
YEAR

8

7
YEAR

Introduction to 
the Kitchen: 
Health and 

Safety. Types of 
Equipment

Skills tracking: 
What do you already 
know about DT food?

Skills in 
the 

kitchen

Nutritional 
balance of 
dishes; the 

eatwell 
guide

What goes 
into 

designing a 
new 

product?

Foods 
from 

different 
cultures

9
YEAR

Classification of 
ingredients: Fruits and 

vegetables
Rubbing in method 
and use of the oven 

in making scones and 
bread

Explanation of 
macro and 

micronutrients 
in the diet

Knife skills and 
preparation of fruits in 

fruit salad

Pastry making in 
cheese straws

Use of the grill in 
making pizza toast

10
YEAR

11
YEAR

Preparation of 
vegetables and 

cooking pasta and 
rice on the hob

Development 
of nutritional 

knowledge

Understanding 
the industry

Nutritional 
balance of 

dishes

Preparation of 
a dough in 

making pita 
bread

Unit 1 EXAM 
PREPARATION

Unit 2 MOCK 
PRACTICAL 

EXAM

Preparation of a 
roux sauce in 

macaroni cheese

Why are there 
multicultural 

variations in food?

Creaming method used 
in cake making

Design a new product, 
biscuit making

Evaluate:
What are different 
seasonings used to 
make food dishes?

Re-cap knife skills and 
look at Indian cuisine in 

making savoury rice

Food safety issues when 
working with meat in 

making korma

Types of pasta 
and safe 

cooking of 
meat in 

Bolognese 

FINAL 
EXAM
RESIT

AC1.1 Describe 
functions of 

nutrients

Review AO1: 
The Hospitality 

and Catering 
industry and 

job roles

Review AO5: 
Developing 

Hospitality and 
Catering 

businesses

Developing 
practical skills

Energy balance. Way do different 
people have different needs

What is organic and 
farm assured 
production?

Experience a 
wide range of 

fun and exciting 
projects that 

teach you 
valuable skills in 

the kitchen, 
understanding 

different 
ingredients and 
how they work.

Work in more 
depth on 
projects, 

honing your 
practical skills, 
improving your 

resilience & 
problem 

solving whilst 
developing 

independence 
in the kitchen.

Level 1/2 HOSPITALITY AND CATERING

Evaluate:
What makes a good food 

product? How can you 
improve your skills? What is 

the nutritional balance?

Review of the 
Kitchen: 

Health and Safety

Evaluate:
What makes a good food product? 
How can you improve your skills? 

What is the origin of the 
ingredients used?

Evaluate:
Organoleptic testing of 
breads from around the 

world

Understanding the 
causes of food 

poisoning

Development of 
seasoning in 

making chilli con 
carne

AC1.3 Explain 
characteristics of 

unsatisfactory 
nutritional intake

AC1.2 Compare 
nutritional needs 

of specific 
groups

AC1.4 Explain 
how cooking 

methods 
impact on 
nutritional 

value

AC2.3 Explain 
how dishes 

meet 
customer 

needs

AC2.2 Explain how 
dishes address 

environmental issues

AC2.1 Explain 
factors to 

consider when 
proposing 

dishes for a 
menu

AC3.1 Use 
techniques in 
preparation of 
commodities

AC3.2 Assure quality of 
commodities to be used 

in food preparation

AC 3.3 Use 
techniques 

in cooking of 
commodities

AC 3.4Complete 
dishes using 
presentation 
techniques

AC 3.5 Use 
food safety 

practices

Review AO4: Food 
Hygiene legislation

Review AO2: 
Hospitality 

business design

Review AO3: Dietary groups 
in society and nutritional 

requirements

Life stages 
and special 

dietary needs

LO2 Understand 
how Hospitality and 
Catering provisions 

operate

LO1 Understand the 
environment in 

which hospitality and 
catering providers 

operate

Review AO4: 
Food Hygiene 

legislation

LO4 Know how 
food can cause ill 

health 

PRACTICALS: humus, salsa, Chelsea 
buns, chicken thighs wrapped in 

bacon, quiche, choux buns, lemon 
meringue pie )

PRACTICALS: MEALS 
(chicken kiev, potato 
accompaniments, en 

croute dishes)  
The role of the 

environmental health 
officer and contract 

catering

LO3. AC3.1 use 
techniques in 
preparation of 

commodities. AC3.3 use 
techniques in cooking of 

commodities

AC3.1 Use 
techniques in 
preparation 

and cooking of 
commodities

AC 3.4 
Complete 

dishes using 
presentation 
techniques

AC 3.5 Use food safety 
practices. Level 1 food 

hygiene training

Food safety 
HACCP and 

critical 
temperatures

Refining 
knowledge 
learnt and 

practical skills 
to ensure 
detailed 

understanding 
of the industry 

and high quality 
skills shown

Developing 
your skills in the 

kitchen, 
improving 

problem solving 
skills and 

awareness of 
different 
customer 

needs. 
Enhancing 

awareness of 
the Industry as 

a whole. 

  

PRACTICAL 
EXAM

NEA 
COURSEWORK

WASTE NOT 
WANT NOT

UNIT 
1

FINAL 
EXAM

Unit 2 NEA 
COURSEWORK 
MOCK WESTERN 

DELI

AO1: The 
Hospitality and 

Catering industry 
and job roles

PRACTICALS: café menu; 
samosas, meatballs, curry 
and wraps, cheesecake, 

rough puff pastry, chicken 
fajitas)

HASAW act review

Planning the 
production of 

dishes


