2021-2022 Hospitality & Catering Curriculum Plan

Key Stage 4

HMCI Amanda Spielman comments on ‘curriculum’:

e “The yardstick for what school leaders want their pupils to know and

to be able to do by the time they leave school.
e The national curriculum is an ‘important benchmark’, but the

content, structure and how it is developed is down to school leaders

to decide.”

Intent of the Hospitality & Catering

The KS4 Curriculum aims to thoroughly prepare all students to succeed in the
external exams and internal coursework projects. Students will learn to produce
high quality written work and cooked dishes that clearly meet the expectations
of the GCSE assessment criteria. Students will demonstrate an excellent
knowledge and understanding of the Hospitality and Catering industry.

WIEC Level 1-2 Hospitality and Catering
Year 10

WIEC Level 1-2 Hospitality and Catering
Year 11

e Online Level 2 Food safety certificate.

e LO1 Understand the environment in which hospitality
and catering providers operate.

e LO2 Understand how hospitality and catering provision
operates.

e LO3 Understand how hospitality and catering provision

e Live coursework brief: Waste Not Want Not
e Cooking skill and technique (Practice menus for live brief).
e Revision of Unit 1 Learning Objectives:
v' LO1 Understand the environment in which hospitality
and catering providers operate.
v' LO2 Understand how hospitality and catering provision

st ) Sep - Nov
1° Half meets health and safety requirements. operates.
oftheyear |o |04 Know how food can cause ill health. v' LO3 Understand how hospitality and catering provision
(Sep—Jan) |4 Cooking skill and technique (Independent dish selection meets health and safety requirements.
and exploring 2 course menus). v" LO4 Know how food can cause ill health.
v' LOS Be able to propose a hospitality and catering
provision to meet specific requirements.
NOVEMBER November Mock Exams:
MOCK EXAM | ® Mock exam (Paper-June 2019)
MID-YEAR Mid-Year Assessment: e Completion of Live brief: Waste Not Want Not ()
ASSESSMENT | ¢  Mock exam (Paper-June 2018) Dec- March | ¢ Practical exam ()
2" Half e LO3 Understand how hospitality and catering provision MARCH March Mock Exams:
of the year meets health and safety requirements. MOCK e Mock exam (Paper-June 2020)
(Jan-July) EXAM




e LO5 Be able to propose a hospitality and catering

provision to meet specific requirements.

e Mock coursework project: Flip Flops.
e Cooking skill and technique (Independent dish selection

and exploring 2 course menus).

March - June

Revision of Unit 1 Learning Objectives:

v' LO1 Understand the environment in which hospitality
and catering providers operate.

v' LO2 Understand how hospitality and catering provision
operates.

v/ LO3 Understand how hospitality and catering provision
meets health and safety requirements.

v' LO4 Know how food can cause ill health.

v LOS5 Be able to propose a hospitality and catering
provision to meet specific requirements.

END OF YEAR
ASSESSMENT

End of Year Assessment:
e Mock exam (Paper-November 2017)
e Actual GCSE Exam-Attempt 1 Summer 2022

May/June

End of Year Assessment:

Actual GCSE Exam-Attempt 2 Summer 2022

Resources to
accompany
the
curriculum

e Half term revisions sessions.

e Half term coursework catch-up sessions.
e Knowledge organiser.

e Textbooks.

e Revision guides.

e SMHW.

e SharePoint resources.

e Online Health & Safety certificate.
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