
Go into the ‘Know How Library’ and look 
at:

‘How to Prepare for College’. This will give 
you a quick insight on things you need to 
prepare for and what you should be doing 
now and in your Summer holidays to get 
ahead of other students also going in 
September!

Use your UNIFROG Account
to log on from your 
introductory email from your 
school email address.

We’ve put together a list of hospitality 
podcasts to help you become a master at 
understanding the industry in more detail 
and to have a good laugh too!

10 Hospitality Podcasts to listen to in 2020             

10 Hospitality Podcasts to 
Listen to in 2020!

Requiring a range of skills. Click the link 
below to see if you stand up to the test of 
being in the Industry.

What is Hospitality?

BBC Bitesize
Hospitality is a worldwide 
industry which has become 
one of the biggest 
employers in the world, 

Go into the ‘Know How Library’ and look 
at:

‘College Qualifications and Levels 
explained -England’

Follow this up with continuing to read in 
the ‘Know How Library’:

‘College, Apprenticeship or University’
Consider your future education path after 
finishing your course at College.

Use your UNIFROG Account
to learn about the different 
college qualifications and the 
different levels there are.

Click on the link to take the quiz:
Food Hygiene Quiz

Food Hygiene Quiz 
How many things do you 
know about food hygiene in 
the kitchen? Put yourself to 
the test with this quiz!

'The Personality Quiz’ on the main page

Use the Personality Quiz tool 
on UNIFROG to find out what 
other people who are similar 
to you are doing for their 
careers.

Take a scroll through these 8 Ted speakers 
and listen to their experiences and 
entrepreneurial journeys.

Click the link below:

8 TED Talks from Inspirational Hospitality 
Professionals

Watch these TED Talks to 
inspire you about the 
Hospitality Industry.

Click the link below:

10 Books in the Hospitality Industry that 
everyone should read

Read these books to give 
you an insight into the 
industry. Ranging from a 
front desk clerk to a 
seasoned hotelier.

Click the link below:

Hospitality Careers

Read the BLOG on 10 ways 
to improve your prospects in 
30 days!

the largest employment sectors in Kent 
and beyond.
There is a huge demand for well-trained 
chefs and Hospitality staff in this fast 
growing and dynamic industry which 
partners with the hospitality industry. 

Look on your UNIFROG Account. Go onto 
the ‘Careers Library’. Scroll down and to  
‘Search by Keyword’. Then write 
‘Hospitality’ and take a look at any of the 
jobs that interest you!

Studying a Catering and 
Hospitality course will 
enable you to follow a 
career path that is one of 

Hospitality and Tourism Training, will 
introduce you to some of the main 
activities carried out in these roles.

Start or advance your hospitality career by 
understanding essential hospitality and 
tourism management concepts. This 
course uses fun and engaging lessons that 
educate you on operations and 
management topics in the hospitality and 
tourism industry.

Click the link below:

Free Online Hospitality and Tourism 
Training

Have a go at completing 
these Free Online Courses
and get some prior 
knowledge of working in the 
Catering and Hospitality 
Industry sectors.

Baker, Butcher, Cake Decorator, Food 
Scientist, Head Chef, Hotel Management, 
Kitchen Porter, Patisserie Chef, Restaurant 
Owner, and Wedding Supplier are just a 
few of the progression routes in this 
industry.

Search these different types of jobs using 
your UNIFROG account.

Go to the Careers Library and scroll down 
to the section ‘By Career Area’ and take a 
look at the following sections that are 
applicable to you:
Catering services
Retail Sales and Customer Service
Sport, Leisure and Tourism

Some of the examples of 
different career paths you 
could follow are:

Year 11 Transition Activities for 
Catering and Hospitality Courses

‘How to Build a Billion Pound Business’
Entering the hospitality industry at the 
tender age of 14, Simon Esner quickly 
worked his way up from a kitchen porter to 
a trained chef.
As part of his careers talk on Learn Lounge, 
Simon talks about his inspiring 
entrepreneurial journey and reveals what 
it takes to build a billion-pound business.

Click the link below:

A talk by Simon Esner
Founder, Uncommon Sense

Watch the Learn Lounge by 
Springpod –Inspirational Talks 
given by inspirational people.

Take a look at The 
Careerometer Widget

Click the links below to 
allow you to compare the different 
career choices in the UK.

The Careerometer Widget

https://blog.typsy.com/10-hospitality-podcasts-to-listen-to-in-2020
https://www.bbc.co.uk/bitesize/guides/zvtx47h/test
https://www.food-hygiene-certificate.co.uk/food-hygiene-quiz.aspx
https://www.hotelogix.com/blog/2018/08/03/8-inspirational-ted-talks-every-hospitality-professional-needs-to-watch/
https://businessblog.trivago.com/must-read-hospitality-books/
https://www.oxfordhomestudy.com/OHSC-Blog/hospitality-careers
https://study.com/academy/course/hospitality-tourism-management.html
https://learn.springpod.co.uk/speakers/simon-esner/
https://www.lmiforall.org.uk/cm2/index.html

