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Revision

Hygiene– understanding how to 
work hygienically within a 

kitchen.

Year 
11

Kitchen Safety – identification 
of hazards within the kitchen 

and how to work safely.

Basic Cutting Skills – students 
create a range of dishes where 

they develop a number of 
different cutting techniques.

Cooking Methods –
development of specific 

cooking methods such as the 
rubbing in method.

Dietary Requirements –
discussing a range of different 
dietary requirement including 

religious and medical.

Evaluation – using sensory 
analysis to develop a range of 

evaluations of a number of 
different meals.

Client Profile– development of 
a clear profile of an identified 

client or target market. 

Practical– using a range of 
different taught methods to 

develop a number of recipes.

Healthy Eating – students 
create a healthy recipe and 
identify how to eat healthily. 

Nutrition – what is in our foods 
and why it is important to 

develop a healthy diet.
Food Miles– students research 
how food is l inked to logistics 
and the impact that food miles 

have on sustainability.

Food Poisoning – students 
learn how food can cause ill 
health, food poisoning and 

food allergies. Food labelling 
regulations.

Successful Business Models –
students develop an understanding 

of the key element of making a 
successful business within the 

hospitality industry.

Personal Safety – students identify 
how to work safely within an 
industrial kitchen and what 

measures are taken to protect others 
within the hospitality and catering 

industry.

Career Pathways –
students explore the 

wide variety of career 
pathways within the 

hospitality and 
catering industry. 

Environmental Health –
students research the roles 
and responsibil ities of an 

environmental health 
officer.

Business Operations – students develop an 
understanding of key operational aspects of 

areas such as; kitchen operation and the 
running of front of house.

Menu Creation– students develop a 
number of dishes that meet the 

specific needs of customers within 
a specific business model. 

Cooking Methods – students create 
a range of dishes that show 

examples of a number of 
complicated cooking techniques.  

L01: Understand the importance of nutrition when planning menus

L02: Understand how hospitality and catering provisions operate

L03: Be able to effectively show a range of cooking techniques

Exam based assessment


