


 

 

hospitality - the business of providing people with accommodation, meals and drinks in a variety of places 
away from their home   
client – a person/business/organisation using hospitality and catering services 
commercial sector – the part of the hospitality and catering industry that aims to make a profit 
non-commercial sector – the part of the hospitality and catering industry that does not aim to make a profit 
non-residential – a place that provides catering and hospitality services but not accommodation for people 
to stay in 
residential – a place that provides accommodation for people to stay in, as well as catering and hospitality 
services 
 
Practical lesson 

22/09/2025 

Unit1 

1.1 Hospitality and Catering providers 
Commercial, non-commercial, residential, non-residential 
Food services 
Residential service 
Hotel and guest house standards 
Restaurant standards 
 

Key words/term –  
caterer - a business or person who arranges the preparation, delivery and presentation of food for clients 
catering - providing a food and beverage service to people in a particular location 
establishment - a place where a business or organisation operates from 
hospitality - the business of providing people with accommodation, meals and drinks in a variety of places 
away from their home   
client – a person/business/organisation using hospitality and catering services 
commercial sector – the part of the hospitality and catering industry that aims to make a profit 
non-commercial sector – the part of the hospitality and catering industry that does not aim to make a profit 
non-residential – a place that provides catering and hospitality services but not accommodation for people 
to stay in 
residential – a place that provides accommodation for people to stay in, as well as catering and hospitality 
services 
 
Demonstration lesson Cheesecake (blast chiller use and setting) 

 

29/09/2025 

Unit1 

1.1 Hospitality and Catering providers 
Commercial, non-commercial, residential, non-residential 
Food services 
Residential service 
Hotel and guest house standards 
Restaurant standards 
 

Key words/term –  
caterer - a business or person who arranges the preparation, delivery and presentation of food for clients 
catering - providing a food and beverage service to people in a particular location 
establishment - a place where a business or organisation operates from 
hospitality - the business of providing people with accommodation, meals and drinks in a variety of places 
away from their home   
client – a person/business/organisation using hospitality and catering services 
commercial sector – the part of the hospitality and catering industry that aims to make a profit 
non-commercial sector – the part of the hospitality and catering industry that does not aim to make a profit 
non-residential – a place that provides catering and hospitality services but not accommodation for people 
to stay in 
residential – a place that provides accommodation for people to stay in, as well as catering and hospitality 
services 
 
Practical lesson 

 

06/10/2025 

1.2 Working in the Hospitality and Catering industry 
Front of house 
Housekeeping 
Kitchen brigade 
Management 
Personal qualities 
Qualifications 

 





 

 

 
Demonstration lesson – Focaccia bread (fermentation and kneading)  
 
Critical reflection AR 
 

17/11/2025 

1.3 Working conditions in the hospitality and catering industry 
Employment contracts and working hours 
Remuneration and benefits 
The fluctuation needs of industry 
 

Key words/term –  
contract - a written or spoken agreement, especially one concerning employment, sales, or tenancy, that is 
intended to be enforceable by law 
remuneration - money paid for work or a service 
"they work in excess of their contracted hours for no additional remuneration’ 
Synonyms: payment, pay, salary, wages 
 
Practical lesson 

 

24/11/2025 

1.4 Contributing factors to the success of the hospitality and catering provision 
Basic costs 
Calculating gross and net profit 
How economy can impact business 
Environmental needs and impacts within the industry 
The impact of new technology 
The impact of different types of media 
 

Key words/term –  
Gross Profit (GP) - the difference between how much the ingredients cost and how much a menu item is 
sold for 
Gross Profit percentage (GP%) – the profit made as a percentage of the selling price of a dish 
net profit – what is left from the gross profit after all the costs of running a restaurant (wages, heating, 
lighting, rent etc…) have been paid  
climate change – changes in the earth’s temperature that can lead to unusual and extreme weather 
conditions 
fossil fuels – fuels such as coal, oil and gas that were created over millions of years by fossilised plants and 
animals 
greenhouse gases – these form an insulating layer around the earth’s atmosphere, which traps heat and 
raises the Earth’s temperature 
non-renewable energy – energy produced from fossil fuels that cannot be renewed once they are used up 
sustainable diet – a diet consisting mostly of plant foods, which has a minimal impact on the environment 
during production 
demographic - a particular sector of a population, "the drink is popular with a young demographic“ 
lifestyle - the way in which a person lives, "the benefits of a healthy lifestyle" 
Value Added Tax (VAT) – collected by businesses from customer purchases on behalf of the government 
 
Demonstration lesson – Cornish pasties (frying and baking) 

 

01/12/2025 

1.5 Contributing factors to the success of the hospitality and catering provision 
Basic costs 
Calculating gross and net profit 
How economy can impact business 
Environmental needs and impacts within the industry 
The impact of new technology 
The impact of different types of media 
 

Key words/term –  
Gross Profit (GP) - the difference between how much the ingredients cost and how much a menu item is 
sold for 
Gross Profit percentage (GP%) – the profit made as a percentage of the selling price of a dish 
net profit – what is left from the gross profit after all the costs of running a restaurant (wages, heating, 
lighting, rent etc…) have been paid  
climate change – changes in the earth’s temperature that can lead to unusual and extreme weather 
conditions 

 













 

 

Environmental issues 
Time of the year 
 
 
Revision also included in these lessons for the Mock exams 
 
Demonstrations and practical TBC when the MOCK timetable comes out 
 

29/06/2026 

Factors affecting the choice of dish 
Students will have to explore and explain how all of the factors affect the choice of dishes. They 
will need to show an understanding of how different establishments and events needs to look at 
these factors before they offer a meal. 
Cost 
Portion control 
Balanced diet  
Time of day 
Customers 
Equipment available 
Techniques of the chef 
Time available 
Environmental issues 
Time of the year 
 
Demonstration lesson - TBC 
 

 

06/07/2026 

Planning to produce two dishes 
As a class we will look at different ways to plan meals. 
Recipe methods will be looked and discussed and two dishes chosen. These dishes can be 
used for their final exam, but need to show as many high level skills as possible. These will be 
explained during the lessons previous to this and can be evaluated on an individual basis. 
 
Practical lesson 
 

 

13/07/2026 

Planning to produce two dishes 
Students will attempt to plan two meals and dovetail them together. Also health and hygiene 
along with contingencies. 
Equipment lists need to be included, Ingredients and names of the dishes will have to be 
explained. 
They will use a colour coded model to work from helping them in this task.This task will be 
completed in their books and on computer.  
 
Demonstration lesson - TBC 
 

 

20/07/2026 

Planning to produce two dishes 
Students will need to add in any contingencies to their plan and also the health and hygiene. 
 
Practical lesson 
 

 

   

   

   

 


