
Subject: Hospitality and Catering 

What students are learning through Year 10 and Year 11: 

 Term 1  Term 2 Term 3 Term 4 Term 5 Term 6 

Year 10 During the first term, 
depending on the 
number of lessons per 
week ,students split 
their time between 
developing an 
understanding of the 
hospitality and catering 
industry and building a 
repertoire of cooking 
skills. When being 
introduced to the 
industry students will 
learn the difference 
between how catering 
and hospitality differs 
when provided at 
commercial, non 
commercial, residential 
and non residential 
establishments. 
Students will explore 
the different ways food 
can be served to 
customers, analysing 
which method of 
service is most 
appropriate for the 
establishment or 
catering venue. 
Students will develop a 
deep understanding of 
the different job roles 

During the second term 
students will develop a 
deeper understanding 
of industry practice . For 
example students will 
begin to explore 
different types of 
contracts, hours of pay, 
entitlements and 
rewards. Students will 
use what they already 
know from term 1 and 
expand on this in term 
2. Students will use 
their knowledge of the 
hierarchy of a kitchen to 
understand what 
qualities and attributes 
are needed to be 
successful at each job 
role. Students will need 
to be able to 
understand the 
different types of 
provisions before they 
can relate the different 
job roles, contracts to 
tips and bonuses. 
Students need to have a 
basic understanding of 
the running of an 
establishment before 
making judgements 

During the third term 
students will have a 
foundation of 
knowledge about the 
industry which will be 
used to develop a 
deeper understanding 
of the causes of ill 
health within the 
sector. Students will 
revisit knowledge from 
year 9 surrounding the 
role of the 
Environmental Health 
Officer and begin to link 
this to industry 
operations. Students 
will gain knowledge 
about the legislations 
within the industry 
surrounding food 
preparation and food 
handling. Students will 
consider how legislation 
protects customers and 
the consequences 
businesses face, if 
found to be responsible 
for causing food 
induced ill health. 
Students will be able to 
articulate visible and 
non visible signs of food 

During the fourth term 
students will revisit 
prior knowledge of the 
industry but now relate 
the topic of health and 
safety to Job roles, and 
industry operations. 
Students will develop 
an understanding of the 
responsibilities 
businesses have to their 
employees to keep 
them safe. Students will 
again consider 
legislations businesses 
and workers need to 
abide by to keep them 
safe. Considering the 
HASAWA, COSHH and 
RIDDOR. Students will 
consider the risks 
workers may face and 
consider how these link 
to different job roles 
discussed in term 1 and 
2. As the term 
progresses students will 
become confident in 
recommending control 
measures to prevent 
hazards from happening 
in the catering industry. 
During practical cooking 

The fifth term will cover 
the final content of Unit 
1 the industry. This 
term students will 
combine all prior 
knowledge learnt in 
term 1 – 4. Students will 
be able to describe how 
the industry operates, 
suggesting reasons why 
the workflow of an 
establishment or 
provision is successful. 
Students will explore 
why businesses may 
need specialist 
equipment and what is 
considerations need to 
be taken when 
purchasing equipment 
for a kitchen. Students 
during this term revisit 
job roles, uniform and 
customer expectations 
to analyse the 
difference between fine 
dining and fast food 
restaurants. Students 
will consolidate their 
learning of the industry 
by being able to 
propose hospitality and 
catering provisions to 

During the sixth term 
students sit their Unit 1 
exam which is worth 
40% of the overall 
course. Students revisit 
elements of Unit 1 to 
strengthen their 
understanding and 
revisit how different 
topics link. This term 
there is a strong focus 
on cooking skills after 
the exam to prepare 
students for the Non 
Exam Assessment in the 
next academic year. 
Students will continue 
to embed hygiene, 
revisit, chopping and 
preparation techniques, 
use a range of specialist 
equipment and 
presentation techniques 
to make meals / 
desserts suitable for a 
restaurant. This term 
focuses on presentation 
and refinement of 
cooking techniques. 
Each meal or dessert 
students will make will 
include 3 preparation 
and 3 cooking skills.  



within the sector, 
exploring both front 
and back of house. 
Using knowledge about 
different catering 
venues, types of service 
and job roles students 
will discuss the 
hierarchy within 
establishments and 
consider personal 
qualities needed for 
each position. In 
practical cooking 
lessons students will 
work through the basic 
commodities, chopping 
and preparational skills 
required to produce 
more complex dishes as 
the year progresses.  

about success. Other 
elements of the 
industry businesses 
need to consider will be 
covered including the 
use of technology, 
customer needs, 
competitors and the 
environment. Alongside 
developing an 
understanding of the 
industry students will 
begin to combine their 
cooking skills to create 
more complex dishes 
suitable for a menu in a 
restaurant. Dishes will 
focus on refining 
preparation techniques 
and combining these to 
form a main meal or 
dessert. Some pastry 
making skills will be 
introduced during this 
term. 
 

poisoning. During 
cooking lessons, this 
term focuses on further 
embedding hygiene 
practices and 
transferring knowledge 
learnt to prepare, cook 
and present a range of 
dishes. Students will 
complete more complex 
main dishes and 
desserts this term 
working over 2 hours 
embedding sauce 
making and meal 
preparation. 
Presentation of dish 
outcomes will now be a 
focus.  

lessons students 
consider how to 
combine preparation 
and cooking techniques 
to create full meals. 
Development of using a 
range of commodities 
at one given time whilst 
dovetailing recipes. 
Students throughout 
the term will consider 
the functions of 
ingredients, how raising 
agents are used, and 
continue to problem 
solve. 
  

meet the specific 
requirements of 
customers. 

Year 11 In Year 11 term 1 
students will begin to 
develop an 
understanding of how 
menus are created by 
chefs and what factors 
they need to consider 
whilst doing so. During 
this term students 
revisit the function of 
nutrients first discussed 
in year 8 and begin to 

In Year 11 term 2 
students continue to 
develop an 
understanding of how 
menus are created by 
chefs and what factors 
they need to consider 
whilst doing so. This 
term revisits knowledge 
from Year 7 and 
explores commodity 
sources, the 

In term 3 students will 
begin their Non-Exam 
Assessment (NEA). This 
is a 9 hour assessment 
split over a series of 
sessions. 4 hours is to 
prepare cook and 
present two dishes 
proposed in the theory 
element of the NEA. 
Students will use all 
prior learning of the 

Submission of the NEA 
is due during this term. 
All students will have 
completed their NEA in 
the third term. Students 
who wish to retake 
their Unit 1 external 
assessment will revisit 
knowledge from year 
10.  
 

  



relate these to different 
dietary groups. 
Students learn how to 
compare and contrast 
the nutritional 
requirements for 
children, adults and 
elderly.  Students will 
develop a deeper 
understanding of how 
unsatisfactory 
nutritional intake 
effects the body and 
how this can be related 
to different dietary 
groups. This term 
during practical cooking 
lessons students 
explore preparation, 
cooking and 
presentation 
techniques. All basic 
commodities will have 
been covered in Year 
10. Year 11 practical 
cooking lessons 
provides students with 
the opportunity to 
develop and experiment 
with shape, size and 
flavour of their own 
dishes. 
 
 
 
 
 
 

environment and health 
and safety. Students will 
draw upon knowledge 
from Year 10 term 2 
when considering how 
dishes on a menu 
should be served to 
customers, and term 4 
when explaining how 
dishes are suitable for 
different diet groups. 
During this term 
students will complete a 
3-4 hour cooking Mock 
exam where they will 
prepare, cook and 
present two dishes that 
are suitable for 2 diet 
groups outlined in a 
client brief. Practical 
lessons surrounding this 
will support refinement 
of skills, revisiting 
pastry, bread, and pasta 
making as these involve 
a range of preparation 
techniques. 

course to propose 4 
dishes that are suitable 
for a restaurant/bistro/ 
or café. The brief is 
provided by the exam 
board and may change 
at any time. Students 
will create a dovetailed 
comprehensive time 
plan as part of their 
NEA which students can 
take into their 
controlled cooking 
assessment. This time 
plan will consolidate all 
food safety knowledge, 
industry tips, and 
special points to 
consider when cooking 
and presenting the 
meal.  

Practical cooking 
lessons will focus on 
preparing meals 
suitable for families to 
ensure students leave 
the academy with a 
repertoire of cooking 
skills needed to feed 
themselves and their 
families whilst providing 
them with a good 
foundation for post 16. 



 
 
 
 
 
 
 
 
 
 
 

 


