
Year 11 CURRICULUM PLAN for Hospitality and Catering


	Year 11 Hospitality and Catering curriculum is designed to enable students to apply knowledge and skills since year 7 - culminating with a final written and practical exam set by WJEC examination board. Students will demonstrate their understanding of the importance of considering nutrition and environmental issues when planning menus. They will choose and apply the appropriate theory and practical knowledge and skills to exam board set tasks. Students will study and revise topics in readiness for the June 2026 written exam.


	HALF TERM 1:  Nutritional Requirements for Age groups   

STUDENTS MUST KNOW:
· To meet the nutritional needs of the customer-showing an understanding of the importance of the following: 
· macro nutrients
· micronutrients
· the impact of cooking methods on the nutritional value of the chosen dishes 
· Apply he techniques of preparation, cooking, and presentation of dishes.

HOW THIS WILL BE ASSESSED: 
· NEA task assessed in line with exam board requirements for learning outcomes 2.1.1 and 2.1.2 
· Self-assessment: of a range of cooking tasks demonstrating correct food and personal safety procedures, citing areas for improvements. 

	HALF TERM 2:   Production Planning  

STUDENTS MUST KNOW:
· the factors to consider when selecting dishes for specific are groups. 
· Key criteria for writing a purposeful production plan
· Apply he techniques of preparation, cooking, and presentation of dishes.


HOW THIS WILL BE ASSESSED: 
· NEA task assessed in line with exam board requirements for learning outcomes 2.2.1, 2.2.2 and 2.3.1 -2.3.3
· Written mock exam
· Practical Mock exam
	HALF TERM 3:   Writing Evaluations

STUDENTS MUST KNOW:
· provide a brief review of their planning,
preparation and cooking; highlighting areas of success and of potential further development.
· identify personal strengths and weaknesses in their performance. 

HOW THIS WILL BE ASSESSED: 
· Final Practical Assessment – marked in line with exam board requirement for learning outcomes 3.1.1 -3.1.4
· NEA task assessed in line with exam board requirements for learning outcomes 2.4.1-2.4.2


	HALF TERM 4:   Health and Safety in the Industry 
STUDENTS MUST KNOW: How to respond to exam questions on the following:
· Cause ill health i.e. allergens, intolerances; signs symptoms; preventative measures
· The legislations that regulates the Hospitality and Catering industry
· The principles of HACCP
· The role of the EHO
· food safety and personal safety rules to produce food that is safe to eat.  
HOW THIS WILL BE ASSESSED: 
· Past paper questions

	HALF TERM 5:    Hospitality and catering provisions and meeting customer needs 

STUDENTS MUST KNOW: How to respond to exam questions on the following:
· Different types of provisions within the hospitality and catering industry. 
· Contributing factors to success in the industry.
· How provisions meet specific needs of customers

HOW THIS WILL BE ASSESSED: 
· Past paper questions

	HALF TERM 6:    Job roles with Hospitality and Catering industry
STUDENTS MUST KNOW: How to respond to exam questions on the following:
· The range of careers in the hospitality and catering industry.
· The working conditions and job requirements   within the industry.
· What jobs are available in the back of house; the work flow of the back of house and equipment used in the back of house. 
HOW THIS WILL BE ASSESSED: 
·   Past paper questions


	· Students must study and commit to memory the  function  and food sources of  nutrients; and water and fibre.  Also, they must memorise effects different cooking methods have on nutrients. 
· Encourage students to cook more challenging dishes at home and serve as part of family meals- experimenting with recipes from: www.foodafactoflife.org.uk/recipes  and  https://myfoodbook.com.au/   and/or any other website.  
· Students familiarising themselves with recipes before date of practical exam. Allowing them time to practise their dishes at home and timing them as they do so.
· Providing them with all the ingredients (including garnishes) they require to produce their final products. 
· Complete homework task 
· Encouraging students to carry out independent home learning to support the knowledge and understanding of topics covered in lesson, reading general cookbooks and researching recipes, 
· Use revision support material uploaded onto Teams/Arbor.
· Encouraging students to be discerning and adventurous consumers when they eat out or shop for ingredients.
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