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Food/Hospitality & Catering 
 Learning Journey 2023 - 2024

Eat well Guide & 
balanced diet

Couscous 
Salad

Understanding a 
healthy diet

Pizza Whirls

6R’s

Bolognaise

Food 
issues

Vegetable 
Stir-fry

Food sensory 
testing

Smartie 
Cookies

Topic 
Assessment

Food Safety

Cheesy Pasta 
Bake

Eat well Guide/ 
Nutrients

Pizza

Food choice

Fajitas

Food science

Rocky Road

Lemon Drizzle 
Cupcakes

Food sensory 
testing

Topic 
Assessment

Food Safety

Egg Fried Rice

Eat well Guide/ 
nutrients

Foccacia

Fairtrade/ seasonality/ 
cultures

Chicken Curry

Dietary related 
illnesses

Macaroni 
Cheese

Brownie 
Muffins

Food sensory 
testing

Topic 
Assessment

Unit 2

Understanding the 
importance of nutrition

How cooking methods can 
impact on nutritional value

Topic 
Assessment

Factors affecting 
menu planning

How to plan 
production

Topic 
Assessment

How to prepare 
and make dishes

Presentation 
techniques

Food safety 
practices

Topic 
Assessment

CourseworkReviewing of dishes

Reviewing own 
performance Practical Exam

Unit 1

The hospitality and 
Catering Industry

Hospitality and 
Catering Provisions

How Hospitality 
and Catering 
providers operate

Topic 
Assessment

Health and safety in 
Hospitality and 
Catering

Food Safety in 
Hospitality and Catering

Topic 
Assessment

Mock Exam

Hospitality and Catering 
Providers

Working in the 
Hospitality and 
Catering Industry

Working Conditions in 
the Hospitality and 
Catering Industry

Contributing factors 
to the success of the 
Hospitality and 
Catering provision.

Topic 
Assessment

The operation of 
the front and back 
of house

Customer requirements in 
Hospitality and Catering

Hospitality and Catering 
provision to meet 
specific requirements

Topic 
Assessment

Health and safety in Hospitality 
and Catering provision
Food Safety

Food related causes of ill 
health and Symptoms

(EHO)

Preventative 
control

Exam


