HOSPITALITY AND CATERING

ENTERPRISING & ENTREPRENEURIAL, A
NEW MODEL FOR VOCATIONAL AND
TRANSVERSAL SKILLS DEVELOPMENT IN
HOSPITALITY AND CATERING DELIVERY
THEMES

Two-week college-wide
Enterprise Induction Expo
where students are tasked to
develop an entrepreneurial
solution to a given problem,
that is judged by expert
external judges cumulating in
a live Dragons Den pitch to be
crowned enterprise
champions.

Curriculum
development included:
Preparation for Life and
work
Curriculum design
Enterprise and
Entrepreneurial

MOTIVATION
“Within the Northern Ireland
FE sector there is a perception
that barriers exist to the
promotion of enterprise and
entrepreneurship and this can
inhibit radical curriculum
development and assessment
that favours entrepreneurial
learning” (Cummins & Kelly,
2014)
To meet the evolving needs of
employers, SERC has
developed a practical, flexible
and problem based approach
to learning and teaching
delivery since 2015. The
introduction of Project Based
Learning (PBL) is a vehicle to
deliver whole brain learning,
and a foundation for
developing enterprising and
entrepreneurial learners. The
NI Skills Barometer research
states that the inclusion of
employability and enterprise
skills development is critical
learning to support the future
needs of industry while also

activities. The premise of the
College model is that all
projects are ‘real-world’
challenges which
contextualises learning. The
team have established
working partnerships with a
range of employers to not
only devise challenges but
maximise learning and
assessment through the
delivery of projects in real-life
settings. These include:

Trading monthly SERC
College Fairs and External
Events, – Christmas Market,
Sea Bangor Festival and
Comber Potato Festival.
outlining the following wider
(transversal) skills as essential
to securing employment:

while enabling learners to
practice recognised traits of
entrepreneurs.

Teamwork, Organisation,
Commercial Awareness,
People Management,
Communication, Time
Management, Problem
Solving, Self-Confidence,
Leadership, and Adaptability

PROBLEM DEFINITION

It is important to align the
engagement and learning
experiences of hospitality and
catering students by
embedding a practical
learning initiative comprising
of PBL, enterprise and
entrepreneurial activities
leading to the development of
an entrepreneurial mindset.
The curriculum and
assessment are focused on
the learners’ preferred
learning style, providing
learners with a practical and
industrially realistic
opportunity to learn through
hospitality enterprise activities

Employers often say that
students are not ‘work-ready’
despite having achieved
vocational or academic
qualifications. Feedback from
employers indicates that while
students have developed
technical cooking and food
service skills, they lack the
knowledge and experience of
business skills required to
operate a commercial
business. In addition,
insufficient time is often given
to developing students’
transversal and
entrepreneurial skills. It is
important that colleges deliver
qualifications comprising of
vocationally suitable content
delivered in an engaging way
to promote student
achievement whilst
developing wider (transversal)
and entrepreneurial skills.

APPROACH
The SERC Hospitality and
Catering team has fully
committed to the collegewide strategic directive of
teaching and learning via PBL,
enterprise and
entrepreneurship. This
‘learning by doing’ framework
facilitates the integration of
vocational skills and
transversal skills. The
approach supports the
delivery of key objective five
of the College Development
Plan – Enhancing
employment opportunities for
all students by incorporating
enterprise skills development
within each curriculum area.
The curriculum team have
embedded a range of projects
and activities into the
curriculum that encourage
cross-qualification level and
cross-curricular working
enabling learners from
complementing vocational
areas to establish business

The ‘College Kitchen’ Food
Truck provides hospitality,
catering and business
students with the opportunity
to research culinary concepts
appropriate to commercial
events and festivals enabling
the learners to establish their
business venture – Snow
Patrol Concert.
Contracted for the delivery of
Off-Site Catering – British
Army – Christmas Ball & HRH
Princess Royal Private Dining,
Ards & North Down Brough
Council.
The development of four
student companies and
collegeled enterprises
supported by the college
Enterprise & Entrepreneurship
team. An example is Keely
Sherry who created ‘SoBake’.

RESULTS
Keely Sherry is a good
example of the embedding of
PBL, enterprise and

entrepreneurship into the
hospitality and catering
curriculum. After A Levels,
Keely studied the Level 2
Diploma in Professional Bakery
and progressed to the Level 3
Diploma in Patisserie and
Confectionery while at the
same time creating her
business ‘SoBake’. Keely
credits her time at SERC with
providing the ‘inspiration to
pursue a career in culinary arts
and confidence to start her
business’. Keely continues her
educational journey with
SERC progressing to the
Foundation Degree in
Hospitality Management while
continuing to build her
business.
Client feedback provides
authentication to the
approach to learning with the
Commanding Officer of 152
Royal Logistic Regiment
stating “Your students
displayed great skill and,
equally importantly,
enthusiasm and selfconfidence in their roles. If
they carry this on into their
future careers the hospitality
industry will benefit greatly.
They are a testament to the
quality of their instruction and
mentoring, a credit to SERC

and, most importantly, a credit
to themselves”.

CONCLUSIONS
The well managed approach
impacts on employment and
enterprise through significant
skills development. Learners
are work-ready having gained
transversal skills through
real-world projects. Multiple

levels of student and
disciplines working together
reflects the working
environment and enables
greater skills transfer. Students
are more confident and
productive as employees,
illustrated by the fact that
100% of Level 3 students
(2018/19) progressed to
employment.

