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The best in everyone

Curriculum Intent:

We aim to develop knowledge and understanding the following topics so that students can develop an understanding of what it is like to work in the Hospitality and Catering industry. This will be
deliverad in four areas. The first, looks at how hospitality and catering provision operates. We study this to get a wider sense of the industry. We then mover onto how hospitality and catering
provision meets health and safety requirements, followed by investigations into the environment in which hospitality and catering operates. So that we understand the risks of food borne illness
we then study in depth how food can cause ill-health. Because we are a two-year key stage four school Hospitality and Catering is only delivered in years ten and eleven.
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The operation of the kitchen Compare nutritional needs of
specific groups

The operation of front of
house

Explain how cooking methods
impact on nutritional value

Risks to personal safety in
hospitality and catering

Explain factors to consider
when proposing dishes for
MENUSs

Review options for hospitality
and catering provisicn

Explain how dishes on a
menu address environmental
issues

Recommend options for
hospitality pravision

Plan production of dishes for
a3 menu

Describe functions of
nutrients in the human body

Mon-exam assessment

Written final exam

Resources to support your child

hitps:/resources. wjec.co.uk/Pages/ResourceSingle.

aspx?rlid=4864

hitps:ifwerw wijec co_ukiqualifications/hospitality-and-catering-

level-1-2f#tab_overview

hitps:ffvwenw firvale. comdindex_ phplour-school/2020-special-

projectsfyear-4hospitality-and-catering/
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