
 
11.9.20 
 
Dear Parent/ Carer, 
 
RE: Changes to Hospitality & Catering course delivery. 
 
We are writing to you to explain some changes we have had to make to the way the Hospitality and Catering course 
is taught under the COVID-19 restrictions.  
 
Your son / daughter has opted to study the above course at KS4. This is a vocational course, and under normal 
circumstances pupils would develop their practical skills through preparing and cooking a variety of different dishes 
in school. 
 
We are keen for pupils to continue to participate in food practical activities, however, having reviewed the guidance 
for carrying out practical lessons safely, we feel that at this time we are not able to do so within the school 
environment. 
 
We have therefore decided that we will demonstrate the techniques in the classroom, and pupils will then cook at 
home. Pupils will be given copies of the recipe as well as handouts and links to videos to support them. We will be 
realistic in setting practical tasks, and pupils will only require basic equipment, such as a mixing bowl, weighing 
scales, and a baking tray. If your son / daughter does not have access to basic cooking equipment, please let us know. 
Pupils who are entitled to free school meals will receive a bag of ingredients to take home following the 
demonstration. 
 
We are hopeful that this way pupils are still maintaining their love of the subject and developing these vital skills 
while we still have restrictions in place and  when we can we will resume with normal practice. If you should have 
any queries, please do not hesitate to contact us. 
 
Thank you for your continued support. 
 
Yours Sincerely  
 
Miss P Wicks & Miss R Ace 
 
pwicks@milfordhavenschool.co.uk 
race@milfordhavenschool.co.uk  
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