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core NEA 2 -Food Preparation SKills meal with side dish.

Coursework
complete —
60% of
overall GCSE
grade

Students complete an P 4
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Food Provenance -
Environmental impact and

Students will sit
Unit 1 exam papers

Food Choice sustainability of food covering The
Develop knowledge of how to propose a hospitality
hospitality and catering provision to meet industry(40%)

specific requirements
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Knowledge of the environment ;. ¥
In which hospitality and catering

providers operate

Understand how
hospitality and
catering provision
operates

Food Science -
Functional Properties

Understand how hospitality and
catering provision meets health
and safety requirements

Food Nutrition and Health
Build an understanding of how
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food can cause ill health

GCSE Food Preparation and Level 2 -Hospitality and
nutrition 1 O Catering

Practical skills : To develop a knowledge and Practical skills: 'I;Eze}?irs?;ry of
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customer dietary sweet and savoury

needs, costing,
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Practical skills :
shortcrust pastry
flaky pastry
choux pastry
sweet shortcrust
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Understanding Food
choices and basic

knowledge of food - — staple ingredients
science. ' \% British, Italian, French,
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(Raising agents) Indian, Asian cuisine.

International
cuisine

Students analysis an
understand foods
marketing, trends,
street food.
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Diets - age related. Understand

the nutritional needs of all age - “‘M‘\‘ij_”,vf Developmg.an

groups and build some '§& ' @ @® Developand gain understanding of

knowledge of special diets i&:0 PRE understanding of Year 7 Baseline healthy eating.
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