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KS4 Curriculum Overview

Curriculum Rationale

WJEC Level 1/2 Vocational Award in Hospitality and Catering develops students’ knowledge and understanding of the Hospitality and Catering sector and provides them with opportunities to develop associated practical skills. It covers the hospitality and catering industry and hospitality and catering in action. The qualification provides learners with opportunities to study a vocational subject alongside GCSEs as part of a broad programme of study and offers an experience that focuses on applied learning, i.e. acquiring and applying knowledge, skills and understanding through purposeful tasks set in sector or subject contexts that have many of the characteristics of real work.

The Hospitality and catering is a dynamic, vibrant and innovative sector delivering vital jobs, growth and investment in the heart of our local communities - important culturally, socially and economically. The sector is a major contributor to the UK economy, employing 2.9 million people and generating £130bn in economic activity. Hospitality is the 3rd largest private sector employer in the UK. 
The Vocational Award in Hospitality and Catering has been designed to support learners who want to learn about this vocational sector and the potential it can offer them for their careers or further study. It is most suitable as a foundation for further study. This further study would provide learners with the opportunity to develop a range of specialist and general skills that would support their progression to employment.

The qualification is split into two units:

Unit 1 Hospitality and catering industry enables learners to gain and develop comprehensive knowledge and understanding of the hospitality and catering industry including provision, health and safety, and food safety. Theory is taught in year 10 and revisited through revision in year 11. This unit is externally assessed through a written examination (1 hour 20 minutes duration) which contributes 40% to the overall qualification grade.

Unit 2 Hospitality and catering in action enables learners to develop and apply knowledge and understanding of the importance of nutrition and how to plan nutritious menus. They will learn the skills needed to prepare, cook and present dishes. They will also learn how to review their work effectively. This unit is completed in year 11 and is internally assessed through controlled assessment. An assignment brief will be provided by WJEC, which will include a scenario and several tasks. The assessment contributes 60% to the overall qualification grade. Duration: 12 hours

Topics 
2.1 The importance of nutrition 
2.2 Menu planning 
2.3 The skills and techniques of preparation, cooking and presentation of dishes 
2.4 Evaluating cooking skills
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	Year 10


	Enquiry
	1.4 Why is food safety important in the Hospitality and catering industry?
1.1 How is the hospitality and catering industry structured?
What practical skills and techniques are used in the industry? 


	Rationale 
	Theory 
1.4 Food safety in hospitality and catering
In this topic learners will gain knowledge and understanding of the following areas: 1.4.1 Food related causes of ill health 1.4.2 Symptoms and signs of food-induced ill health 1.4.3 Preventative control measures of food-induced ill health 1.4.4 The Environmental Health Officer (EHO)

1.1 Hospitality and catering provision
In this topic learners will gain knowledge and understanding of the following areas: 1.1.1 Hospitality and catering providers 1.1.2 Working in the hospitality and catering industry 1.1.3 Working conditions in the hospitality and catering industry 1.1.4 Contributing factors to the success of hospitality and catering provision

Practical 
Students build on skills acquired during KS3.They will begin to build a repertoire of recipes, skills, techniques and knowledge which will they will apply to their final assessment. They will focus on presentation skills throughout their practical sessions as this is an essential assessment element. Food safety knowledge acquired in theory sessions will be applied to practical sessions.
During term 1 and 2 students will use a variety of commodities, experiment with flavours to adapt some basic recipes to widen their culinary capitol and develop skills and techniques including:
Cake making using different methods – creaming, rubbing in, whisking and melting. 
Bread making skills – adapting basic recipes to manufacture cultural breads
Knife skills – advanced chopping techniques used by chefs and apply to different dishes e.g. portioning a chicken and using to make a variety of dishes, applying chopping skills to vegetable preparation in dishes.


	Autumn 1 & 2
	Know 
1.4 Food safety in hospitality and catering
Learners should know that ill health could be caused by the following: • allergies • bacteria • chemicals • intolerances
Learners should know food poisoning causes
Learners should know and understand food related causes of ill health
Learners should be aware of the following: • food labelling laws • food safety legislation • food hygiene
Learners should know and understand the following symptoms of food induced ill health: visible and non-visible
Learners should know and understand the control measures to prevent food-induced ill health
Learners should know and understand the role and responsibilities of the Environmental Health Officer (EHO)

1.1 Hospitality and catering provision
Learners should know and understand the two different types of hospitality and catering provision: commercial and non-commercial
Learners should know and understand the following types of service in commercial and non-commercial provision
Learners should know and understand the importance of the standards and ratings used in the industry
Learners should know and understand employment roles and responsibilities within the industry
Learners should know and understand specific personal attributes, qualifications and experience an employer would look for to fulfil the roles:
Learners should know and understand employment contracts and working hours:
Learners should be aware of remuneration and benefits in the industry:
Learners should be aware of the fluctuating needs of the industry, such as:  supply and demand: staffing during peak times, large events, seasonal times and the location of the provision.
Learners should know and understand the basic costs incurred within the hospitality and catering industry
Learners should know and understand the basic calculation of gross profit and net profit within the hospitality and catering industry. 
Learners should be aware of how the economy can impact business 
Learners should be aware of the importance of environmental needs and the environmental impact within the hospitality and catering industry
Learners should know and understand how new technology impacts the hospitality and catering service industry in a positive way
Learners should know and understand the positive and negative impacts that media types can have on the hospitality and catering industry:

Practical
Learners should acquire knowledge of skills, techniques and food safety and apply to practical sessions
Know the creaming method to make a Victoria sandwich, the rubbing in method to make scones, whisking method to make a Swiss roll, the melting method to make brownies. Know how to use specialist equipment to manufacture products e.g. electric whisk, bain marie.
Know coagulation, denaturation and mechanical aeration.
Use sweet and savoury ingredients to adapt basic recipes to alter organoleptic properties.
Know the bread making process – basic recipe and ingredients needed to adapt to manufacture other breads
Know advanced knife skills used by chefs - ribbons, julienne, brunoise, jardinière, Macedoine, Paysanne, chiffonade
Know how to portion a chicken.


Know how:
1.4 Food safety in hospitality and catering
Learners will apply knowledge acquired in the topic to context based scenarios, context based activities, exam questions, producing menus, HACCP forms and practical sessions. Students will recall knowledge in mini end of section tests and a synoptic end of topic test.


1.1 Hospitality and catering provision
Learners will apply knowledge acquired in the topic to context based scenarios, context based activities, exam questions. Students will recall knowledge in mini end of section tests and a synoptic end of topic test.
Practical
Apply knowledge and work like a chef, using a range of equipment to work accurately and safely.
To work like a chef by following a recipe, practising hygiene and safety throughout.
To work independently.
Learners should apply knowledge and skills to manufacture cakes using the 4 different cake making methods 
Learners apply knowledge of coagulation, denaturation and mechanical aeration to the manufacture of cakes.
Learners should apply knowledge and skills to manufacture various breads using a basic recipe which they adapt to make Italian, Indian breads.
Learners should apply knowledge and skills to manufacture a variety of vegetable dishes using advanced chopping techniques.
Learners should apply knowledge and skills to manufacture a variety of dishes using the portioned chicken.






	Enquiry
	1.1 How is the hospitality and catering industry structured? (Continue from Autumn term 2)
1.3 How is health and safety addressed in hospitality and catering?
What practical skills and techniques are used in the industry? 

	Rationale 
	Theory 
1.1 Hospitality and catering provision
In this topic learners will gain knowledge and understanding of the following areas: 1.1.1 Hospitality and catering providers 1.1.2 Working in the hospitality and catering industry 1.1.3 Working conditions in the hospitality and catering industry 1.1.4 Contributing factors to the success of hospitality and catering provision

1.2 Health and safety in hospitality and catering
In this topic learners will gain knowledge and understanding of the following areas: 1.3.1 Health and safety in hospitality and catering provision 1.3.2 Food Safety

Practical 
Students continue to build a repertoire of recipes, skills, techniques and knowledge which will they will apply to their final assessment. Food safety knowledge acquired in theory sessions will be applied to practical sessions.
Students continue to use a variety of commodities, experiment with flavours to adapt some basic recipes to widen their culinary capitol and develop skills and techniques including:
Pasta making technique – ravioli and lasagne
Handling meat and adapting basic recipe to increase nutritional content (burger)
Food presentation –sweet and savoury technical challenge
Skinning a fish and enrobing a product – fishcakes
Marinades 
Choux pastry – eclairs/profiteroles 
Lamination and puff pastry – sausage rolls
Mechanical aeration/coagulation/denaturation - meringues

	Spring 1 & 2
	Know 
1.1 Hospitality and catering provision
Learners should know and understand the two different types of hospitality and catering provision: commercial and non-commercial
Learners should know and understand the following types of service in commercial and non-commercial provision
Learners should know and understand the importance of the standards and ratings used in the industry
Learners should know and understand employment roles and responsibilities within the industry
Learners should know and understand specific personal attributes, qualifications and experience an employer would look for to fulfil the roles:
Learners should know and understand employment contracts and working hours:
Learners should be aware of remuneration and benefits in the industry:
Learners should be aware of the fluctuating needs of the industry, such as:  supply and demand: staffing during peak times, large events, seasonal times and the location of the provision.
Learners should know and understand the basic costs incurred within the hospitality and catering industry
Learners should know and understand the basic calculation of gross profit and net profit within the hospitality and catering industry. 
Learners should be aware of how the economy can impact business 
Learners should be aware of the importance of environmental needs and the environmental impact within the hospitality and catering industry
Learners should know and understand how new technology impacts the hospitality and catering service industry in a positive way
Learners should know and understand the positive and negative impacts that media types can have on the hospitality and catering industry:

1.3 Health and safety in hospitality and catering
Learners should be aware of the responsibilities for personal safety in the workplace of employers and of employees in relation to the following laws: • Control of Substances Hazardous to Health Regulations (COSHH) 2002 • Health and Safety at Work Act 1974 • Manual Handling Operations Regulations 1992 • Personal Protective Equipment at Work Regulations (PPER) 1992 • Reporting of Injuries, Diseases and Dangerous Occurrences Regulations (RIDDOR) 2013 • Risks to health and security including the level of risk (low, medium, high) in relation to employers, employees, suppliers and customers.
Learners should know the importance of the following documentation: • accident forms • risk assessments
Learners should know that employers are responsible for the health and safety training needs of all staff.
Learners should know and understand the principles of Hazard Analysis and Critical Control Points (HACCP)

Practical
Learners should acquire knowledge of skills, techniques and food safety and apply to practical sessions
Know how to use food processor and pasta machine to make fresh pasta.
Know how to construct lasagne and make a béchamel sauce
Know ingredients and how to adapt recipes to increase nutritional content and alter organoleptic properties
Know how to handle meat safely and shape burger
Know success criteria for good presentation
Know how to skin a fish fillet and how to enrobe a food product
Know what a marinade is and how to use 
Know the choux pastry method – roux and gelatinisation
Know what lamination is and how to make puff pastry
Know coagulation, denaturation and mechanical aeration and how to make meringues

Know how
1.1 Hospitality and catering provision
Learners will apply knowledge acquired in the topic to context based scenarios, context based activities, exam questions. Students will recall knowledge in mini end of section tests and a synoptic end of topic test.

1.3 Health and safety in hospitality and catering
Learners will apply knowledge acquired in the topic to context based scenarios, context based activities, exam questions, complete accident forms and risk assessments, identify critical control points and complete a HACCP document. Students will recall knowledge in mini end of section tests and a synoptic end of topic test.

Practical
Apply knowledge and work like a chef, using a range of equipment to work accurately and safely.
To work like a chef by following a recipe, practising hygiene and safety throughout.
To work independently.
Learners should apply knowledge and skills to manufacture and construct lasagne and ravioli – shaping and baking/boiling
Learners should apply knowledge and skills to manufacture an adapted burger
Learners should apply knowledge and skills to produce a well presented dish.
Learners should apply knowledge and skills to manufacture fish cakes by skinning the filled and enrobing the product
Learners should apply knowledge and skills to manufacture a marinated high risk dish
Learners should apply knowledge and skills to manufacture choux pastry – making a roux, piping and decorating 
Learners should apply knowledge and skills to manufacture a laminated product – puff pastry and using to make a batch of sausage rolls
Learners apply knowledge of coagulation, denaturation and mechanical aeration to the manufacture of meringues





	Enquiry
	1.2 How do hospitality and catering providers operate?
What is a production plan?
What practical skills and techniques are used in the industry? 
Unit 2 Why is good nutrition important? (Introduce NEA)

	Rationale 
	Theory 
1.2 How hospitality and catering providers operate
In this topic learners will gain knowledge and understanding of the following areas: 1.2.1 The operation of the front and back of house 1.2.2 Customer requirements in hospitality and catering 1.2.3 Hospitality and catering provision to meet specific requirements

Exam preparation – production plans 

Unit 2 Understanding the importance of nutrition
Introduce controlled assessment criteria, exemplars and identify nutrients and food sources

Practical 
Students continue to build a repertoire of recipes, skills, techniques and knowledge which will they will apply to their final assessment. They will focus on presentation skills throughout their practical sessions as this is an essential assessment element. Food safety knowledge acquired in theory sessions will be applied to practical sessions.
Students will use a variety of commodities, experiment with flavours to adapt some basic recipes to widen their culinary capitol and develop skills and techniques including:
Lemon meringue pie – gelatinisation and coagulation
Panna cotta – gelatine
Egg fried rice
Presentation skills – technical challenges
Sauce making – bbq, mayonnaise, sweet chilli
Setting a table – exam preparation
Exam practise dishes – piping, shaping and presentation


	Summer 1 & 2
	Know 
1.2 How hospitality and catering providers operate
Learners should be aware of the operational requirements of: • workflow of the front of house and workflow of the catering kitchen
Learners should be aware of the equipment and materials required, used and managed within catering provision/kitchens
Learners should know and understand the documentation and administration requirements used in a catering kitchen
Learners should be aware of the typical dress code requirements for front and back of house of hospitality and catering establishments.
Learners should know and understand how hospitality and catering provision meets the requirements of: • customer needs (catering, equipment, accommodation) • customer rights and inclusion (disability) • equality
Learners should know and understand how hospitality and catering provision adapts to satisfy the following ever-changing customer climate:

Learners know what a production plan is and how it is sequenced and dove-tailed.

Unit 2 Understanding the importance of nutrition
Learners are aware of the structure of the NEA.
Learners acquire knowledge and gain understanding of nutrients 
Learners can recall the Eatwell guide and dietary guidelines.


Practical
Learners should acquire knowledge of skills, techniques and food safety and apply to practical sessions
Know how to use specialist equipment to make meringue and use to make a high skilled dish (lemon meringue pie)
Know how to use gelatine to set a food product.
Know how to handle rice safely and add the recipe to make egg fried rice
Know success criteria for good presentation
Know how to make bbq sauce emulsions and mayonnaise and gelatinisation sweet chilli sauce as accompaniments for dishes.
Know the rules of table etiquette and how to set a table in preparation for the exam
How to follow a production plan and manufacture high skilled dishes in the mock exam
Know how to use knife skills/techniques to produce hassleback potatoes and present to a high standard.


Know how
1.2 How hospitality and catering providers operate
Learners will apply knowledge acquired in the topic to context based scenarios, context based activities, exam questions and identifying catering equipment. Students will recall knowledge in mini end of section tests and a synoptic end of topic test.

Learners will apply knowledge and produce a production plan to follow in their mock exam.

Unit 2 Understanding the importance of nutrition
Learners can identify nutrients and their food sources and can apply to a menu planning scenario
Learners can recall the Eatwell guide and dietary guidelines and apply to scenario


Practical
Apply knowledge and work like a chef, using a range of equipment to work accurately and safely.
To work like a chef by following a recipe, practising hygiene and safety throughout.
To work independently.
Learners should apply knowledge and skills to produce a batch of lemon meringue pies
Learners should apply knowledge and skills to produce panna cotta and coulis and present the dish
Learners should apply knowledge and skills to produce a high risk rice dish
Learners should apply knowledge and skills to produce a well-presented dish.
Learners should apply knowledge and skills to manufacture 3 sauces – bbq/mayo/sweet chilli
Learners should apply knowledge and skills to setting a table 
Learners should apply knowledge and skills to produce a piped potato dish
Learners should apply knowledge and skills to produce a crimped product
Learners will apply knowledge and produce exam dishes following the production plan
Learners should apply knowledge and skills and present a dish.
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