KS3 Subject: Food
Ks4 Qualifications ‘ Hospitality and ‘
Catering
Health and
Safety,
Nutrition,
Dietary Needs,
5 Power Concepts: Skills and
Techniques,
Hospitality and
Catering
Industry
| \ 1 \ 2 | 3 | 4 | 5 \ |
Year Group Term Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 Summer 2
‘ Title/Theme ‘ Hygiene and Safety ‘ Hygiene and Safety ‘ Nutrition ‘ Nutrition ‘ Nutrition ‘ Nutrition ‘
7 Units Food safety, Developing of Food poisoning, Developing of Eatwell guide, Developing of ~ Nutrients, Developing of practical N#é:igtsbirb‘l::iﬁag; nt:;r(intiit‘):r;:al Planning healthy meals,
practical skills practical skills practical skills skills ’ sl?illsg 3 Developing of practical skills
Title/Theme Cuisines Where Food Comes From Food Packaging Food Packaging Food Packaging Food Packaging
8 Units British and international cuisine, ;:;gggziézgpgelcglfdifnff Food packaging, Developing of ~ Food packaging, Developing of Cereal bar project, Developing of Cereal bar project, Developing of
Developing of practical skills 'ty, Developing practical skills practical skills practical skills practical skills
practical skills
Title/Theme ‘ Dietary Needs ‘ Dietary Needs Hospitality Industry Hospitality Industry Hospitality Industry Hospitality Industry
9 What and why people have a What and why people have a Types of provisions -.com[nermal, Types of provisions -'comfnermal, Types of food service, kitchen Types of food service, kitchen
) y . y . non commercial, residential, non  non commercial, residential, non : ! N - " N
Units variety of dietary needs variety of dietary needs idential. Developi " idential. Developi f brigade. Developing of practical ~ brigade. Developing of practical
Developing of practical skills Developing of practical skills residentlal, Developing o residentlal, Developing o skills skills
practical skills practical skills
Title/Theme ‘ Hygiene and Safety ‘ Nutrition Dietary Needs Mock Unit 2 Unit 2 / Hospitality Industry Hospitality Industry
. .. Plan, prepare, cook and evaluate
Hygleng apd safety W".h'n a a chosen dish for an identified
hospitality and catering customer
10 environment - Hygiene and safety Eatwell guide, Macro and Nutritional needs - choices, life  Plan, prepare, cook and evaluate c . .
) o " " " " - . e ustomer needs, Ratings, Media,
Units within a kitchen, HACCP, EHO, :ronutrients, stages, medical, religion. a chosen dish for an identified . N
Food poisoning, Laws and Development of practical skills  Development of practical skill tomer Types of provision, Food Equipment
ood poisoning, Laws a evelopment of practical skills evelopment of practical skills custome services, Job roles, Skills and
regulations. attributes
Development of practical skills Development of practical skills
Title/Theme Unit 2 Unit 2 Unit 2 Unit 1 Revision Unit 1 Revision Unit 1 Revision
11 Plan, prepare, cook and evaluate Plan, prepare, cook and evaluate Plan, prepare, cook and evaluate g S . G i L
Units two chosen dishes for customers two chosen dishes for customers two chosen dishes for customers l‘f'g"ltl; onH?_'Sé)v'v'a“rtgv?g :r;:a;)t e:rna%e Unit 1 Healtl;aafgglsafety, Food | Unit1 a(:ezgsa L';eﬂl:i':):' for all
within an identfied setting within an identfied setting within an identfied setting p ’ p P P




