Key Stage 4: What will | learn about in Food

EQ: What do | know,
Unit 1 Wi | and what are the
nit | Written exam gaps?

hour 30 minutes

Key Concepts:
Exam preparation, y P

practice questiong,
and past papere

Thinking, linking,
analysing

tal

Cooking dishes to show

Career level of skill in preparing/
prospects cooking and pregentation
in the

industry.

Unit 2 practical
LO2- Understand how Hogpitality aggesgrment-
and Catering provigiong operate. regponding to a
brief.

Creating disheg developing cooking
methods, and pregenting for
perconaliced foedhack

EQ: How can food make
you ill?

Key Concepts:

Thinking, Analysing,
Communication

LOI- Understand the environment
in which Hogpitality and Catering
providere operate LO4- Know how
food can cauge ill health

Making dishes from scratchLO5- Be
able to prepoge a Hogpitality and
Catering provigion to meet gpecific
requirementg.

EQ:
What high level skills can you
demonstrate?

Key Concepts:

Experimenting, Creativity,
Innovation

What are the cugtomer
needs when planning
diches?

What requirements
are needed to put
on a variety of
evente?

- « I . )

EQ:
What does the customer want?
Key Concepts:

Function and purpose,
communication, creativity



Year 9: What will | learn about in Hospitality and Catering

EQ:

What makes a Hospitality and
Catering establishment successful?

Career prospects in the
Hospitality and
Catering Industry

Key Concepts:

Design, Function, Creativity

Using all skills/
knowledge of the
Hospitality and
Catering Industry,

day only.

AC2.1- Describe the
operation of the
Kitchen. AC2.2-
Describe the Front of
House. AC2.3-
Explain how
Hospitality and
Catering meet
customer
requirements.

Mock written A
paper- 1 hour 30 *
minutes /

LO2- Understand

how hospitality and

Catering provisions

operate. .
Exam preparation -
knowledge of Q 1, and
familiarise layout of
paper, and keywords in
questions

EQ: How does your

nutritional intake change
through life and why?

Key Concepts:

Research, Experiment

students will create a
catering outlet for one

Creating dishes fro
scratch.. Learning a
variety of presentation
techniques.

EQ:

What makes a customer return?

Key Concepts:

Innovation, Creativity,
Communication

Unit 2
Practical -
Response to
a brief.
Coursework
and 3 hours
to cook 2
dishes 60%

Unit 1 Written Exam
1 hour 30 minutes
40%

Q4

LO3- Understand
how Hospitality and
Catering provision
meet health and
safety requiremen

d related
of ill health.
AC4.2-The role of
the EHO. AC4.3-
Food safety
legislation.. Ac4,4-
Food poisoning and
symptoms

industry. AC1.3 Working
conditions in the industry.
Ac.4 Factors affecting the
success of the industry..

-
i
v

LO1 - Understand
the environment
in which
Hospitality and
Catering
providers operate
LO4- Know how
food can causeiill
health.

EQ:

How can food cause you to
be lll ?

Key Concepts:

Innovation, Hygiene,
planning, preparation



Key Stage 3: Why do we need food?

-_—

SR

Researching 4 Food .
. Knife skills- The countries, and finding Labelling =
_@ bridge technique out about their culture. .
Choosingonedishto ~ EQ: Where does
cook, eg Paella our food come
from?
* Key Concepts:
‘ Experimenting, Creativity,
Cutting Innovation
down on
food miles Looking at farming,

fishing, and grown

N Q Year 8
\ Food from around

O
NN the world
Looking at Micronutrients/
Along side theory students seasonal food, Macronutrients
will cook savoury/sweet and buyinglocal | Food safety in
dishes the kitchen

The 4 C's bacteria and hygiene

Develop confidence, using a
Variety of cooking
equipment Food eafety
And utensils.

Rubbing in Method/ Raising
agents

Food and Nutrition

LO1- To understand food
protocols, Health and safety
in the Kitchen



