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Healthy eating

Experimenting 
with a range of 
basic 
ingredients

Year 7 Baseline 
assessmentIntroduction food 

hygiene and safety 

Cooking methods 
and the effects 

they have on food
Knife 

safety, 
skills and 
types of 

vegetable 
cuts

Eatwell Guide and 
macro and micro 
nutrients and the role 
they play within our 
diets 

Teenage 
nutritional needs

Planning 
healthy meals

Food miles, staple 
ingredients and 
seasonality

British cuisine

International 
cuisineFood 

packaging -  
cereal bar 
project 

Dietary needs

Hospitality 
industry and 
types of 
provisions Kitchen 

brigade 

During KS3, a 
range of sweet 

and savoury 
products will be 

produced to 
develop 

practical skills.

During KS3, 
students will 
participate in 

theory and 
practical 
lessons

Types of food 
services

Level 1 / 2 -Hospitality 
and Catering 

Hygiene and safety within a hospitality and 
catering environment - Hygiene and safety within 
a kitchen, HACCP, EHO, Food poisoning, Laws 
and regulations.

The importance of 
nutrition - Eatwell 
Guide, macro and 
micronutrients

Nutritional 
needs - 
choices, life 
stages, 
medical, 
religion. 

Mock Unit 2
Plan, prepare, cook and 
evaluate a chosen dish for 
an identified customer

Hospitality and Catering 
provisions - types, food 
services, job roles, skills 
and attributes.       

How providers 
operate -
Customer needs, 
Ratings, Media, 
Equipment

Recall of prior 
learning -  
nutrients and 
how excess 
and deficiency 
affect the 
body.

Level 1 / 2 
Hospitality 

and Catering 
Qualification

3 hour 
practical exam 
to produce two 
dishes for 
identified 
customers.

Coursework 
complete – 
60% of overall 
GCSE grade

Unit 1 exam paper -  
The Hospitality and 

Catering Industry(40%)

Revision for Unit 1 
written exam - 
hospitality industry

Unit 2 
Planning 2 dishes for 
identified customers - 
nutrition, cooking 
methods, menu 
planning, time plan 

Unit 2
Reviewing of 
dishes and own 
performance

College
Apprenticeship 
Work
Hobby

During KS4, a 
range of sweet 

and savoury 
products will be 

produced to 
continue to 

develop 
practical skills.

Bacteria and 
the types of 
food poisoning


