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Year 7 Health and Safety Principles of nutrition and health Feeding yourself and others -
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Understanding the Environment in which Hospitality and Understanding How Hospitality and Catering Providers Operate: - || Understanding Menu Planning and its Importance: -
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Year 10 Unit one - core knowledge . Assessment two — practical and written . - Mock Unit 2: -
: § z 8 3 || Reviewing previously covered material, solidifying their 83 8 g § § @
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kitchen, bacteria, allergies. S < || Unit two - - & || organising mise en place, applying cooking techniques, c ® g
% g ig:g Exploring the nutritional components of food, including § § T8 maintaining food safety during cooling, hot holding, and serving, %T % Z
Unit two - skill mastering 22 ; g macronutrients (protein, carbohydrates, fats) and UE — g 5 and implementing proper storage practices. =
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Year 11 Pre Unit 2 learning Unit 2- Catering in Action Unt 2: Task 2b- Production Plan & Unit 2: Task 4 Evaluation of dishes and Unit 1 Revision
Task 3- Practical Assessment own performance
Skill in analysing assignment briefs | Understanding the diverse factors Competence in fulfilling various roles
to recommend dishes meeting influencing menu planning, including Application of food safety practices Reviewing planning, preparation, and within the industry, understanding
nutritional needs. Proficiency in seasonal availability of ingredients, and hygiene procedures, Effective cooking stages, Analysing dish selection, personal attributes and qualifications
assessing how dishes meet these cultural events, staff skills, available use of equipment and facilities, Evaluating organoleptic qualities, sought by employers., Knowledge of
needs, considering both macro and | equipment, time constraints, service Planning and execution of tasks, Adhering to health, safety, and hygiene employment contracts, working
micronutrients. Competence in type, financial considerations, and Consideration of health, safety, and standards, Minimizing food waste, conditions, and factors contributing to
explaining how cooking methods customer demographics. Understanding hygiene requirements, Analysing own performance, Identifying industry success., Understanding of
affect nutritional value. the environmental implications of dish Proficiency in preparation and knife | strengths and weaknesses, Making operational requirements, equipment,
preparation, ingredients, and packaging, techniques, independent decision- reasoned judgments, Evaluating decision- | documentation, and dress codes.,
including energy efficiency, sustainable making, Evaluation and reflection making processes, Organizing culinary awareness of preventative measures for
sourcing, and waste reduction. Efficient selection and execution of tasks effectively, Presenting detailed food-induced ill health and the role of the
Understanding nutritional requirements techniques, Safe equipment usage, conclusions for continuous improvement | Environmental Health Officer (EHO) in
for various demographics, sensory factors | Problem-solving abilities, ensuring food safety standards.
influencing dish preferences, and
economic considerations in menu
planning i Presentation Cooking The hospitality and
Ingredient techniques techniques catering industry
Nutrition and Cooking Knowledge
Healthy eating ||  techniques Practical knowledge- |  Food Safety
Food Safety » o Th{ Preparation techniques and Hygiene  ition and Practical knowledge - Practical knowledge - Practical knowledge -
and Hygiene Critical thinking CATETTIE TTUUSTry ” ] thy eating Preparation techniques Cooking techniques Presentation techniques
Preparation techniques Preparation Techniques: Knife Techniques Cooking Techniques:
Basic Medium Complex Basic Medium Complex Basic Medium Complex
Blending Creaming Crimping Chopping Chopping: baton Chopping: brunoise Basting Baking Baking blind
Beating Dehydrating Laminating (pastry) Peeling Chopping: chiffonade | Chopping: julienne Boiling Blanching Caramelising
Grating Folding Measuring accurately | Trimming Chopping: dicing Chopping: mincing Chilling Braising Deep fat frying
Hydrating Kneading Melting using bain- Chopping: slicing Deboning Cooling Deglazing Emulsifying
Juicing Mixing Marie Deseeding Filleting Dehydrating | Frying Poaching
Marinating Puréeing Piping Spatchcock Segmenting Freezing Griddling Tempering
Mashing Rub-in Shaping Grilling Pickling
Melting Rolling Unmoulding Skimming Reduction
Proving Skinning Whisking(aeration) Toasting Roasting
Shredding Toasting(nuts/seeds) Sautéing
Sieving Weighing accurately Setting
Tenderising Steaming
Zesting Stir-frying
Water-bath
(sous-vide)




