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KS4 Curriculum Overview
Curriculum Rationale – Year 11

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 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. This unit is taught in year 10 and revisited through practical elements, DO NOW tasks, retrieval and recall tasks and exam questions as appropriate throughout year 11. The year 11 revision plan replaces home learning tasks in term 2 and this unit is the focus for the duration (approximately 14 weeks).

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 taught and completed in year 11. It is internally assessed through controlled assessment. An assignment brief will be provided by WJEC, which changes every year and 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

	
	Year 11

	Enquiry
Autumn 
1 & 2
	Unit 2 Why is good nutrition important? 
What practical skills and techniques are used in the industry? How can I use basic/medium/complex skills in my final exam?

	Rationale 
	Theory 
Unit 2 Understanding the importance of nutrition
In this unit learners will gain knowledge and understanding of the importance of nutrition and how to plan nutritious menus. They will focus on nutrients, functions and food sources and look at how they are affected depending on different cooking methods.
Learners will look at factors which affect menu planning such as the environment, nutritional needs, cost and organoleptic properties. They will also understand the importance of production plans which will aid them during practical assessments.

Practical 
Students continue to build on and strengthen skills, techniques and knowledge which they will apply to their final assessment. They will learn the skills needed to prepare, cook and present dishes. They will also learn how to review and evaluate their work effectively. 
This unit is synoptic and draws upon the knowledge gained in Unit 1. Learners will need to apply knowledge gained in the following topic areas to this unit• the operation of the front and back of house • hospitality and catering provision to meet specific requirements • health and safety in hospitality and catering provision • food safety • preventative control measures of food-induced ill health.

Students will focus on medium/complex skills in preparation for the assessment, these are interwoven into the practical sessions, including:
Use of herbs and spices to adapt recipes, emulsion (dressings and side salads presentation and mayonnaise and coleslaw)
Preparation techniques – skinning (tomatoes) & making salsa, pureeing, 
Knife techniques – segmenting, 
Cooking methods – griddling, setting,

	Autumn 
1 & 2
	Know 

Unit 2 Understanding the importance of nutrition
· Recall nutrients and food sources. Recall Eatwell Guide and dietary guidelines Recall - Know and understand life stages and nutritional needs.
· Recall presentation techniques
· Recall special dietary needs and foods to avoid.
· Acquire knowledge and understanding of how different cooking methods affect the nutritional value of foods.
· Acquire knowledge and understanding of menu types, what information should be on it
· Acquire knowledge and gain understanding of factors that must be considered when proposing dishes
· Acquire knowledge and gain understanding on how the environment is affected by food production
· Acquire knowledge and gain understanding on meeting customer needs and the factors which affect menu planning
· Acquire knowledge and gain understanding on meeting customer needs and the factors which affect menu planning. Know net profit and gross profit

Practical
Learners should acquire knowledge of skills, techniques and food safety and apply to practical sessions
Acquire knowledge of skinning tomatoes.
Acquire knowledge and gain understanding of complex preparation and presentation skills
Acquire knowledge and gain understanding of herbs and spices. Know some dishes they can be used for?
Recall presentation techniques
Acquire knowledge and understanding of segmenting. Understand what dehydration is.
Acquire knowledge and gain understanding of how to use pureeing as a technique. Know how to present a puree 

Know how:
Unit 2 Understanding the importance of nutrition
· Know and understand nutrients. Apply knowledge and understanding to a menu focusing on a life stage and their nutritional needs.
· Apply knowledge and skills to a technical presentation challenge. Use presentation skills to present a restaurant worthy dish.
· Apply knowledge of special diets to a scenario - coeliac
· Apply knowledge to practical questions
· Students are aware of different menus and how they are displayed 
· Apply knowledge to an industry-based scenario and menu activity
· Apply knowledge and understanding of food production and environmental issues to the home
· Apply knowledge and understanding of organoleptic properties to food production images.
· Apply knowledge and understanding to calculating gross and net profit. 

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 of skinning to salsa recipe
Learners should apply knowledge and skills of melting and piping to presentation techniques 
Learners should apply knowledge to a taste test of foods using different herbs/spices. Apply knowledge and work like a chef by adapting a basic recipe to alter its organoleptic properties using herbs/spices.
Apply knowledge and work like a chef by adapting a basic recipe to alter its organoleptic properties using herbs/spices. Apply knowledge of presentation and present the dish using garnishes, crockery etc.
Apply knowledge and work like a chef, to use a complex knife technique-segmenting an orange
Apply knowledge and understanding and prepare and make a simple puree

Students will complete a mock practical assessment, preparing, cooking, serving and presenting a main course dish and accompaniments – follow a production plan and review and evaluate their dish in preparation for the exam in the spring term



	Enquiry
Spring 
1 & 2
	Unit 2 Why is good nutrition important?
What practical skills and techniques are used in the industry? 
How can I use basic/medium/complex skills in my final exam?

	Rationale 
	Theory 
Unit 2 Understanding the importance of nutrition
Students will complete 2.1.1 and 2.1.2 test as these topics form part of the controlled assessment and resources are not permitted. 

Students will complete the Unit 2 Assessment. This is an internal controlled assessment which is timed and completed under exam conditions. This is 12 hours lesson time of which 3 ½ hours will be a practical exam.
Student will complete dovetailed production plans to follow in the exam.

Practical 
Students will continue to focus on medium/complex skills in preparation of the assessment and presentation of dishes, these are interwoven into the practical sessions including:
Preparation techniques & Knife techniques 
Cooking methods – Caramelising, poaching, deep fat frying, tempering, steaming

Students will complete a 3 ½ hour practical exam preparing, cooking and serving 2 dishes and accompaniments which satisfy the brief. They will display basic/medium/complex skills in their dishes appropriate to the set brief.


	Spring 
1 & 2
	Know 

Unit 2 Understanding the importance of nutrition
· Recall important temperatures in catering
· Aware of how Unit 2 assessment is structured.
· Recall the importance of nutrition and cooking methods and their effect on nutritional value
· NEA Recall importance of nutrition Recall cooking methods and impact on nutrients
· Recall how to construct a production plan
· NEA Recall knowledge of factors affecting choice of dishes
· Review dishes
· Evaluate own performance


Practical
Learners should acquire knowledge of skills, techniques and food safety and apply to practical sessions
Recall caramelisation. Use spun sugar as a presentation technique
Acquire knowledge and gain understanding on how to use poaching as a complex cooking method
Acquire knowledge and gain understanding on how to use deep fat frying as a complex cooking method. How to use a deep fat fryer safely.
Acquire knowledge and gain understanding on how to use tempering as a complex cooking method.
Acquire knowledge and gain understanding on how to use steaming as a complex cooking method.
Students practise and exam dish

Know how
Unit 2 Understanding the importance of nutrition
· Apply knowledge and understanding to planning a menu activity – cooking methods and key temperatures
· Students are aware of requirements and how to structure the assessment.
· Apply knowledge and understanding to 2.1.1 and 2.1.2 test in preparation for NEA
· NEA – Apply knowledge to assessment
· Apply knowledge of production plans to own chosen dishes – using sequencing/timings/health & safety
· Apply review of dishes to assessment
· Apply evaluation of own performance to assessment

Practical
Apply knowledge of caramelisation to a different commodities. Know how to make spun sugar, practising different ways of presentation e.g. basics, shapes, strands
Know how to make candied fruit as a presentation technique.
Apply knowledge of poaching to a recipe.
Apply knowledge of deep fat frying to a recipe working safely – chips and bhaji
Apply knowledge of tempering to a recipe – chocolate, crème patisserie, ice-cream
Apply knowledge of steaming to a recipe – vegetable won tons
Apply knowledge and understanding to chosen exam dishes.







	Enquiry
	REVISION Unit 1 

	Rationale 
	Unit 1 Revision
Students revisit Unit 1 and spend the final weeks revising topics. 
How to revise strategies - using knowledge organisers, flash cards, brainstorms, posters, exam questions and papers, quizzes, games, DO NOW tasks and resources which are topic lead.


	Summer 1 
	Know 
Recall following topic areas

1.1.1 Standards and ratings
1.1.1 Types of hospitality and catering provisions
1.1.1 Types of commercial and non-commercial provisions
1.1.2 Types of employment roles and responsibilities
1.1.3 Working conditions in the industry
1.1.4 Contributing factors to the success of hospitality and catering provision
1.2.1 The operation of the kitchen
1.2.2 The operation of front of house
1.3.2 Food safety
1.3.1 Safety documents
1.4.1 Food related causes of ill health
1.4.1 Hospitality and catering and the law
1.4.2 Symptoms and signs of ill-health
1.4.3 Preventative control measures of food induced ill health 
1.4.4 The Environmental Health Officer
1.1.2 Personal attributes, qualification and experiences
1.1.4 Positive and negative uses of media
1.2.2 Customer requirements
1.2.3 Hospitality and catering provision to meet specific requirements

Know how

[bookmark: _GoBack]Recall facts and apply to exam questions, scenarios, quizzes, activities, completing industry forms (HACCP, COSHH and accident forms) and practical sessions which are focused on food safety and allergens.
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