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KS3 Hospitality and Catering

Vision/Intent

Our aim is to develop within our students a passion for cooking through a variety of skills. These skills will not only get them prepared for KS4 but also to
continue using for the rest of their lives is a rare opportunity as a subject. The curriculum will focus on knowledge and skills required to begin their journey into
aspirational careers in food research, food production, environmental health, nutrition, education and a variety of roles within the hospitality and catering
industry.

Within practical lessons students will have opportunities to develop the skills to plan, prepare and cook a variety of dishes independently, making their own
judgements and manipulating sensory attributes, becoming reflective learners by analysing the success of their product and making recommendations for
modification or improvements.

We will encourage a love for preparing healthy food and exploring the diversity of ingredients, we hope to instil long term habits and a desire to try new things
enriching their future lives.

Students will enjoy learning about how to successfully cook healthy meals and the importance of exercise to themselves and their family, others in their
community and the surrounding world. They will also develop an understanding of the importance of the economic, health and environmental aspects of the
food industry.

Domains Of Knowledge Key Concepts
¢ Healthy Eating Initiatives (Eatwell Guide) ¢ How to use The Eatwell Guide to maintain a healthy lifestyle by focusing on the
¢ Functions and sources of nutrients size of each section along with the different food and alternatives found in
¢ Nutritional analysis them.
¢ Food labelling laws ¢ The sources, types, functions and negative effects of a variety of nutrients
¢ Product Development (macro and micro) required for a healthy diet-Protein, Carbohydrates and
¢ Food Poisoning Fibres, Vitamins, each life stage Protein, Carbohydrates and Fibre, Fats, Minerals
¢ Allergies and Intolerances and Vitamins.




¢ Roles and Responsibilities of the EHO

Dietary Needs throughout the life stages

¢ Cooking & Preparing Food-dough making, pastry making, cake
making, street food, International and British Cuisine

™

Recommending specific nutrients that are needed at different life stages and
meal planning.

Identifying specific dietary requirements and taking those into consideration
when planning meals increasing cultural capital; medical, ethical, religion,
lifestyle, age

Developing life skills for purchasing food and explain how to store food safely
and hygienically in order to extend the shelf life and prevent food poisoning
Demonstrating correct use of a range of equipment, skills and techniques when
safely preparing, cooking and storing food

Investigate food provenance, how to feed a growing world population and the
effects of food production to the environment; food sustainability, organic and
fairtrade

Demonstrating basic to medium skill levels when selecting dishes to produce-
pastry making and cake making

Understanding the function of ingredients in pastry and cake making
Developing research skills - Using the internet, books, interviewing and other
resources, sensory analysis of food samples, evaluation

10weeks Rotation

Unit Title- The Eatwell Guide
Unit Length- 22 lessons

Domains Of Knowledge

Health and Safety

Tools and equipment

Knife skills

Cooker safety

The Eatwell Guide
Preparing and Cooking Food




Key Concept
¢ How to use The Eatwell Guide to maintain a healthy lifestyle by focusing on the size of each section along with the different food and alternatives found
in them.

Relevant Endpoints
To know how to work safely and confidently in a kitchen
Understand the importance of a balance diet through the graphical representation of the Eatwell Guide

To demonstrate their knowledge of a wide variety of skills and techniques when planning, preparing, cooking, storing
To know how use sensory descriptors to help when evaluating food
To know how to review dishes made and their own performance

Broken Down and Sequenced Knowledge

To know how to prepare their area, ingredients and equipment using HATTIE

To know how to wash-up, dry up, put away equipment and leave their work area clean and tidy
To know the core food temperatures and conditions for bacterial growth

To identify the different sections of the Eatwell Guide and sources of food found in them.

To prepare and cook a variety of dishes representing the different sections

To know how to use The Eatwell Guide to assess if meal examples could form a balanced diet
To know how to complete sensory analysis when sampling similar foods

To know how to evaluate the preparation and cooking of a product, www/ebi

To know the names of some basic cooking equipment

To know how to use a smoothie maker to make smoothies

To know how to use knife skills (bridge hold and claw grip) to make a variety of dishes-fruit salad, fruit crumble, roasted vegetables, chicken goujons
To know how to use the grill to make a croque monsieur

To know how to use the oven to make an apple crumble

To know how to use the hob to make boil pasta and make a simple reduction sauce (tomato)
To know how to shape a simple dough-scones/scone-based pizza




Year 8

10 weeks rotation

All About Nutrients

Domains of Knowledge

e Health and Safety
e Tools and equipment
e Knife skills
e Functions and sources of nutrients
e Energy balance
e Food labelling laws
e Nutritional analysis
e Product Development
Key Concepts
® Review of working safely in the kitchen
e Review of using basic tools and equipment
e The sources, types, functions and negative effects of a variety of nutrients (macro and micro) required for a healthy diet-Protein, Carbohydrates and
Fibres, Vitamins, each life stage Protein, Carbohydrates and Fibre, Fats, Minerals and Vitamins.
e Importance of energy balance

Relevant Endpoints

To know how to work safely and confidently in a kitchen

Complete dishes independently using a production plan




To demonstrate their knowledge of a wide variety of skills and techniques when planning, preparing, cooking, storing and evaluating food
To carry out product analysis on a pizza focusing on the nutritional properties and sensory qualities

Broken Down and Sequenced Knowledge

To know how to prepare their area, ingredients and equipment using HATTIE

To know how to wash-up, dry up, put away equipment and leave their work area clean and tidy
To know how to use knife skills confidently and carefully

To know how to tools and equipment safely and correctly

To know how to prepare, cook and present a variety of predominately savoury dishes

Flapjacks-high fibre (oats and dried fruits)-using the hob and oven

Thai Red curry with Naan-working safely with meat and using the hob/cultural dishes

Bread Rolls-making yeast-based dough/shaping and using the oven

Sausage Rolls-working with standard component (ready-made pastry) shaping, adding finishing techniques and using the hob

Macaroni cheese-cooking pasta, making a roux base sauce (bechamel)-knowing the different consistency for sauces, combining ingredients, using the oven
Apple Dutch cake-creaming method, knife skills and using the oven safely

Fish and Chips-working with raw meat, using the deep fat fryer

To sensory analyse a pizza based on its-taste, texture, appearance and aroma

To produce a simple production plan to follow when producing own pizza- commodity list, equipment list, time, method, H&S, dovetailing




Year 9

Autumn 1

Autumn 2

Unit Title-Food Related Causes of Ill Health
Unit length-

Unit Title-Importance of Nutrients
Unit length-

Domains Of Knowledge
e Food poisoning
e Bacteria-types/symptoms/sources

Domains Of Knowledge
e Recapping Nutrients-Macro and Micronutrients
e Nutrition through the Life stages-children
e Teenagers
e Adults
e Meal planning for the Life Stages (knowledge of nutrients)

Key Concept
To know that bacteria can cause ill health
To know the main food poisoning bacteria

Key concept

‘To know the different macro and micronutrients

To know the nutritional requirement needed for different life stages

To use knowledge of different nutritional needs to plan balanced meals for the different life
stages

Relevant Endpoints

Relevant Endpoints

Broken Down and Sequenced Knowledge

Broken Down and Sequenced Knowledge

To know how to prepare their area, ingredients and
equipment using HATTIE

To know how to prepare their area, ingredients and equipment using HATTIE
To know how to wash-up, dry up, put away equipment and leave their work area clean and tidy
To know how to complete a dovetailed timeplan for each dish prepared




To know how to wash-up, dry up, put away equipment and
leave their work area clean and tidy

To know how to complete a dovetailed timeplan for each
dish prepared

To know how to complete a variety of methods for sensory
analysis when sampling world foods

To know how to evaluate their own skills and techniques
using key vocabulary and identifying how to improve their
techniques

To know a variety of basic presentation techniques

To know the names of and safely use a wider variety of
food preparation equipment

To know how to use a wok to create a quick meal ensuring
all vegetables retain their texture and the high risk food is
thoroughly cooked

To know how to add ingredients to a dish at different times
during the cooking process; chicken stir fry

To know how to resolve problems when preparing the
planned practical dishes

To know which cooking method to use when planning to
cook several dishes at once

To know the quality and H&S points for a dish when
making a dovetailed timeplan

To know that staple foods are starchy foods which form a
large part of a countries diet

To know about regional food in the UK and India

To know about signature dishes from around the world

To know what is meant by fine dining, fusion food and
street food

To know how to complete a variety of methods for sensory analysis when sampling world foods
To know how to evaluate their own skills and techniques using key vocabulary and identifying
how to improve their techniques

To know a variety of basic presentation techniques

To know the names of and safely use a wider variety of food preparation equipment

To know how to resolve problems when preparing the planned practical dishes

To know which cooking method to use when planning to cook several dishes at once

To know the quality and H&S points for a dish when making a dovetailed timeplan

To know how to plan, prepare and cook a cost effective dish using ingredients from the fridge;
fridge meal

To know what factors affect food sustainability

To know what factors affect food security

To know the difference between food waste and food loss

To know what factors influence food poverty

To know the government initiative to support those living in food poverty

To know why so much food is packaged

To know the advantages and disadvantages of different types of food packaging

To know the difference between single use and reusable food packaging

To know how food packaging is damaging the environment




Spring 1

Spring 2

Unit Title-Food Safety in Hospitality and Catering
Unit length-

Unit Title-Taste of the world
Unit length

Domains Of Knowledge
e Roles and responsibilities of the EHO
o Allergies
e Intolerances
e Cooking & Preparing Food

Domains Of Knowledge
e Researching British dishes
e Researching dishes from other countries
e Cooking & Preparing Food

Key Concepts

Key Concepts

Relevant Endpoints
To know and understand the role and responsibility of the EHO
Know understand the following food related causes of ill health:

Relevant Endpoints

Broken Down and Sequenced Knowledge

Broken Down and Sequenced Knowledge

To know the functional properties of proteins (denaturing,
coagulation, maillard Reaction, gluten, gelation)

To know the chemical properties of protein (amino acids, dipeptides,
polypeptides)

To know the functional properties of carbohydrates (Caramelisation,
dextrinisation, gelatinisation, and others)

To know the chemical properties of carbohydrates (monosaccharides,
disaccharides, polysaccharides)

To know the functional properties of fats (Shortening, plasticity,
aeration, flakiness, glaze, retrogradation)

To know the chemical properties of fats (saturated fat, unsaturated
fat, hydrogenation)

To know how to prepare their area, ingredients and equipment using HATTIE

To know how to wash-up, dry up, put away equipment and leave their work area clean
and tidy

To know how to complete a dovetailed timeplan for each dish prepared

To know how to complete a variety of methods for sensory analysis when sampling world
foods

To know how to evaluate their own skills and techniques using key vocabulary and
identifying how to improve their techniques

To know a variety of basic presentation techniques

To know the names of and safely use a wider variety of food preparation equipment
To know how to resolve problems when preparing the planned practical dishes

To know which cooking method to use when planning to cook several dishes at once
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To know how to prepare their area, ingredients and equipment using
HATTIE

To know how to wash-up, dry up, put away equipment and leave their
work area clean and tidy

To know how to complete a dovetailed timeplan for each dish
prepared

To know how to complete a variety of methods for sensory analysis
when sampling world foods

To know how to evaluate their own skills and techniques using key
vocabulary and identifying how to improve their techniques

To know a variety of basic presentation techniques

To know the names of and safely use a wider variety of food
preparation equipment

To know how to resolve problems when preparing the planned
practical dishes

To know which cooking method to use when planning to cook several
dishes at once

To know the quality and H&S points for a dish when making a
dovetailed timeplan

To know how to make and shape shortcrust pastry

To know how to use eggs as a coagulant; mini quiche lorraine

To know how to use a variety of presentation techniques including
piping skills; valentine cupcakes

To know the quality and H&S points for a dish when making a dovetailed timeplan

To know how to use gelation when making accompaniments with future foods; balsamic
beads, mango beads

To know what GM and Genetically Engineered food is

To know the ability of additives to give the desired effect

To know the health benefits of functional and fortified food

To know a variety of future technology currently being trialled and used to improve the
yield of food production

Summer 1

Summer 2

Unit Title-On the Case
Unit length-

Unit Title-Cake Making
Unit Length-
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Domains Of Knowledge
e Dough making (yeast)
e Pastry making
e Shortcrust pastry
e  Flaky pastry
e Choux pastry
e Cooking & Preparing Food

Domains Of Knowledge

Functions of ingredients used in cake making
Different cake making methods

Cooking & Preparing Food

Relevant Endpoints

3 To demonstrate their knowledge of a wide variety of skills and
techniques when planning, preparing, cooking, storing and
evaluating food

Relevant Endpoints
1.To know the functions and chemical properties of the main nutrients required for a
healthy body

3 To demonstrate their knowledge of a wide variety of skills and techniques when
planning, preparing, cooking, storing and evaluating food

Broken Down and Sequenced Knowledge

Broken Down and Sequenced Knowledge

To know how to prepare their area, ingredients and equipment using
HATTIE

To know how to wash-up, dry up, put away equipment and leave their
work area clean and tidy

To know how to complete a dovetailed timeplan for each dish
prepared

To know how to complete a variety of methods for sensory analysis
when sampling world foods

To know the diseases related to too much or too little of a macronutrient or
micronutrient

To know which nutrients are required to improve the health of different health needs
depending on age and medical conditions

To know how to prepare their area, ingredients and equipment using HATTIE

To know how to wash-up, dry up, put away equipment and leave their work area clean
and tidy

To know how to complete a dovetailed timeplan for each dish prepared

To know how to complete a variety of methods for sensory analysis when sampling world
foods

To know how to evaluate their own skills and techniques using key vocabulary and
identifying how to improve their techniques

To know a variety of basic presentation techniques

To know the names of and safely use a wider variety of food preparation equipment
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To know how to evaluate their own skills and techniques using key
vocabulary and identifying how to improve their techniques

To know a variety of basic presentation techniques

To know the names of and safely use a wider variety of food
preparation equipment

To know how to resolve problems when preparing the planned
practical dishes

To know which cooking method to use when planning to cook several
dishes at once

To know the quality and H&S points for a dish when making a
dovetailed timeplan

To know how to use a preserving method to preserve food. Pickled
eggs or pickled onions

To know the names of a variety of high risk foods and the types of
food poisoning that can occur

To know the signs of food spoilage

To know how to resolve problems when preparing the planned practical dishes
To know which cooking method to use when planning to cook several dishes at once
To know the quality and H&S points for a dish when making a dovetailed timeplan
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KS4 Hospitality and Catering

Vision/Intent

Our vision is to build on inspiring and equipping students with the skills, knowledge, and confidence to succeed in the hospitality and catering industry, while
developing a lifelong appreciation of food, nutrition, and the importance of excellent customer service. We aim to nurture creativity, independence, and resilience
through both practical and theoretical learning.

Intent:

e To provide students with a broad understanding of the hospitality and catering industry, including job roles, operations, health and safety, and nutrition.

e To develop practical skills in food preparation, cooking, and presentation, enabling students to produce dishes that are creative, professional, and suitable
for a range of customers.

e To build awareness of healthy eating, special dietary needs, and the importance of sustainability in food choices.

e To encourage problem-solving, teamwork, and time management skills that are transferable to further study, employment, and everyday life.

e To prepare students for the WJEC Vocational Award in Hospitality and Catering, giving them the opportunity to progress into post-16 study,
apprenticeships, or careers within the industry.

Domains Of Knowledge Key Concepts
Food related causes of ill health
Symptoms and signs of food-induced ill health Types of providers, service formats, accommodation types, industry standards
Preventative control measures of food-induced ill health
The Environmental Health Officer Front/back of house operations, equipment, admin processes
Health and safety in Hospitality and Catering provisions
Hospitality and Catering Provisions Relevant legislation, risk assessment, workplace safety documentation
Working in the hospitality and catering industry
Working conditions in the hospitality and catering industry HACCP, hazards (chemical, physical, microbiological)
Operation in the front and back of house

Contributing factors to the success of the hospitality and catering
provisions

How to plan production
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Presentation techniques
Reviewing of dishes
Reviewing own performance

Term 1

1.4 Food safety in hospitality and catering
1.3 Health and Safety in hospitality and catering

Domains Of Knowledge
e Causes of food poisoning
e Allergies
e Food intolerances
e Harmful chemicals in food
e Food labelling laws
e Food safety regulations
e Symptoms of food poisoning
e Cross-contamination
e Correct temperature in delivery, storage, preparation and service
e Responsibilities of the EHO
e Responsibilities for the personal safety in the workplace of employers and employees and the law
e Risk to health and security
e The HACCP system

Key Concept
e Understanding causes of food related ill-health and their signs and symptoms
e Know and understand the control measures to prevent food-induced ill health
e Understand the role and responsibilities of the Environmental Health Officer (EHO)
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Relevant Endpoints

Students should understand the causes, symptoms, and prevention of food-related ill health and know the role of Environmental Health Officers in maintaining
food safety.

Students should be able to explain health and safety legislation, responsibilities, and documentation in hospitality and catering, and apply food safety systems
like HACCP to prevent accidents and ensure safe food handling.

Broken Down and Sequenced Knowledge

Identify the causes of food ill health- allergies ® bacteria ® chemicals ¢ intolerances.
Identify the causes of the food poisoning e bacillus cereus ® campylobacter e clostridium perfringens e e-coli ¢ listeria ® salmonella ¢ staphylococcus aureus.
List different food allergies: ® cereals (gluten) e crustaceans ¢ dairy products * eggs ¢ fish e fruit and vegetables ¢ lupin ® molluscs nuts ¢ peanuts ¢ sesame seeds
® soya ® wheat.
List different food intolerance: e gluten e lactose ¢ aspartame ® MSG.
Explain he legal responsibilities for personal safety held by employers and employees:

e COSHH (Control of Substances Hazardous to Health)

e Health and Safety at Work Act

e Manual Handling Operations Regulations

e Personal Protective Equipment at Work Regulations

o RIDDOR (Reporting of Injuries, Diseases and Dangerous Occurrences Regulations)

Identify the Visible and non-visible signs and symptoms: visible e anaphylactic shock ¢ bloating ¢ breathing difficulties ¢ chills e diarrhoea e facial swelling ¢ pale or
sweating skin e rash ¢ vomiting ® weight loss. Non-visible:  constipation e feeling sick painful joints  stomach-ache ¢ weakness ¢ wind/flatulence.

Explain the control measures used to prevent food-induced ill health: e cross contamination e correct temperature in delivery, storage, preparation and service
physical contamination.

Explain the roles and responsibilities of an EHO- collecting evidence including samples for testing, photographs, interviews ¢ enforcing environmental health laws
follow up complaints e follow up outbreaks of food poisoning e inspecting business for food safety standards e giving evidence in prosecutions ® maintaining
evidence ¢ submitting reports.
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Analyse the critical control points used to identify hazards and ensure that risks are removed or reduced to safe levels ¢ decide on what actions to take if
something goes wrong (purchasing, delivery, storage, preparation, cooking, cooling, hot-holding, reheating, chilled storage, serving/selling) « complete a HACCP
document e complete records to show that procedures are working.

Term 2

1.1

Working conditions in the hospitality and catering industry
1.2 How hospitality and catering providers operate

Domains Of Knowledge
[ ]
[ ]
[ ]

e Front house

e House keeping

e Kitchen brigade

e Management

e Personal attributes

e (Qualifications and experience

e Employment contracts and working hours
e Remuneration and befits

e The fluctuating needs in the industry
o  Workflow of the front house

o  Workflow of the catering kitchen
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e Equipment and materials
e Documentation and administration requirements in a catering kitchen
e Typical dress code

Key Concepts

[ ]

.

[ ]

e understand the following types of employment roles and responsibilities within the industry

e understand the following specific personal attributes, qualifications and experience an employer would look for to fulfil the roles
e understand the different types of employment contracts and working hours in hospitality and catering industry

e aware of the operational requirements

Relevant Endpoints

Students should be able to categories provisions, explain their purpose, and match examples to each category — demonstrating an understanding of the scope
and diversity of the hospitality and catering industry.

Students should be able to describe the key job roles, responsibilities, and working conditions within the hospitality and catering industry.

Broken Down and Sequenced Knowledge

Explain with the differences between non-commercial and commercial provisions/residential and non-residential provisions with given examples Commercial
(residential): « B&B, guest houses and Airbnb ¢ campsites and caravan parks e cruise ships ¢ holiday parks, lodges, pods and cabins ¢ hotels, motels and hostels.
Commercial (non-residential):  airlines and long-distance trains e cafés, tea rooms and coffee shops e fast food outlets ¢ food provided by stadia, concert halls
and tourist attractions ¢ mobile food vans and street food trucks e pop-up restaurants e public houses, bars ¢ restaurants and bistros e takeaways ¢ vending
machines.

Non-commercial (residential): ® armed forces ¢ boarding schools, colleges, university residences e hospitals, hospices and care homes ¢ prisons. Non-commercial
(non-residential): e canteens in working establishments (subsidised)

Explain types of service in commercial and non-commercial provision:

Food service: e table: plate, family-style, silver, Gueridon, banquet e counter: cafeteria, buffet, fast food e personal: tray or trolley, vending, home delivery,
takeaway.
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Residential service: » rooms: single, double, king, family, suite (en-suite bath/shower room, shared facilities) ¢ refreshments: breakfast, lunch, evening meal, 24-
hour room service/restaurant available ¢ conference and function facilities ¢ leisure facilities (spa, gym, swimming pool).

Explain the importance of the following standards and ratings: ® hotel and guest house standards (star ratings) restaurant standards, AA Rosette Award, Good
Food Guide, Michelin stars.

List the different job roles (front of house manager, head waiter, waiting staff, concierge, receptionist, maitre d’hotel, valets e housekeeping: chambermaid,
cleaner, maintenance, caretaker e kitchen brigade: executive chef, sous-chef, chef de partie, commis chef, pastry chef, kitchen assistant, apprentice, kitchen
porter/plongeur ® management: food and beverage, housekeeping, marketing) in the hospitality and catering industry (front and back of house). Explain their job
responsibilities/personal attributes needed for these roles.

Explain the differences between the contractual hours in each employment contract.

Evaluate what type of person would benefit from the hours/contract offered.

Analyse the variety of benefits within different contracts and what each one means for the employee.

Term 3

1.1.4 Contributing factors to the success of hospitality and catering provision
2.2 How to plan production
2.3 The skills and techniques of preparation, cooking and presentation of dishes

Domains Of Knowledge
e Basic costs

e (Calculating gross profits and net profits

e How the economy can impact business

e Environmental needs and impacts within the industry

e The impact of new technology

o The impact of different types of media

e commodity list with quantities, contingencies, equipment list,

e health, safety and hygiene, quality points, sequencing/ dove-tailing, timing, mise en place, cooking, cooling, hot holding, serving, storage.

Key Concepts
To understand the following basic costs incurred within the hospitality and catering industry
To understand the basic calculation of gross profit and net profit within the hospitality and catering industry.
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To understand how the economy can impact business
To be aware of the importance of environmental needs and the environmental impact within the hospitality and catering industry
To understand the steps needed when creating a production plan

Relevant Endpoints
Students should understand the key factors that make hospitality and catering provisions successful and be able to explain and apply these to real-life scenarios.

Students should understand the skills and knowledge students must demonstrate when planning and organising the preparation of dishes.

Broken Down and Sequenced Knowledge

List the basic costs that can be incurred within the hospitality and catering industry.
Explain labour cost, material cost (ingredients, beverages, restaurant ordering pad, paper for printing receipts, soap and toilet paper in the restrooms, flowers,

cleaning materials) and overheads (cost of new furniture, maintenance of equipment, electric and gas costs, council tax, rent) withing the hospitality and catering
provision.

Calculating gross profit and net profit based on given figures

Discuss how the industry can be impacted by e strength of the economy e value added tax (V.A.T) ¢ value of the pound and exchange rate
Discuss how the hospitality and catering industry can positively or negatively promote the 3Rs (recycling, reusing and reducing)
Demonstrate a range of the food preparation and cooking techniques for the production of dishes-basic/medium/complex
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Year 11

Term1
Autumn 1 Autumn 2
2.1 The importance of nutrition Unit 2 Hospitality and catering in action
2.2 Menu planning
2.3 The skills and techniques of preparation, cooking and This half term used to complete NEA (non-examined assessment) release the 1 of
presentation of dishes September.
2.4 Evaluating cooking skills
Domains Of Knowledge Domains Of Knowledge
Macro and micronutrients Macro and micronutrients
Nutrition through the life stages Nutrition through the life stages
Nutrition for special dietary needs Nutrition for special dietary needs
Impact on nutrients based on cooking methods Impact on nutrients based on cooking methods
Factors affecting menu planning Factors affecting menu planning
Creating a production plan Creating a production plan
How to prepare and make dishes How to prepare and make dishes
Presentation techniques Presentation techniques
Food safety practices Food safety practices
Reviewing of dishes Reviewing of dishes
Reviewing own performance Reviewing own performance
Key Concept Key Concept
Understanding the importance of nutrition Understanding the importance of nutrition
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Understanding how cooking methods can impact on nutritional value
Understanding different factors that need to be considered when
planning a menu

Understanding the points needed to consider when creating a
production plan

Demonstrating a variety of skills when preparing, making and
presenting dishes

Evaluating dishes based on a criteria

Evaluating own performance based on a criteria

Understanding how cooking methods can impact on nutritional value
Understanding different factors that need to be considered when planning a menu
Understanding the points needed to consider when creating a production plan
Demonstrating a variety of skills when preparing, making and presenting dishes
Evaluating dishes based on a criteria

Evaluating own performance based on a criteria

Relevant Endpoints
Students should be able to:

Research and justify choices Understand how to interpret a brief and
identify client/customer needs. Select appropriate dishes that meet
nutritional, technical, and practical requirements.

Plan effectively Produce a production plan showing a logical
sequence, accurate timings, use of resources, and food safety/health
& safety checks. Demonstrate understanding of workflow and good
time keeping.

Prepare, cook and present dishes Use a range of practical skills and
techniques accurately and safely. Apply food safety and hygiene
throughout. Present dishes to a suitable standard (appearance,
portioning, temperature).

Evaluate outcomes Reflect on the success of the dishes and the
overall plan. Assess strengths and areas for improvement in
preparation, cooking, and organisation. Consider how well client
needs and the task requirements were met.

Relevant Endpoints
Students should be able to:

Research and justify choices Understand how to interpret a brief and identify
client/customer needs. Select appropriate dishes that meet nutritional, technical, and
practical requirements.

Plan effectively Produce a production plan showing a logical sequence, accurate timings,
use of resources, and food safety/health & safety checks. Demonstrate understanding of
workflow and good time keeping.

Prepare, cook and present dishes Use a range of practical skills and techniques accurately
and safely. Apply food safety and hygiene throughout. Present dishes to a suitable standard
(appearance, portioning, temperature).

Evaluate outcomes Reflect on the success of the dishes and the overall plan. Assess
strengths and areas for improvement in preparation, cooking, and organisation. Consider
how well client needs and the task requirements were met.
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Broken Down and Sequenced Knowledge

Broken Down and Sequenced Knowledge

Identify the three macronutrients (protein/carbs/fats-types,
functions, sources)

Identify the macronutrients and trace elements
(vitamins/minerals/water/NSP (types, functions, sources)

Identify the different cooking methods (boiling  frying e grilling e
poaching e roasting e steaming e baking e stir-frying)

Analyse their impact on dishes being cooked

Analyse the benefits of these nutrients for the life stages (adults;
early, middle, late (elderly) ¢ children; babies, toddlers, teenagers)
and SDN (require different energy requirements based on lifestyle,
occupation, age or activity level e require special diets  have medical
conditions; allergens, lactose intolerance, gluten intolerance, diabetes
(type 2), cardiovascular disorder, iron deficiency  have dietary
requirements, such as religious beliefs ¢ are pescatarians,
vegetarians, vegans).

Identify and analyse the different factors to be considered when
planning a menu (cost, portion control, balanced diets/current
nutritional advice, time of day, clients/customers, equipment
available, skills of chef, time available, environmental issues, time of
year, organoleptic qualities.

Understanding the steps needed when creating a production plan and
the importance of including these sections (commodity list with
guantities ® contingencies ® equipment list e health, safety and
hygiene e quality points e sequencing/dove-tailing ® timing ¢ mise en
place ¢ cooking e cooling hot holding ® serving e storage)

Preparing, cooking, and presenting dishes-cooking a range of medium
to complex dishes showcasing (preparation techniques, knife
techniques, cooking techniques, presentation techniques)
Analysing/evaluating the outcome of dishes produced-dish
production e dish selection e health and safety  hygiene o
improvements e organoleptic ® presentation ¢ waste.

Identify the three macronutrients (protein/carbs/fats-types, functions, sources)

Identify the macronutrients and trace elements (vitamins/minerals/water/NSP (types,
functions, sources)

Identify the different cooking methods (boiling e frying  grilling e poaching e roasting
steaming e baking e stir-frying)

Analyse their impact on dishes being cooked

Analyse the benefits of these nutrients for the life stages (adults; early, middle, late
(elderly) o children; babies, toddlers, teenagers) and SDN (require different energy
requirements based on lifestyle, occupation, age or activity level ¢ require special diets
have medical conditions; allergens, lactose intolerance, gluten intolerance, diabetes (type
2), cardiovascular disorder, iron deficiency ¢ have dietary requirements, such as religious
beliefs * are pescatarians, vegetarians, vegans).

Identify and analyse the different factors to be considered when planning a menu (cost,
portion control, balanced diets/current nutritional advice, time of day, clients/customers,
equipment available, skills of chef, time available, environmental issues, time of year,
organoleptic qualities.

Understanding the steps needed when creating a production plan and the importance of
including these sections (commodity list with quantities e contingencies ® equipment list o
health, safety and hygiene e quality points ¢ sequencing/dove-tailing ® timing ® mise en
place e cooking e cooling hot holding e serving e storage)

Preparing, cooking, and presenting dishes-cooking a range of medium to complex dishes
showcasing (preparation techniques, knife techniques, cooking techniques, presentation
techniques)

Analysing/evaluating the outcome of dishes produced-dish production ¢ dish selection
health and safety e hygiene e improvements e organoleptic ® presentation e waste.
Analysing/evaluating how they performed during the practical- decision making e
organisation e planning — including the advantages and disadvantages of chosen options
and how they meet specific needs ¢ time management.
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Analysing/evaluating how they performed during the practical-
decision making e organisation e planning — including the advantages
and disadvantages of chosen options and how they meet specific
needs ¢ time management.

Term 2

1.2.2 Customer requirements in hospitality and catering
1.2.3 Hospitality and catering provision to meet specific requirements

Domains Of Knowledge

customer needs (catering, equipment, accommaodation)
customer rights and inclusion (disability)

Equality.

customer requirements/needs

customer expectations

customer demographics

Key Concepts
Understand how hospitality and catering provision adapt to satisfy the changing needs of customers.

Relevant Endpoints
Understand that customers will have different and these will need to be catered for
Understand the need for hospitality and catering provisions to provide specialist equipment for customers.

Broken Down and Sequenced Knowledge

Identify the different needs that customers may have when accessing hospitality and catering provisions

Need for special catering, equipment, and accommodation

Customer rights and inclusion (disability)

Equality

Discuss and analyse customer requirements/needs based on their lifestyle, nutritional needs, dietary needs, time available ¢ customer expectations: service, value
for money, trends, awareness of competition from other providers, media influence/interest, environmental concerns, seasonality ® customer demographics: age,
location, accessibility, money available, access to establishments/provision.
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Term 3

Revision/preparation for Exams

Topics

How hospitality and catering providers operate
Health and safety in hospitality and catering
Food safety in hospitality and catering
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