be 
communicated directly to centres. The examination will include short and extended 
answer questions.

The examination is 1 hour 30 minutes.
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Ofqual	unit	number D/506/6669

Level 2

Guided	learning	hours 30

Unit	type Mandatory

Assessment	type Internal

1.	Unit	overview

This unit will provide learners with an understanding of the different types of research projects 
and the factors that must be considered when planning research.

Learners will produce a proposal for research into the hospitality or tourism industries, and will 
use this to carry out a research project. Learners will present their research and findings, as well 
as opportunities for improvement and recommendations for future projects.

It is expected that on completion of this unit, learners will be suitably prepared to apply their 
knowledge and skills of research to a range of other industries.

Opportunities are also identified to develop and assess skills in English, mathematics and ICT.

2.	Learning	outcomes

On completion of this unit learners will:

1. Understand how to plan a research project

2. Be able to produce a research proposal for a hospitality or tourism project

3. Be able to carry out a hospitality or tourism research project

UHC5 - Hospitality and 
tourism research project
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3.	Unit	content

This section details the content that must be covered in the delivery of this unit to ensure all 
learning outcomes can be achieved. You must cover all bullet points, as these will be assessed. 
Contents in brackets are indicative examples – these may be used, alternatively you may choose 
to use other examples.

Learning	outcome	1:	Understand	how	to	plan	a	research	project

Learners	must	be	taught:

a.  the types of research projects

• research into products and services offered

• research into types of businesses that make up the industries

• research into the value of the hospitality and tourism industries to the UK economy

• career opportunities in hospitality and tourism industries

• research into inbound visitors to the UK

b.  the factors that must be considered when planning a research project

• selecting a suitable and realistic research topic

• reasons for project (personal interest, support personal development, part of a school/
college programme)

• project outcomes

• time (the depth and breadth of research must fit within the allocated time)

• clear objectives (smart, measurable, achievable, realistic, time bound (SMART))

• use of research methods(primary and secondary methods, qualitative and 
quantitative approaches)

• finding information (sources (e.g. Internet, professional and trade magazines, journals 
and periodicals, books, local and national newspapers, business owners, industry 
professionals, customers)).

Learning	outcome	2:	Be	able	to	produce	a	research	proposal	for	a	hospitality	or	tourism	
project

Learners	must	be	taught:

a.  how to produce a research proposal, including:

• the topic area to be researched

• the research methods to be used – including the sources for finding information

• timeline of activities with SMART goals

• expected outcomes of the research

• details of how research will be presented

• justification of proposal contents.
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Learning	outcome	3:	Be	able	to	carry	out	a	hospitality	or	tourism	research	project

Learners	must	be	taught:

a.  to carry out research for a hospitality or tourism project

• following the research project proposal including the timeline, updating and recording 
any changes

• using relevant research methods and sources of information

• producing a research log of gathered information

• evaluating the reliability and relevance of sources used, judging the value of each source of 
information, discarding inappropriate or duplicated material

• referencing evidence and information

• analysing the information/data collected

b.  to present research findings

• presenting information – using an appropriate format and demonstrating understanding of 
the topic area and research methods and sources used

• key areas to be presented – introduction, research methods and sources of information used, 
including references and their reliability/value, analysis of information gathered, key findings 
and conclusions with supporting information, limitations and opportunities for improvement, 
success in meeting expected outcomes, project strengths and recommendations for 
the future
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4.	Grade	descriptors

Pass

(All Pass descriptors 
must be achieved 
to be awarded a 
Pass grade)

Merit

(All Pass and Merit 
descriptors must 
be achieved to be 
awarded a Merit grade)

Distinction

(All Pass, Merit and 
Distinction descriptors 
must be achieved 
to be awarded a 
Distinction grade)

Synoptic assessment 

mapping*

Learning outcome 1: Understand how to plan a research project

Outline the types 
of projects.

Describe specific 
examples of hospitality 
and tourism projects 
that could be 
undertaken. (E)

Explain the importance 
of the factors that must 
be considered when 
planning a hospitality 
or tourism research 
project. (E)

Understanding 
the hospitality and 
tourism industries 
(UHC4) LO1, 2 and 3.

Outline the factors that 
must be considered 
when planning a 
research project.

Describe the 
factors that must be 
considered when 
planning a research 
project. (E)

Learning outcome 2: Be able to produce a research proposal for a hospitality or tourism project

Produce a research 
proposal, outline the 
topic area, research 
methods to be used, 
timeline, expected 
outcomes and how 
the research will 
be presented.

Describe the contents 
of the research 
proposal. (E)

Justify the use of 
research methods, 
detailing how the 
project will meet the 
expected outcomes. (E)

Understanding 
the hospitality and 
tourism industries 
(UHC4) LO3.

Learning outcome 3: Be able to carry out a hospitality or tourism research project

Use appropriate 
research methods 
and sources of 
information to carry 
out research. (E/I)

Describe the reliability 
and relevance of 
methods and sources 
used and the quality 
of information/data 
collected. (E)

Explain the success 
of the project in 
meeting the expected 
outcomes. (E)

Produce a log of 
all information/data 
collected. (E/I)

Explain specific 
findings and 
conclusions 
with supporting 
information. (E)

Evaluate 
opportunities for 
improvement, making 
recommendations for 
future projects. (E)

Present broad 
research findings and 
describe key areas in 
a structured format.



30

* Detailed explanations of synoptic assessment opportunities are presented Section 5 – Synoptic 
assessment of this unit.

Key: opportunity to develop/assess English skills (E), mathematical skills (M), and information 
and communication technology skills (I).

5.	Synoptic	assessment

This section provides examples of synopticity with other units in this qualification. This list of 
examples is not exhaustive.

• When learners are being assessed on their ability to plan and produce a research proposal 
for a hospitality or tourism project, they could apply their learning from UHC4 – Understanding 
the hospitality and tourism industries LO1, 2 and 3. It is essential when researching potential 
topic areas that learners apply their knowledge and understanding of how the hospitality and 
tourism industries are made up and the potential areas that could be researched (i.e. products 
and services offered, types of businesses that make up the industries, value of the hospitality 
and tourism industries to the UK economy)

• When learners are being assessed on their ability to carry out research into the hospitality 
and tourism industries, they could apply their learning from UHC4 – Understanding the 
hospitality and tourism industries LO3. Industry trade and professional associations represent 
the sector and provide a wealth of information and resources that will be valuable for a 
hospitality or tourism project

6.	Teacher	guidance

There are no special resources needed for this unit.

7.	Assessment	guidance

This unit is internally assessed by an assignment which covers all learning outcomes.

The assignment for this unit is externally	set	by	VTCT, internally assessed	by	the	centre and 
externally verified	by	VTCT. VTCT will annually publish an assignment brief, this will be made 
available from September and must be used by centres. A sample assignment brief for this unit 
can be downloaded from the VTCT website.

Assignment briefs are designed to cover all learning outcomes and unit content and can be 
assessed using the grade descriptors. The tasks that make up a brief enable learners to produce 
valid, sufficient, authentic and appropriate evidence. Centres must ensure the generation of 
evidence is carefully monitored and controlled to ensure learners are working to the best of their 
ability and that the evidence produced is their own.
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Assessment	controls

Task	setting Task	taking Task	marking

High level of control Medium level of control Medium level of control

Task	setting:

• VTCT sets the assignment brief which specifies the tasks to be undertaken.

• The assignment brief provides opportunities for centres to focus on one particular area 
(hospitality and/or tourism) to best suit the employment context of the local area and the 
availability of and access to resources.

Task	taking:

• Supervision/authenticity

 » Planning, researching and producing assessment evidence must be completed under 
medium levels of control.

 » The production of assessment evidence must be carried out under direct teacher 
supervision but not under examination conditions.

 » There must be sufficient supervision to ensure that the work learners produce is their 
own. Learners are required to complete a Declaration of Authenticity.

• Time

 » VTCT recommends a minimum of 15 hours is spent generating evidence for assessment. 
The centre may choose to allow more time, however the time must be consistent with the 
assignment brief.

• Resources

 » Learners should have access to the full range of available resources to maximise their 
achievement opportunities.

• Collaboration

 » Learners can work in groups to inform the evidence for the assignment, however they are 
required to individually produce their own work.

Task	marking:

Assignments will be internally marked by the centre against the unit grade descriptors and 
externally moderated by VTCT.
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Generating	evidence	for	the	assignment

In generating evidence for this unit learners must show that they have an understanding of 
the different types of research project that can be undertaken in the hospitality and tourism 
industry, including the effectiveness of products and services, local/national hospitality and 
tourism provision, career opportunities and historical developments and trends. They must also 
understand the factors that must be considered when planning a research project.

Learners must produce a hospitality and tourism research proposal that details the topic area 
to be researched, the research methods and sources of information to be used, a timeline, 
expected outcomes of the research, details of how the research will be presented and a 
justification for the proposal.

Learners will follow their research proposal and carry out a research project. They will use 
research methods and sources to collect data/information, produce a research log, consider the 
reliability and relevance of the sources used, reference evidence and information and analyse 
their findings.

Learners will demonstrate their understanding by presenting their research and findings. 
They will also present the strengths of their research, opportunities for improvement and 
recommendations for future hospitality and tourism projects.

Learners should be encouraged and given the opportunity to meet the relevant higher grading 
opportunities at the same time as they attempt the appropriate pass criteria.
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Ofqual	unit	number M/506/6675

Level 2

Guided	learning	hours 30

Unit	type Optional

Assessment	type Internal

1.	Unit	overview

Customer service is at the heart of a successful business. The hospitality and tourism industries 
rely on excellent customer service to keep customers satisfied and returning to them. People 
who work in these industries and many other industries, need to provide excellent customer 
service and to do that they need to understand the needs of different types of customers and 
how these needs are met.

Learners will look at the importance of providing excellent customer service and the 
characteristics of excellent customer service. They will look at how this can be achieved by 
meeting the needs and expectations of the customers and finally they will demonstrate their own 
customer service skills in a variety of situations.

It is expected that on completion of this unit learners will be suitably prepared to apply their 
knowledge and skills gained to a range of other industries.

Opportunities are also identified to develop and assess skills in English, mathematics and ICT.

2.	Learning	outcomes

On completion of this unit, learners will:

1. Understand the importance of excellent customer service in the hospitality and 
tourism industries

2. Understand the different types of customers and their needs in the hospitality and 
tourism industries

3. Be able to provide excellent customer service in the hospitality and tourism industries

UHC8 - The customer 

experience in hospitality and 

tourism
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3.		Unit	content

This section details the content that must be covered in the delivery of this unit to ensure all 
learning outcomes can be achieved. You must cover all bullet points as these will be assessed. 
Contents in brackets are examples, these may be used, alternatively you may choose to use 
other examples.

Learning	outcome	1:	Understand	the	importance	of	excellent	customer	service	in	the	
hospitality	and	tourism	industries

Learners	must	be	taught:

a. characteristics of excellent customer service

• knowledge of products and services, attitude and behaviour, personal presentation, meeting 
customer needs, quality of products and services offered, timing, cost (value for money), 
dealing with problems efficiently, be able to work under pressure

b. the role of the organisation in ensuring excellent customer service

• develop products to meet customer needs, ensuring quality of service and products, 
set service standards through training staff, listening to customers feedback, monitoring 
complaints, compliance with legal obligations (health and safety)

c. benefits to the organisation of having a customer focused approach

• increase spend, repeat business, customer loyalty, excellent reputation in the industries, 
word of mouth, reduced staff turnover, reduced complaints, motivated staff

Learning	outcome	2:	Understand	the	different	types	of	customers	and	their	needs	in	the	
hospitality	and	tourism	industries

Learners	must	be	taught:

a. the different types of customers and their needs

• internal customers

 » internal customers (individual staff, part time staff, temporary staff, department teams, 
supervisors, managers)

 » internal customer needs (induction, training and development, paid fairly and on time, 
communication, health and safety)

• external customer

 » families (cots and high chairs, children’s menus, entertainment to suit all ages), business 
(internet access, business equipment, reliability), groups (school, business, adult, specific 
interest), needs (group booking service, help and advice)

 » customers with specific needs (wheelchair access, low tables, menu choices, help and 
advice, assistance), non-english speakers (interpreters, easy to follow signs, information in 
different languages), culture (food choices, knowledge of different cultures, respect) 
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Learning	outcome	3:	Be	able	to	provide	excellent	customer	service	in	the	hospitality	
and	tourism	industries

Learners	must	be	taught:

a. customer service skills

• presentation skills

 » personal hygiene (personal cleanliness (wash every day), not strong perfume or 
body spray)

 » personal appearance (uniform, hair, make-up, jewellery, tattoos)

 » presentation of work area (personal pictures, personal items, tidy, clean)

• interpersonal skills 

 » first impressions, greeting customers, interest in the customer, respect for the customer, 
polite, attitude and behaviour

• communication skills

 » voice (pitch, tone and pace), language (jargon/slang, inappropriate language), body 
language (posture, facial expressions, gestures, eye contact)

b. situations to provide excellent customer service

• face to face, telephone, in writing (letter, email, fax)
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4.	Grade	descriptors

Pass

(All Pass descriptors 
must be achieved 
to be awarded a 
Pass grade)

Merit

(All Pass and Merit 
descriptors must 
be achieved to be 
awarded a Merit grade)

Distinction

(All Pass, Merit and 
Distinction descriptors 
must be achieved 
to be awarded a 
Distinction grade)

Synoptic 
assessment mapping*

Learning outcome 1: Understand the importance of excellent customer service in the hospitality 
and tourism industries

Identify the 
characteristics of 
excellent customer 
service. (E)

Explain how 
organisations in the 
hospitality and tourism 
industries demonstrate 
a commitment to 
providing excellent 
customer service. (E)

Evaluate the 
effectiveness of 
an organisation’s 
approach to customer 
service showing links 
with the success of the 
business. (E)

Outline the role of 
organisations in 
relation to customer 
service. (E)

Identify the benefits 
to organisations in 
providing excellent 
customer service. (E)

Analyse the benefits 
to organisations in 
providing excellent 
customer service 
linking this to what 
could happen if a 
customer service 
approach is not 
taken. (E)

Learning outcome 2: Understand the different types of customers and their needs in the 
hospitality and tourism industries

Give examples 
of internal and 
external customers 
in hospitality and 
tourism organisations 
and identify their 
needs. (E)

Compare how two 
organisations in 
hospitality and tourism 
meet the needs of 
different internal and 
external customer 
types. (E)

Analyse how the 
approach to meeting 
the needs of internal 
and external customers 
of two organisations 
links to the success of 
the customer service 
offered. (E)

UK holiay destinations 
and planning 
(UHC6) LO2/3

Understanding 
the hospitality 
and tourism 
industries (UHC4)
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Learning outcome 3: Be able to provide excellent customer service in the hospitality and 
tourism industries

Outline the 
presentation, 
interpersonal and 
communication skills 
needed to provide 
excellent customer 
service. (E)

Compare the 
presentation, 
interpersonal and 
communication skills 
in two hospitality 
and/or tourism 
organisations. (E)

Make 
recommendations 
to improve the 
presentation, 
interpersonal and 
communication 
skills in a hospitality 
and tourism 
organisation. (E)

Demonstrate 
customer service skills 
in different customer 
service situations.

Demonstrate 
independence and 
confidence during 
different customer 
service situations.

Evaluate and make 
recommendations 
to improve own 
performance in 
customer service 
situations. (E)

 * Detailed explanations of synoptic assessment opportunities are presented Section 5 – 
Synoptic assessment of this unit.

Key: opportunity to develop/assess English skills (E), mathematical skills (M), and information 
and communication technology skills (I).

5.	Synoptic	assessment

This section provides examples of synopticity with other units in this qualification. This list of 
examples is not exhaustive.

• when learners are being assessed on their ability to understand different types of customers 
and their needs, they could apply their learning from UHC6 – UK holiday destinations and 
planning LO2 and LO3

• when deciding on organisations for comparisons of how they meet the needs of different 
customer types, learners could use organisations they have researched for UHC4

• learners could also use their own experiences of customer service and the needs they have.
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6.	Teacher	guidance	

The term hospitality and tourism is used throughout this unit. Whilst both elements must 
be taught, the teacher should focus the assignment on the area(s) that best align with local 
employer requirements and learner interests and needs.

Learners are required to investigate two hospitality and/or tourism businesses for the higher 
grades.  It is suggested that the learner be directed to chains or large national/international 
businesses as these are more likely to provide the opportunity for research for internal and 
external customers. The business may be from the same sector or from different sectors. 

When researching the presentation, interpersonal and communication skills in two 
hospitality and/or tourism businesses tutors may consider working with local businesses 
so the higher grade learners can present their results to the businesses owners/managers. 
Some local businesses may welcome the opportunity to obtain feedback on their customer 
service performance.

When using role-play scenario for LO3 tutors should ensure the assessment takes place in 
as a realistic work environment at possible. Learners may be given the opportunity to practise 
providing excellent customer service and reviewing their performance. The assessed role-play 
scenarios should be unknown to the learners so they are given the opportunity to show their 
customer service skills in a realistic setting. This will also enable the higher grade learners to be 
able to fully evaluate their performance. 

There are no special resources needed for this unit.

7.	Assessment	guidance

This unit is internally assessed by an assignment which covers all learning outcomes.

The assignment for this unit is externally set	by	VTCT, internally assessed	by	the	centre and 
externally verified	by	VTCT. VTCT will annually publish an assignment brief, this will be made 
available from September and must be used by centres. A sample assignment brief for this unit 
can be downloaded from the VTCT website.

Assignment briefs are designed to cover all learning outcomes and unit content, and can be 
assessed using the grade descriptors. The tasks that make up a brief enable learners to produce 
valid, sufficient, authentic and appropriate evidence. Centres must ensure the generation of 
evidence is carefully monitored and controlled to ensure learners are working to the best of their 
ability and that the evidence produced is their own.
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Assessment	controls

Task	setting Task	taking Task	marking

High level of control Medium level of control Medium level of control

Task	setting:

• VTCT sets the assignment brief which specifies the tasks to be undertaken.

• The assignment brief provides opportunities for centres to focus on one particular area 
(Hospitality and/or Tourism) to best suit the employment context of the local area, and the 
availability of and access to resources.

Task	taking:

• Supervision/authenticity

 » Planning, researching and producing assessment evidence must be completed under 
medium levels of control.

 » The production of assessment evidence must be carried out under direct teacher 
supervision but not under examination conditions.

 » There must be sufficient supervision to ensure that the work learners produce is their 
own. Learners are required to complete a Declaration of Authenticity.

• Time

 » VTCT recommends a minimum of 15 hours is spent generating evidence for assessment. 
The centre may choose to allow more time, however the time must be consistent with the 
assignment brief.

• Resources

 » Learners should have access to the full range of available resources to maximise their 
achievement opportunities.

• Collaboration

 » Learners can work in groups to inform the evidence for the assignment, however, they are 
required to individually produce their own work.

Task	marking

Assignments will be internally marked by the centre against the unit grade descriptors and 
externally verified by VTCT.
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Generating	evidence	for	the	assignment

In generating evidence for this unit learners must show that they have an understanding of the 
importance of customer service and the benefits of providing excellent customer service. They 
should show they understand the characteristics of excellent customer service and the role the 
organisation takes in providing excellent customer service. Higher grade learners will provide an 
analysis showing they understand the impact for an organisation if excellent customer service is 
not provided.

Learners must show that they understand the difference between external and internal 
customers and give examples to illustrate their understanding. Higher grade learners will 
investigate two different hospitality and/or tourism organisations to see how the needs of internal 
and external customers are met.

Learners are required to show that they can provide excellent customer service through realistic 
role play scenarios. The role-play scenario should provide the learner the opportunity to 
demonstrate their customer service skills and be able to stretch their abilities. Sample scenarios 
can be found in the tutor pack that accompanies this qualification. Teacher observation records 
must be completed for each role-play scenario along with copies of the scenarios, learner 
completed documents and any other supporting evidence such as video and recorded evidence. 

Learners should be encouraged and given the opportunity to meet the relevant higher grading 
opportunities at the same time as they attempt the appropriate pass criteria.
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Ofqual	unit	number R/506/6670

Level 2

Guided	learning	hours 30

Unit	type Optional

Assessment	type Internal

1.	Unit	overview

This unit will provide learners with an overview of UK holiday destinations. They will learn about 
types of holidays and popular UK holiday destinations.

Learners will explore the key components that make up a holiday, how the needs of the customer 
have to be considered when planning a holiday and how destinations provide for the needs of 
different types of tourists.

Learners will discover that UK destinations have a great deal to offer and that some destinations 
appeal to many different types of tourist. Learner will be asked to locate key UK destinations 
nationally and will have the opportunity to focus their locality.

Learners will be asked to plan a holiday and will be expected to use itinerary planning skills.

It is expected that, on completion of this unit, learners will also be suitably prepared to apply their 
knowledge and skills to other industries.

Opportunities are also identified to develop and assess skills in English, mathematics and ICT.

2.	Learning	outcomes

On completion of this unit learners will:

1. Understand the key components of a holiday

2. Know key UK holiday destinations

3. Be able to plan a UK holiday

UHC6 - UK holiday 
destinations and planning



42

3.	Unit	content

This section details the content that must be covered in the delivery of this unit to ensure all 
learning outcomes can be achieved. You must cover all bullet points as these will be assessed. 
Contents in brackets are examples, these may be used, alternatively you may choose to use 
other examples.

Learning	outcome	1:	Understand	the	key	components	of	a	holiday

Learners	must	be	taught:

a. key components of a holiday

• travel/transport (air, rail, road (coach, car, tour))

• accommodation (hotels (starred, economy to luxury), B&B’s, hostels, self catering, caravan 
and camp sites, holiday parks)

• transfers (if required)

• food options (half board, full board, B&B, self catering)

• additional services (entertainment, tour guides, excursions)

b. holiday types

• package (coach, tour), tailor made (each component booked individually), city breaks, 
midweek getaways, family holidays, activity and specialist interest (sport based, theatre 
tours, fishing trips, battlefield tours, stag or hen weekends)
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Learning	outcome	2:	Know	key	UK	holiday	destinations

Learners	must	be	taught:

a. types of destinations

• seaside, beach and coastal, cultural and heritage, countryside and AONB, holiday parks, 
activity, cities

b. destinations and holiday types

• location of key popular destinations locally and nationally including:

 » Bath, Brighton, Blackpool, Edinburgh, London, Torquay, Devon and Cornish coast, York, 
Stratford on Avon,  Dartmoor, Peak District, Lake District, Snowdonia, Scottish Islands, 
Scottish Highlands, Cotswolds, Hastings, Canterbury, New Forest, Oxford, Cambridge

• popular locations and holiday types including:

 » Brighton, Torquay, Blackpool – seaside, stag or hen weekends, weekend and 
midweek breaks

 » Devon and Cornish coast – caravan and camping holidays, activity holidays (SCUBA 
diving, surfing, sailing), family holidays

 » York, Cotswolds, Hastings, Canterbury, Oxford, Cambridge – historical, cultural, 
weekend and midweek breaks

 » London, Edinburgh, Leeds, York – historical, cultural, weekend and midweek breaks

 » Stratford upon Avon, Oxford, Cambridge – historical, cultural, weekend and 
midweek breaks

 » New Forest, Dartmoor, Peak District, Lake District, Snowdonia – activity (climbing, 
sailing, cycling. walking)

 » Scottish Highlands – activity (skiing, walking, cycling, climbing)

c.  customer types and needs

• customer type (family, individual, couple, group)

• customer needs (type of holiday, destination, specific need (child friendly, family rooms, 
disabled facilities, twin beds), transport requirement (fly, drive, train, coach))
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Learning	outcome	3:	Be	able	to	plan	a	UK	holiday

Learners	must	be	taught:

a. how to use timetables

• ferries (Isle of Wight, Isle of Man, Scottish Islands)

• trains

• domestic flight timetables

• planning for transfers and connection

b. itinerary planning

• type of holiday (family, city break, activity, camping, caravanning)

• travel from door to door and return

• transport details

• times allowed for travelling, transfers and connections

• length of stay (short stay, 1 weeks, 10 days, 2 weeks)

• accommodation details (type of accommodation, location, information on facilities)

• basic information about the location (type of destinations, things to do in the local area, 
activities available)

• basic costings
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4.	Grade	descriptors

Pass

(All Pass descriptors 
must be achieved 
to be awarded a 
Pass grade)

Merit

(All Pass and Merit 
descriptors must 
be achieved to be 
awarded a Merit grade)

Distinction

(All Pass, Merit and 
Distinction descriptors 
must be achieved 
to be awarded a 
Distinction grade)

Synoptic 
assessment mapping*

Learning outcome 1: Understand the key components of a holiday

State the key 
components of 
a holiday.

Describe different types 
of holidays including 
the key components 
options available.

Understanding 
the hospitality and 
tourism industries 
(UHC4) LO2.Outline different types 

of holidays.

Learning outcome 2: Know key UK holiday destinations

List the different types 
of destinations.

Describe how key 
destinations, locally 
and nationally, meet 
the needs of different 
customer types.

Evaluate how different 
key destinations meet 
the needs of different 
customer types.

Locate on a map 
key local and 
national destination.

Describe, using local 
or national examples, 
different types 
of destinations.List customer types.

Learning outcome 3: Be able to plan a UK holiday

Describe how to 
read transport 
timetables. (M)

Explain how the 
itinerary meets the 
needs of the customer.

Justify the choice 
of itinerary in 
terms of transport, 
accommodation 
and destination.

Plan an itinerary for 
a customer going 
on a UK holiday that 
includes the key 
components for a 
holiday. (M)

* Detailed explanations of synoptic assessment opportunities are presented Section 5 – Synoptic 
assessment of this unit.

Key: opportunity to develop/assess English skills (E), mathematical skills (M), and information 
and communication technology skills (I).
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4.	Synoptic	assessment

This section provides examples of synopticity with other units in this qualification. This list of 
examples is not exhaustive:

• when learners are being assessed on their knowledge of the key components of a holiday 
they could apply learning from UHC4 – Understanding the hospitality and tourism industry 
LO2. Learners could consider the inclusion of additional services as part of a holiday package 
or experience. 

5.	Teacher	guidance

The purpose of this unit is to ensure that learners develop their knowledge of UK holiday 
destinations. By studying this unit the learners will be expected to understand the key 
components of a holiday as well as the types of holidays on offer in the UK so they appreciate 
the breadth of choices.  

Learners are required to understand the key components of a holiday including the different 
types of accommodation, transport, food options and additional services. Learners are required 
to know the different types of holiday available and how these differ from each other. 

The location of popular destinations should not be the dominant assessment for Learning 
Outcome 2. Key destinations should be located, representing both local and national 
destinations. The learner should understand how customer type affects the suitability of 
destination and be able to link customer types to popular holiday destinations. Overall learners 
should know that different destinations can meet the needs of different customer types and be a 
destination for different types of holiday. 

Knowing how to read transport timetables is a vital skill for itinerary planning. A lot of transport 
websites will match journey requirements to the traveller’s needs on a selected date and time. 
However learners are expected to work out the most suitable time for travel by referring to a 
timetable or online timetables. This is to ensure they gain an understanding of the impact of 
travel time and route on cost and customer needs. Planning for a holiday is a complex task and 
it is to be expected that itineraries will vary in their nature and complexity. Learners will need to 
be realistic when planning the itinerary and consider travel time, time allowed for connections, 
check-in times, suitability of transport times, suitability of the destination and accommodation. 
The itinerary will need to be logical and realistic for a pass grade. 

There are no special resources needed for this unit. 

6.	Assessment	guidance

This unit is internally assessed by an assignment which covers all learning outcomes.

The assignment for this unit is externally set	by	VTCT, internally assessed	by	the	centre and 
externally verified	by	VTCT. VTCT will annually publish an assignment brief, this will be made 
available from September and must be used by centres. A sample assignment brief for this unit 
can be downloaded from the VTCT website.
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Assignment briefs are designed to cover all learning outcomes and unit content and can be 
assessed using the grade descriptors. The tasks that make up a brief enable learners to produce 
valid, sufficient, authentic and appropriate evidence. Centres must ensure the generation of 
evidence is carefully monitored and controlled to ensure learners are working to the best of their 
ability and that the evidence produced is their own.

Assessment	controls

Task	setting Task	taking Task	marking

High level of control Medium level of control Medium level of control

Task	setting:

• VTCT sets the assignment brief which specifies the tasks to be undertaken.

• The assignment brief provides opportunities for centres to contextualise the task(s) to best suit 
the employment context of the local area, and the availability of and access to resources.

Task	taking:

• Supervision/authenticity

 » Planning, researching and producing assessment evidence must be completed under 
medium levels of control.

 » The production of assessment evidence must be carried out under direct teacher 
supervision, but not under examination conditions.

 » There must be sufficient supervision to ensure that the work learners produce is their 
own, learners are required to complete a Declaration of Authenticity.

• Time

 » VTCT recommends a minimum of 15 hours is spent generating evidence for assessment. 
The centre may choose to allow more time, however the time must be consistent with the 
assignment brief.

• Resources

 » Learners should have access to the full range of available resources to maximise their 
achievement opportunities.

• Collaboration

 » Learners can work in groups to inform the evidence for the assignment, however they are 
required to individually produce their own work.

Task	marking

Assignments will be internally marked by the centre against the unit grade descriptors, and 
externally verified by VTCT.
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Generating	evidence	for	the	assignment

In generating evidence for this unit learners must show they have an understanding of the range 
and types of holidays available in the UK and the location of popular destinations. They will show 
an understanding of the key components of a holiday and how different industries work together 
to make a ‘holiday’.

Learners must show that they understand how destinations offer different types of holidays and 
meet the needs of different customer types.

Learners are required to understand transport timetables. While the use of internet booking sites 
can be used, learners need to be able to see timetables, determine the best time and route to 
take and be able to see the difference between Monday - Friday travel and weekend travel on 
public transport and ferries. It is essential that learners can read a timetable in order to plan a 
realistic itinerary for LO3b.

The itinerary that learners produce must be realistic and workable. Basic costings must be 
included for each key component of the holiday.

Learners should be encouraged and given the opportunity to meet the relevant higher grading 
opportunities at the same time as they attempt the appropriate pass criteria.
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Ofqual	unit	number Y/506/6671

Level 2

Guided	learning	hours 30

Unit	type Optional

Assessment	type Internal

1.	Unit	overview

This unit will provide learners with an understanding of the principles of nutrition and healthy 
diets. They will understand the different nutrients found in food and the key sources of these 
nutrients. They will also understand the principles of a balanced diet including the current 
government guidelines for a healthy diet and the impact of diet on health. Finally learners will 
understand how to make healthy food choices and to adapt food to include less sugar and salt.

It is expected that on completion of this unit, learners will be suitably prepared to apply their 
knowledge and skills of nutrition and healthy diet to areas of their studies and personal life.

Opportunities are also identified to develop and assess skills in English, mathematics and ICT.

2.	Learning	outcomes

On completion of this unit learners will:

1. Understand the principles of nutrition

2. Understand the principles of balanced diets

3. Be able to make healthy food choices

3.	Unit	content

This section details the content that must be covered in the delivery of this unit to ensure all 
learning outcomes can be achieved. You must cover all bullet points, as these will be assessed. 
Contents in brackets are examples, these may be used, alternatively you may choose to use 
other examples.

UHC7 - Nutrition and healthy 
diet



50

Learning	outcome	1:	Understand	the	principles	of	nutrition

Learners	must	be	taught:

a. the different types of nutrients found in food

• carbohydrates, protein, fats, minerals, vitamins

b. the sources of the key nutrients found in food

• bread, cereals and potatoes, vegetables, meat, fish and poultry, nuts and seeds, fats and 
oils, milk and dairy products, fruits and berries

c. the role of nutrients found in food 

• carbohydrates – give the body energy. There are two types of carbohydrate; starch 
and sugar

• protein – assist with growth and repair of the body

• fats – provide concentrated sources of energy and help to insulate the body in cold weather. 
There are two main types; saturated fats and polyunsaturated fats

• minerals – are needed in small amounts to help the body function properly and stay 
strong. Calcium – needed for the growth of healthy teeth and bones. Iron – needed for the 
formation of red blood cells. Other minerals that the body needs include potassium, sodium, 
magnesium and zinc

• vitamins – are needed in very small amounts for growth and health. Vitamin A – good vision, 
healthy skin, growth. Vitamin B (thiamine, riboflavin and niacin) – release of energy from 
food, healthy skin. Vitamin B12 – red blood cells. Vitamin C – healthy skin, protects cells, 
helps absorb iron. Vitamin D – helps absorb calcium, strong teeth and bones

• role of water to body functions and processes (maintain the health of every cell in the body, 
aid digestion, regulate body temperature, lubricate and cushion joints, maintain texture and 
appearance of the skin), symptoms of dehydration (headaches, lethargy, mood changes, 
slow responses and weakness)
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Learning	outcome	2:	Understand	the	principles	of	balanced	diets

Learners	must	be	taught:

a. current government guidelines for a healthy diet

• purpose of government guidelines (health of the nation, economic, social, wellbeing)

• eatwell plate, 5 a day (moving to 7 a day), diet depending on age and lifestyle (calories and 
fluids required)

b.  the impact of diet on health and factors affecting the ability to make healthy choices

• impact

 » positive and negative impacts of a healthy diet (improved overall health, obesity, being 
underweight, risk of osteoporosis, illnesses such as heart disease, type 2 diabetes and 
high blood pressure, lack of vitamins and mineral deficiency and too much salt and sugar)

• factors

 » social factors (financial, education, perception of time to prepare fresh food, influence 
of media)

 » personal factors (taste, specific dietary requirements, time)

 » understanding of food labelling (know the daily recommended amount, look for order of 
content, portion against gram size)

Learning	outcome	3:	Be	able	to	make	healthy	food	choices

Learners	must	be	taught:

a. how to choose, prepare and cook food making healthy decisions

• breakfast, lunch and dinner

• choosing food (fresh Ingredients, understanding of where food originates, issues surrounding 
processed foods)

• healthy methods of preparing and cooking food (less salt, low fat ingredients, trimming fat, 
less sugar, steaming, boiling, grilling, poaching, using herbs and spices to replace salt)

• experimenting with recipes to make them healthier

• healthy and unhealthy choices (healthy (fruit and vegetables, water, fruit juices), unhealthy 
(food and drink high in fat, sugar and salt))

b. healthy food choices when eating out

• school/college/work, take-away, cafe/coffee shop, when travelling, restaurants
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4.	Grade	descriptors

Pass

(All Pass descriptors 
must be achieved 
to be awarded a 
Pass grade)

Merit

(All Pass and Merit 
descriptors must 
be achieved to be 
awarded a Merit grade)

Distinction

(All Pass, Merit and 
Distinction descriptors 
must be achieved 
to be awarded a 
Distinction grade)

Synoptic 
assessment mapping*

Learning outcome 1: Understand the principles of nutrition

Identify the range 
of nutrients found 
in food.

Explain the role of 
the range of nutrients 
found in food on the 
body. (E)Identify the key food 

sources of the range 
of nutrients.

State the importance 
of water in the diet.

Explain the role of 
water on body functions 
and processes.

Learning outcome 2: Understand the principles of balanced diets

Outline the current 
government guidelines 
for a healthy diet.

Explain why the current 
government publishes 
guidelines for a 
healthy diet.

Explain the factors that 
affect people’s ability 
to follow guidelines for 
healthy eating. (E)

Hospitiality and 
tourism research 
project (UHC5)

Outline the impact of 
diet on health.

Learning outcome 3: Be able to make healthy food choices

Identify healthy food 
choices when eating 
out; include breakfast, 
lunch and dinner.

Explain how your 
chosen foods meet the 
guidelines for health 
and nutrition.

Evaluate your 
choices making 
recommendations 
for improvement.

Hospitiality and 
tourism research 
project (UHC5)

Produce a healthy 
menu for one day, 
including snacks 
and drinks.
 * Detailed explanations of synoptic assessment opportunities are presented Section 5 – 
Synoptic assessment of this unit. 

Key: opportunity to develop/assess English skills (E), mathematical skills (M), and information 
and communication technology skills (I). 
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5.	Synoptic	assessment

This section provides examples of synopticity with other units in this qualification. This list of 
examples is not exhaustive.

• when learners carry out research to explore government guidelines and literature relating to 
healthy diets and menu option they will use skills gained in UHC5 – Hospitality and tourism 
research project LO2. 

6.	Teacher	guidance

The focus of this unit is help learners make informed and health food choices. They should gain 
a basic understanding of nutrition and the effects nutrients have on the body. 

Learners need to be aware of current government guidelines for a healthy diet and how this 
translates to what they eat and the effect on their diet. 

In order to show their understanding learners must plan a menu for one day. The menu needs 
to be a true reflection of their eating habits. The menu requires learners to choose cooking 
methods that meet the government guidelines for a healthy diet. Learners are required to be 
able to make healthy food choices when eating out so accessing local food outlets menus that 
include the calorific value of dishes will be very helpful when looking at LO3. 

There are no special resources needed for this unit.

Assessment	guidance

This unit is internally assessed by an assignment which covers all learning outcomes.

The assignment for this unit is externally set	by	VTCT, internally assessed	by	the	centre and 
externally verified	by	VTCT. VTCT will annually publish an assignment brief, this will be made 
available from September and must be used by centres. A sample assignment brief for this unit 
can be downloaded from the VTCT website.

Assignment briefs are designed to cover all learning outcomes and unit content, and can be 
assessed using the grade descriptors. The tasks that make up a brief enable learners to produce 
valid, sufficient, authentic and appropriate evidence. Centres must ensure the generation of 
evidence is carefully monitored and controlled to ensure learners are working to the best of their 
ability and that the evidence produced is their own.
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Assessment	controls

Task	setting Task	taking Task	marking

High level of control Medium level of control Medium level of control

Task	setting:

• VTCT sets the assignment brief which specifies the tasks to be undertaken.

• The assignment brief provides opportunities for centres to contextualise the task(s) to best suit 
the employment context of the local area, and the availability of and access to resources

Task	taking:

• Supervision/authenticity

 » Planning, researching and producing assessment evidence must be completed under 
medium levels of control.

 » The production of assessment evidence must be carried out under direct teacher 
supervision, but not under examination conditions.

 » There must be sufficient supervision to ensure that the work learners produce is their 
own, learners are required to complete a Declaration of Authenticity.

• Time

 » VTCT  recommends a minimum of 10 hours is spent generating evidence for assessment. 
The centre may choose to allow more time, however the time must be consistent with the 
assignment brief.

• Resources

 » Learners should have access to the full range of available resources to maximise their 
achievement opportunities.

• Collaboration

 » Learners can work in groups to inform the evidence for the assignment, however they are 
required to individually produce their own work.

Task	marking:

Assignments will be internally marked by the centre against the unit grade descriptors, and 
externally verified by VTCT.
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Generating	evidence	for	the	assignment

In generating evidence for this unit, learners must show they have an understanding of the 
principles of nutrition, what a healthy diet is and the body’s requirements in terms of nutrients.  
Higher learners will be able to show they understand the impact of water and nutrients on 
their body.

Learners must show that they understand current government guidelines on healthy eating. They 
should be able to relate the guidelines to their own eating habits.

The menu for one day should be based on the knowledge gained from LO1 and LO3. The 
menu should incorporate the current government guidelines and should include the learner’s 
knowledge of nutrients and the body’s nutritional needs. Drinks and snacks need to be included 
and should also meet the current government guidelines.

Learners should be encouraged and given the opportunity to meet the relevant higher grading 
opportunities at the same time as they attempt the appropriate pass criteria.
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Ofqual	unit	number T/506/6676

Level 2

Guided	learning	hours 30

Unit	type Optional

Assessment	type Internal

1.	Unit	overview

This unit will provide learners with an understanding of the concepts of enterprise and 
entrepreneurship and how these benefit hospitality and tourism businesses.

Learners will carry out research and generate ideas for new hospitality and tourism products and 
services, and compare how realistic they are to pursue, in relation to personal knowledge and 
skills, cost, market need and laws and regulations.

Learners will develop their understanding and skills to plan for a hospitality or tourism 
business enterprise.

It is expected that on completion of this unit, learners will be suitably prepared to apply their 
knowledge and skills of business enterprise to a range of other industries.

Opportunities are also identified to develop and assess skills in English, mathematics and ICT.

2.	Learning	outcomes

On completion of this unit learners will:

1. Understand the features and benefits of entrepreneurship in the hospitality and 
tourism industry 

2. Be able to research and develop ideas for a hospitality or tourism enterprise

3. Be able to plan a hospitality or tourism business enterprise

UHC9 - Enterprise in the 
hospitality and tourism 
industry
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3.	Unit	content

This section details the content that must be covered in the delivery of this unit to ensure all 
learning outcomes can be achieved. You must cover all bullet points, as these will be assessed. 
Contents in brackets are indicative examples, these may be used, alternatively you may choose 
to use other examples.

Learning	outcome	1:	Understand	the	features	and	benefits	of	entrepreneurship	in	the	
hospitality	and	tourism	industry

Learners	must	be	taught:

a. the features and benefits of entrepreneurship

• features

 » charisma and a strong desire to achieve, willingness to make decisions and take 
calculated risks, motivation, enthusiasm and dedication, ability to solve problems, 
awareness of market needs, new hospitality and tourism products and services and the 
competition, ability to think creatively, seize opportunities for new, different, better or 
cheaper products/services, innovation

• benefits

 » those on the economy and society (new organisations, employment opportunities, 
increased customer choice through new hospitality and tourism products and services)

 » those on hospitality and tourism organisations (generation of new ideas and direction, 
setting an example to others, supporting hospitality and tourism products and services, 
improved business performance and profit)



58

Learning	outcome	2:	Be	able	to	research	and	develop	ideas	for	a	hospitality	or	tourism	
enterprise

Learners	must	be	taught:

a. how to research the current hospitality and tourism market

• finding information (sources (i.e. websites, popular culture magazines, professional and 
trade magazines, journals and periodicals, local and national newspapers, business 
owners, customers))

• interpreting information (reliability of sources, bias, assessing and collating findings, 
discarding inappropriate and duplicated information)

b. to identify opportunities and develop these into business ideas

• opportunities (meeting customer needs (filling a gap, doing things better, cheaper alternative, 
improving the customer experience), new products and services (pop up restaurants, River 
Cottage, healthy choices, environmental products), embracing new technology (sales/
bookings using the internet/social media, apps), improving current products/services)

• assessing idea feasibility (features and benefits of products/services, market need and 
demand, potential profitability, time, money and resources required, relevance to own 
knowledge and skills, laws and regulations, other obstacles that need to be overcome)

• developing a business idea (based on research and comparison, new or improved hospitality 
or tourism product and/or service, target market, competition, unique selling point (USP))

Learning	outcome	3:	Be	able	to	plan	a	hospitality	or	tourism	business	enterprise

Learners	must	be	taught:

a. how to produce a plan for a business enterprise

• results of research and ideas

• business information (products and/or services, rationale, aims and objectives, vision and 
concept, key facts, features and benefits, target market)

• marketing and sales (how products/services will be promoted and sold, marketing activities 
(internet, direct marketing, exhibitions, sales promotions), marketing materials (adverts, press 
releases, leaflets and brochures))

• resources (human (knowledge and skills required, entrepreneurship, who is involved, who 
will do what), physical (premises, equipment, materials, stock), financial (start-up costs, what 
money will be spent on, use of savings/loans))

• simple cash budget (estimated revenue and costs)

• justification (confirming why the business will succeed)
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4.	Grade	descriptors

Pass

(All Pass descriptors 
must be achieved 
to be awarded a 
Pass grade)

Merit

(All Pass and Merit 
descriptors must 
be achieved to be 
awarded a Merit grade)

Distinction

(All Pass, Merit and 
Distinction descriptors 
must be achieved 
to be awarded a 
Distinction grade)

Synoptic 
assessment mapping*

Learning outcome 1: Understand the features and benefits of entrepreneurship in the hospitality 
and tourism industry

Outline key features 
and benefits of 
entrepreneurship 
to hospitality and 
tourism industries.

Describe how features 
of entrepreneurship 
benefit hospitality and 
tourism organisations, 
the economy and 
society. (E)

Using real examples, 
explain how a range of 
hospitality and tourism 
organisations, the 
economy and society 
have benefited from 
entrepreneurship. (E)

Understanding 
the hospitality and 
tourism industries 
(UHC4) LO1.

Learning outcome 2: Be able to research and develop ideas for a hospitality or 
tourism enterprise

Carry out research 
into the hospitality and 
tourism market using a 
variety of sources. (I) 

Outline research 
findings from 
each source.

Compare research 
from different sources 
and summarise 
findings. (E)

Analyse research 
findings from the range 
of sources collectively, 
taking into account 
source reliability and 
bias. (E)

Understanding 
the hospitality and 
tourism industries 
(UHC4) LO1/2.

Hospitality 
and tourism 
research project 
(UHC5) LO1/2/3.

Identify opportunities 
for new/improved 
products and services.

Describe ideas for new/
improved products/
services. (E)

Justify the product/
service idea in terms 
of USP, target market 
and demand, and 
competition and 
explain how the idea 
has the potential for 
success. (E)

Select an idea for a 
product/service and 
outline its features 
and benefits.

Compare and contrast 
the feasibility of options 
to inform selection. (E)

Learning outcome 3: Be able to plan a hospitality or tourism business enterprise

Produce a 
realistic plan for a 
hospitality or tourism 
enterprise. (E/M/I) 

Outline the component 
parts of the plan.

Describe all 
components of the 
plan. (E/M)

Justify all components 
of the plan and explain 
how they will contribute 
to a successful 
business enterprise. (E)

Hospitality and 
tourism research 
project (UHC5) LO3.

Marketing hospitality 
and tourism products 
and services 
(UHC10) LO1/2/3.

Explain how the plan 
aligns with the product/
service idea. (E)
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* Detailed explanations of synoptic assessment opportunities are presented Section 5 – Synoptic 
assessment of this unit. 

Key: opportunity to develop/assess English skills (E), mathematical skills (M), and information 
and communication technology skills (I).

5.	Synoptic	assessment

This section provides examples of synopticity with other units in this qualification. This list of 
examples is not exhaustive.

• when learners are being assessed on their understanding of how real hospitality and tourism 
businesses, the economy and society have benefited from entrepreneurship, they could 
apply their learning from UHC4 – Understanding the hospitality and tourism industries LO1. 
To demonstrate how businesses have benefited from entrepreneurship, learners must first 
understand the types and range of businesses that make up the Industries. Furthermore, 
when attributing the benefits of entrepreneurship to society they should understand the 
significant contribution of the hospitality and tourism industries to the economy

• when learners are being assessed on their ability to research and develop ideas for a 
hospitality and tourism enterprise, they could apply their learning from UHC4 – Understanding 
the hospitality and tourism industries LO1/2 and UHC5 – Hospitality and tourism research 
project LO1/2/3. To carry out research into the hospitality and tourism market they should use 
the research knowledge and skills developed in UHC5 – Hospitality and tourism research 
project. In addition, when seeking to identify opportunities for new and improved hospitality 
and tourism products and services, they will need to apply their understanding from UHC4 – 
Understanding the hospitality and tourism industries of current products and services that are 
offered across the breadth of the industries, to prevent duplication and to ensure the products/
services they select are truly individual

• when learners are being assessed on their ability to plan a hospitality and tourism enterprise, 
they could apply their learning from UHC5 – Hospitality and tourism research project LO3.  
Learners could draw on UHC4 – Understanding the hospitality and tourism industries LO1 
and in particular their understanding of current products and services offered by businesses. 
Producing a business plan that duplicates existing businesses would devalue the enterprise 
and saturate the hospitality and tourism market

• when learners are being assessed on their ability to plan a hospitality and tourism enterprise, 
they could apply their learning from UHC10 – Marketing hospitality and tourism products and 
services LO1/2/3. Business enterprise plans must include marketing and sales information 
and more specifically how products and services will be promoted and sold. Learners should 
apply their knowledge of key marketing principles and how existing hospitality and tourism 
businesses market products and services to populate this section of the business plan. 
Learners could also apply the skills developed in planning marketing activities and producing 
promotional materials to further improve their business enterprise plan
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6.	Teacher	guidance

The hospitality and tourism industries are referenced throughout this unit; both components 
should be taught. The assignment may focus on hospitality and/or tourism and products and/
or services.

There are no special resources needed for this unit.

7.	Assessment	guidance

This unit is internally assessed by an assignment which covers all learning outcomes.

The assignment for this unit is externally set	by	VTCT, internally assessed	by	the	centre and 
externally verified	by	VTCT. VTCT will annually publish an assignment brief, this will be made 
available from September and must be used by centres. A sample assignment brief for this unit 
can be downloaded from the VTCT website.

Assignment briefs are designed to cover all learning outcomes and unit content, and can be 
assessed using the grade descriptors. The tasks that make up a brief enable learners to produce 
valid, sufficient, authentic and appropriate evidence. Centres must ensure the generation of 
evidence is carefully monitored and controlled to ensure learners are working to the best of their 
ability and that the evidence produced is their own. 

Assessment	controls

Task	setting Task	taking Task	marking

High level of control Medium level of control Medium level of control
 

Task	setting:

• VTCT sets the assignment brief which specifies the tasks to be undertaken

• The assignment brief provides opportunities for centres to contextualise the task(s) to best suit 
the employment context of the local area, and the availability of and access to resources

Task	taking:

• Supervision/authenticity

 » Planning, researching and producing assessment evidence must be completed under 
medium levels of control

 » The production of assessment evidence must be carried out under direct teacher 
supervision, but not under examination conditions

 » There must be sufficient supervision to ensure that the work learners produce is their 
own. Learners are required to complete a Declaration of Authenticity
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• Time

 » VTCT recommends a minimum of 10 hours is spent generating evidence for assessment. 
The centre may choose to allow more time, however, the time must be consistent with the 
assignment brief

• Resources

 » Learners should have access to the full range of available resources to maximise their 
achievement opportunities

• Collaboration

 » Learners can work in groups to gather the evidence for the assignment, however they are 
required to individually produce their own work

Task	marking:

Assignments will be internally marked by the centre against the unit grade descriptors, and 
externally verified by VTCT.

Generating	evidence	for	the	assignment

In generating evidence for this unit learners must show they have an understanding of the 
features and benefits of entrepreneurship, including those specific to hospitality and tourism 
businesses, the UK economy and society.

Using a variety of sources learners must research the hospitality and tourism market and in 
particular any gaps and opportunities for business ideas. They should interpret the information 
gathered as well as the value of the sources used. Learners must develop their findings into 
potential ideas and assess the feasibility of these as a potential business enterprise. Learners 
will select one idea on which to produce a business enterprise plan.

Based on their idea learners must produce a plan for a hospitality and tourism business 
enterprise. This plan will be informed by the research undertaken and will include key business 
information, including aims and objectives, concept/vision and features and benefits of products/
services, resources and plans for marketing and sales.

Plans must also include a simple cash budget and a justification as to why the business 
enterprise will succeed.

Learners should be encouraged and given the opportunity to meet the relevant higher grading 
opportunities at the same time as they attempt the appropriate pass criteria.
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UHC10 - Marketing 

hospitality and tourism 

products and services
Ofqual	unit	number A/506/6677

Level 2

Guided	learning	hours 30

Unit	type Optional

Assessment	type Internal

1.	Unit	overview

This unit will provide learners with an understanding of the background and principles of 
marketing and the factors that influence marketing in the hospitality and tourism industries.

Learners will explore the range of products and services available and more specifically, how 
hospitality and tourism organisations use the marketing mix to promote and sell products. 
Learners will develop the skills to carry out market research activities, to plan promotional 
activities and develop promotional materials for products and services.

It is expected that on completion of this unit learners will be suitably prepared to apply their 
knowledge and skills of marketing to a range of other industries.

Opportunities are also identified to develop and assess skills in English, mathematics and ICT.

2.	Learning	outcomes

On completion of this unit learners will:

1. Know the key principles and factors influencing marketing in hospitality and tourism industries

2. Know how hospitality and tourism businesses market their products and services

3. Know the key principles of market research in hospitality and tourism

3. Be able to plan promotional activities and develop promotional materials for hospitality and 
tourism products or services
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3.		Unit	content

This section details the content that must be covered in the delivery of this unit to ensure all 
learning outcomes can be achieved. You must cover all bullet points, as these will be assessed. 
Contents in brackets are indicative examples, these may be used, alternatively you may choose 
to use other examples.

Learning	outcome	1:	Know	the	key	principles	and	factors	influencing	marketing	in	
hospitality	and	tourism	industries

Learners	must	be	taught:

a. the key principles of marketing

• definition of marketing

• role of marketing in achieving customer satisfaction (analysis and planning, making customer 
satisfaction a business objective, ensuring practices secure customer retention)

• importance of marketing as an activity across the business

• marketing segmentation, marketing mix, marketing communication methods

b. the factors that influence marketing in hospitality and tourism

• company strategy, objectives and values

• legal factors (Consumer Protection, Data Protection, Sale of Goods Act, advertising alcohol)

• ethical factors (animal welfare, environmental sustainability, standards of practice, 
social responsibility)

• social (demographics, cultural differences, social values)

• technological factors (products with advanced technology, using current technology to 
communicate with current and prospective customers)

Learning	outcome	2:	Know	how	hospitality	and	tourism	businesses	market	their	
products	and	services

Learners	must	be	taught:

a. how hospitality and tourism businesses use the marketing mix to promote and sell products

• the 4 Ps (product, price, place, promotion)

• product (nature of the product or service, unique selling points (USPs), key features and  
benefits (convenience, comfort, added value, product differentiation))

• price (pricing strategies (discounted launch, competitor pricing/undercutting, seasonality))

• place (locations (retail, outlets, Internet))

• promotion (methods (direct and indirect marketing, advertising, public relations, sales 
promotions, joint activities), materials (brochures, adverts, signs and displays, press 
releases), links with other industries)
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Learning	outcome	3:	Know	the	key	principles	of	market	research	in	hospitality	and	
tourism

Learners	must	be	taught:

a. the key principles of market research in hospitality and tourism

• market research (primary research (observations, surveys, interviews, feedback cards), 
secondary research (statistics, websites, published information), setting objectives, designing 
of documentation, analysis of findings and results to inform future marketing activities)

b. how hospitality and tourism organisations use market research

• outcomes of research, promotional activities and techniques used by hospitality and 
tourism organisations, how features and benefits of products and services are used in their 
promotion, use of the marketing mix, suitability of activities used, effectiveness in meeting 
customer needs

Learning	outcome	4:	Be	able	to	plan	promotional	activities	and	develop	promotional	
materials	for	hospitality	and	tourism	products	or	services

Learners	must	be	taught:

a. how to plan promotional activities

• objectives of the activity (attracting customer business, informing customers, launch/raise 
awareness of new/existing product or service)

• defining the target market

• promoting products and services (features and benefits, costs, USPs, place, promotional 
methods (advertising, public relations, exhibitions, sales promotions, direct marketing), 
promotional materials (leaflets, brochures, displays, advertisements))

• evaluating the effectiveness and limitations of promotional activities

b. how to develop promotional materials, including:

• linking of materials with promotional objectives, promotional activities and target market

• materials (leaflets, brochures, press releases, displays, adverts)

• qualities (innovative and attractive, clear, informative and contains correct information, 
balance of text, logos, images, suitability to target market)
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4.	Grade	descriptors

Pass

(All Pass descriptors 
must be achieved 
to be awarded a 
Pass grade)

Merit

(All Pass and Merit 
descriptors must 
be achieved to be 
awarded a Merit grade)

Distinction

(All Pass, Merit and 
Distinction descriptors 
must be achieved 
to be awarded a 
Distinction grade)

Synoptic 
assessment mapping*

Learning outcome 1: Know the key principles and factors influencing marketing in hospitality 
and tourism industries

Define marketing 
and outline its 
role in achieving 
customer satisfaction.

Describe the role of 
marketing in achieving 
customer satisfaction. 

Evaluate the strengths 
and weaknesses of 
how hospitality and 
tourism businesses use 
market segmentation, 
marketing mix and 
communication 
methods. (E)

Understanding 
the hospitality 
and tourism 
industries (UHC4).

State the importance 
of marketing and 
outline the key 
features of market 
segmentation, 
marketing mix 
and communication.

Describe examples 
of how market 
segmentation, 
marketing mix 
and marketing 
communication are 
used by hospitality and 
tourism businesses. (E)

List the factors which 
influence marketing 
decisions in hospitality 
and tourism.

Describe how factors 
may influence 
marketing decisions in 
hospitality and tourism 
businesses. (E)

Explain how factors 
have adversely affected 
and/or provided new 
marketing opportunities 
for a particular 
hospitality and tourism 
business. (E)

Learning outcome 2: Know how hospitality and tourism businesses market their products 
and services

Outline the key 
components of the 
4 Ps in the context 
of hospitality and 
tourism marketing.

Describe the marketing 
mix of a local 
hospitality or tourism 
business. (E)

Compare the 4 Ps 
of two selected 
contrasting hospitality 
or tourism businesses.

Understanding 
the hospitality and 
tourism Industries 
(UHC4) LO1/2.
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Learning outcome 3: Know the key principles of market research in hospitality and tourism

Define the different 
methods of 
market research.

Compare how 
two contrasting 
hospitality and tourism 
organisations use 
market research.

Hospitality and 
tourism research 
project (UHC5)

Outline how 
hospitality and tourism 
businesses use 
market research.

Learning outcome 4: Be able to plan promotional activities and develop promotional materials 
for hospitality and tourism products or services

Plan promotional 
activities for a 
business to achieve 
stated marketing 
objectives. (M)

Explain how the 
planned promotional 
activities and materials 
would enable the stated 
objectives to be met 
and the target market 
to be reached. (E)

Explain the limitations 
of planned promotional 
activities and 
materials. (E)

Understanding 
the hospitality and 
tourism industries 
(UHC4) LO1/2/3.

Develop promotional 
materials for a 
hospitality and tourism 
product and/or service 
that are suitable to 
the target market and 
satisfy promotional 
objectives. (E/I)

Understanding 
the hospitality and 
tourism Industries 
(UHC4) LO1/2/3.

* Detailed explanations of synoptic assessment opportunities are presented Section 5 – Synoptic 
assessment of this unit. 

Key: opportunity to develop/assess English skills (E), mathematical skills (M), and information 
and communication technology skills (I).

5.	Synoptic	assessment

This section provides examples of synopticity with other units in this qualification. This list of 
examples is not exhaustive.

• When learners are being assessed on their knowledge of the factors that influence marketing 
decisions, they could apply their learning from UHC4 – Understanding the hospitality and 
tourism industries. When considering the factors which impact on the marketing decisions of 
hospitality and tourism businesses, learners should specifically integrate their understanding 
of trade bodies and associations and how these influence hospitality and tourism businesses, 
particularly in terms of legislation and ethics. Links and partnerships of hospitality and tourism 
businesses with other related industries will also be a factor that must be considered.
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• When learners are being assessed on their knowledge of how hospitality and tourism 
businesses market their products and services, they could apply their learning from UHC4 
– Understanding the hospitality and tourism industries LO1/2. Knowledge of the types of 
hospitality and tourism businesses (structure of the industry) and the products and services 
provided should be used to explore how hospitality and tourism businesses effectively 
use marketing.

• When learners are being assessed on their knowledge of market research, they could apply 
their learning from UHC5 – Hospitality and tourism research project. Learners can draw 
on their knowledge and skills in producing a research plan and, more specifically, apply 
the research skills that they have developed. Learners could also consider and apply their 
recommendations for future hospitality and tourism projects to the current unit.

• When learners are being assessed on their ability to plan promotional activities, learners 
could apply their learning from UHC4 – Understanding the hospitality and tourism industries 
LO2 – the links between the hospitality and tourism sector and other industries. Knowledge 
of how the hospitality and tourism sector links with other industries such as travel, events 
management and retail will inform and greatly improve the effectiveness of a marketing 
campaign if activities are planned to address all related industries.

• When learners are being assessed on their ability to plan promotional activities and develop 
promotional activities, learners could apply their learning from UHC4 – Understanding the 
hospitality and tourism industries LO1/LO2. A successful marketing campaign will require a 
detailed understanding of the sector, particularly rival businesses, the products and services 
provided and customer demographics. This information is crucial if the target audience is to 
be reached.

6.	Teacher	guidance

The term hospitality and tourism is used throughout this unit and whilst both elements must be 
taught, the teacher should focus the assignment on the area(s) that best align with resources, 
local employer requirements and learner needs.

There are no special resources needed for this unit.

Assessment	guidance

This unit is internally assessed by an assignment which covers all learning outcomes.

The assignment for this unit is externally set	by	VTCT, internally assessed	by	the	centre and 
externally verified	by	VTCT. VTCT will annually publish an assignment brief, this will be made 
available from September and must be used by centres. A sample assignment brief for this unit 
can be downloaded from the VTCT website.

Assignment briefs are designed to cover all learning outcomes and unit content and can be 
assessed using the grade descriptors. The tasks that make up a brief enable learners to produce 
valid, sufficient, authentic and appropriate evidence. Centres must ensure the generation of 
evidence is carefully monitored and controlled to ensure learners are working to the best of their 
ability and that the evidence produced is their own.
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Assessment	controls

Task	setting Task	taking Task	marking

High level of control Medium level of control Medium level of control

Task	setting:

• VTCT sets the assignment brief which specifies the tasks to be undertaken

• The assignment brief provides opportunities for centres to contextualise the task(s) to best suit 
the employment context of the local area, and the availability of and access to resources

Task	taking:

• Supervision/authenticity

 » Planning, researching and producing assessment evidence must be completed under 
medium levels of control

 » The production of assessment evidence must be carried out under direct teacher 
supervision, but not under examination conditions

 » There must be sufficient supervision to ensure that the work learners produce is their 
own, learners are required to complete a Declaration of Authenticity

• Time

 » VTCT recommends a minimum of 10 hours is spent generating evidence for assessment. 
The centre may choose to allow more time, however the time must be consistent with the 
assignment brief

• Resources

 » Learners should have access to the full range of available resources to maximise their 
achievement opportunities

• Collaboration

 » Learners can work in groups to gather the evidence for the assignment, however they are 
required to individually produce their own work

Task	marking

Assignments will be internally marked by the centre against the unit grade descriptors and 
externally verified by VTCT.
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Generating	evidence	for	the	assignment

In generating evidence for this unit learners must show that they have an understanding of the 
key principles of marketing, including its importance and in particular the concepts of market 
segmentation, marketing mix and marketing communication methods. Knowledge of the factors that 
influence marketing decisions and how hospitality and tourism businesses use the marketing mix to 
promote and sell products must also be evidenced.

Learners must carry out market research and report on their findings. They must also plan 
promotional activities and develop promotional materials for hospitality and tourism products and/or 
services as appropriate to the needs of the business they are promoting.

To cover all unit content and achieve all learning outcomes, learners should explore hospitality 
and tourism businesses. Examples could be from local cafés and restaurants, national hospitality 
and tourism chains. The businesses explored should be sufficiently contrasting to allow learners 
to compare how marketing and promotions are effectively used to target customers across the 
breadth of the hospitality and tourism sector.

Learners should be encouraged and given the opportunity to meet the relevant higher grading 
opportunities at the same time as they attempt the appropriate pass criteria.
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