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Year 11 Curriculum and Assessment Plan for WJEC Hospitality and Catering

	The curriculum and assessment of pupils at this stage of education has been carefully designed to expose and support learners who want to learn about the hospitality and catering as a vocational sector and the potential it can offer them for their careers or further study. It is design to support pupils to develop skills to work in the catering sector, to have knowledge to food production and processing.

	Half Term 1:

All pupils will know:
How cooking methods can impact on nutritional value of foods.
How to prepare a range of dishes using a variety of different cooking methods, finishing and presentation.

Factors affecting menu planning
How to plan production
Presentation techniques


All pupils will be assessed:
Homework
DNA
Exist pass
Practical’s
NEA task 

Impact - Why do we teach this?
2.1.2- How cooking methods can impact on nutritional value
.2.1Learners should be aware of the following factors when planning menus: 
• cost
• portion control
• balanced diets/current nutritional advice
• time of day
• clients/customers.

2.2.2
Learners should be able to plan dishes for a menu and know and understand the following:
• commodity list with quantities
• contingencies 
• equipment list
• health, safety and hygiene
• quality points
• sequencing/dove-tailing
• timing
• mise en place
• cooking
• cooling, hot holding, serving and storage

	Subject specific skills being developed:
· ICT food For PC analysis.
· Range of practical skills – working with different food commodities.

	Half Term 2: 

All pupils will know:

Food hygiene certificate Level ½
Deliver the Unit 2 : Hospitality and Catering in Action in eternal assessment 

Task- first release of task is September (with a new task each year). Pupils will begin task in year 11 for entry in May 

  Controlled assessment task: 12 hours
· Understanding the importance of nutrition
· Special dietary needs for individuals

All pupils will be assessed by:
Knowledge quiz
Homework
DNA
Exist pass
Practical’s 

Units are assessed through summative controlled assessment, Controls for assessment of each internally assessed unit are provided in a model assignment Each internally assessed unit must be assessed independently. Learners may produce a piece of evidence that contributes to assessment criteria for more than one unit. This is acceptable provided it can be clearly attributed to a specified assessment criterion and has been produced under the appropriate controlled conditions for each unit
Performance bands are provided for Level 1 Pass, Level 2 Pass, Level 2 Merit and Level 2 Distinction. Evidence must clearly show how the learner has met the standard for the higher grades

Impact- Why do we teach this? Criteria specification

. 2.1.1 Understanding the importance of nutrition- micro and macro nutrients.
Special dietary needs for individuals who: • require different energy requirements based on lifestyle, occupation, age or activity level • require special diets • have medical conditions; allergens, lactose intolerance, gluten intolerance, diabetes (type 2), cardiovascular disorder, iron deficiency • have dietary requirements, such as religious beliefs, are pescatarians, vegetarians, vegans.

Students must provide to the best of their ability an individual response as part of any task outcome
Students evidence may include written evidence (e.g. notes, evaluations, mind maps, etc.) and/or audio-visual evidence (e.g. recordings, photographs, drawings, designs, etc.)
Evidence must be clearly attributable to each individual member of the group
Individual contributions must be clearly identified and stated on the accompanying authentication sheet which must be signed by both the assessor and the learner

	Subject specific skills being developed:
· Hygiene and food safety
· Knife skills
· Using hob and oven
· Using a variety of cooking methods
· Developing a range of culinary skills, finishing and presentation
	Half Term 3:  

All pupils will know:
Assessment and marking of unit 2 leading to re-sitting internally assessed units should the first attempt not be satisfactory



All pupils will be assessed:
Homework
DNA
Exist pass
Practical’s


All marking of evidence must be made against the assessment criteria and performance band statements given in each unit specification.
Written evidence must be annotated to show how it relates to the assessment criteria and performance band requirements. Performance evidence. Observation records will include a description of learner performance as well as a summative statement on the quality of that performance.
Marking should only be undertaken by a designated assessor. An assessor should have appropriate expertise in the subject and level for a specified unit.

Impact - Why do we teach this?
Students will have the opportunity to improve work for individual units to improve overall grade depending on the outcome of the if required for resist.
It will allow students to develop resilience and an understanding of responsibility for their own work.
	Subject specific skills being developed:
· ICT food For PC analysis.
· Range of practical skills – working with different food commodities.

	
	Reading Skills needed for this unit:
Key Vocabulary: 
Nutritional requirement
Finishing
Presentation
Cooking method
· 
	
	Reading Skills needed for this unit:

Key Vocabulary:
· Bacteria
· HACCP
· Cross contamination
· Legislation
· Hygiene
· Food poisoning
· Coeliac disease
· Salmonella
· E.coli


	
	Reading Skills needed for this unit:

Key Vocabulary:

Macro and micronutrients
Energy 
Intolerance 
Pescatarians
Vegetarians, vegans
Deficiency
Lifestyle


	
	Opportunity for cross-curricular skill development
· Maths- estimating, temperature control, weighing and measuring
· English following and interpreting recipes in logical sequence. Evaluation of dishes. 
· ICT – Food for PC analysis
	
	Opportunity for cross-curricular skill development
· 
· Science- names of different bacteria, moulds
· Understanding the conditions fr bacterial growth
· PSHE- role of EHO.
· Legislation and consumer awareness
English- sequencing and writing

	
	Opportunity for cross-curricular skill development
· 
· Science – nutrition, healthy eating and diet.
· PSHE healthy eating diet and well- informed consumer
· Maths- weighing and measuring
· English following and interpreting recipes in logical sequence. Evaluation of dishes. 


	Half Term 4: 

All pupils will know:
Revision Hospitality and 
Catering
Mock papers
AC1.1 describe the 
structure of the 
hospitality and catering 
industry
AC1.2 analyse job 
requirements within the
hospitality and catering 
industry

All pupils will be assessed:
Homework
DNA
Exist pass
Practical VEA assessment 

Impact - Why do we teach this?

Students will be self-assess knowledge and a set of lessons based around the RAG of knowledge will be delivered to support revision of topics.
• Students will explore the structure of the hospitality and catering industry.
• Develop an understanding of the different job roles within the industry
• Explore the factors that affect success by using visual and written information
• Students will work within groups to explore the operational activates of kitchens in hospitality settings
• Students will identify and analyse equipment and materials that are different in home and hospitality provisions.
• Students will analyse dress code for different roles within hospitality settings.
• Students will identify consumer rights and equalities through groups work and discussion.
• Students will study and read the responsibilities and risk assessments needed for a safe work place.
• Students will apply and produce risk assessments and control measures for a hospitality and catering provision
• Students will study and expand their knowledge on a range of common types of causes of ill health
• Students will research into hospitality and catering industry techniques to identify methods of reducing ill health
• Students will expand their awareness of the 14 food allergies and how they are communicated to consumers.
• Students will develop and secure their knowledge of the job, responsibilities and role of the Environmental health officer
• Students will work together to identify a range of hospitality and catering providers and analyse the differences and similarities through theory sessions.
• Students will explore the practical skills needed to develop and produce a range of savoury and sweet sauces safely.
	Subject specific skills being developed: 
· Maths- estimating, temperature control, weighing and measuring
· English following and interpreting recipes in logical sequence. 
Evaluation of dishes. 
Presenting information.
· ICT – Food for PC analysis
	Half Term 5: 

All pupils will know:

Revision  and preparation for examination 

All pupils will be assessed:
Homework
DNA
Exist pass
Practical’s

Impact - Why do we teach this?

Students will be self-assess knowledge and a set of lessons based around the RAG of knowledge will be delivered to support revision of topics.
• Students will explore the structure of the hospitality and catering industry.
• Develop an understanding of the different job roles within the industry
• Explore the factors that affect success by using visual and written information
• Students will work within groups to explore the operational activates of kitchens in hospitality settings
• Students will identify and analyse equipment and materials that are different in home and hospitality provisions.
• Students will analyse dress code for different roles within hospitality settings.
• Students will identify consumer rights and equalities through groups work and discussion.
• Students will study and read the responsibilities and risk assessments needed for a safe work place.
• Students will apply and produce risk assessments and control measures for a hospitality and catering provision
• Students will study and expand their knowledge on a range of common types of causes of ill health
• Students will research into hospitality and catering industry techniques to identify methods of reducing ill health
• Students will expand their awareness of the 14 food allergies and how they are communicated to consumers.
• Students will develop and secure their knowledge of the job, responsibilities and role of the Environmental health officer
• Students will work together to identify a range of hospitality and catering providers and analyse the differences and similarities through theory sessions.
• Students will explore the practical skills needed to develop and produce a range of savoury and sweet sauces safely.
	Subject specific skills being developed:
· 
	Half Term 6:  

All pupils will know: 

EXTERNAL EXAMINATION SET

All pupils will be assessed:

Homework
DNA
Exist pass
Practical’s

Impact- Why do we teach this?

	Subject specific skills being developed: 
· Examination techniques.

	
	Reading Skills needed for this unit:
 Key Vocabulary:

· Bacteria
· HACCP
· Cross contamination
· Legislation
· Hygiene
· Food poisoning
· Coeliac disease
· Salmonella
· E.coli 
· Macro and micronutrients
· Energy 
· Intolerance 
· Pescatarians
· Vegetarians, vegans
· Deficiency
· Lifestyle
· 

	
	Reading Skills needed for this unit:


Key Vocabulary:



	
	Reading Skills needed for this unit:


Key Vocabulary:


	
	
	
	
	
	

	Ensuring this curriculum meets the needs of all pupils: this curriculum has been designed to ensure pupils from all starting points will develop the key curriculum skills and knowledge identified. The curriculum design ensures that each unit forms part of the overall learning journey and there are opportunities for revisiting skills and linking together key pieces of knowledge. Whole Academy policies and practices are followed to tailor the delivery of the curriculum for individuals and groups of students. For example SEND students have individual learning profiles that outline needs/strategies to be used, Whole group RIPs are in place to identify key teaching strategies that will be used with individual teaching groups. Ongoing formative assessment and clear summative assessment points allow individual staff and departments to identify misconception and adjust curriculum appropriately.   

	Enrichment opportunities: 
· After school clubs, Trips, visiting chefs

	Career opportunities/ links: nutritionist, dietician, chefs, nurses, suppliers, buyers, farmers, bakers, butchers, waiters, hotel managers, food and beverage managers.
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