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Progress and 

assessmentHomework (ensure 

that this is NOT 

stand alon, but 

clearly advance or 

embeds knowledge 

and understanding)

Exam coursework is fed back to students. Actions are given to students 

based on the syllabus. When changes have been made. This is logged by 

teachers. Average of 3 units is assessed and put on the trackerStudents will be given exam prep tasks for homework which will include 

knowledge tasks and recipe research. 
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Term 1 - Topic

INTENT: To develop knowledge and understanding of the hospitality and catering industry. Students are to apply this knowledge 

over time.
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Key Vocabulary 

/Literacy 

opportunities

Connected 

Knowledge - To 

theme / topic / year 

group? 

Advancement / 

repetition / 

stickability

IMPACT: Students will be able to measure progress using tracking sheets in exercise books. As all assessments will use a generic criteria, will be moderated through dept meetings and be possible to measure progress over time within and across year groups.

The journey begins with the key stage 3 units delivering a cross section of 

the course content but at a foundation level. Following this it connects to the 

year 10 and 11 SOL.
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Unit 2 key words which include nutrients, special diets, menu planning and 

dove tailing 
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Exam coursework is fed back to students. Actions are given to students 

based on the syllabus. When changes have been made. This is logged by 

teachers. Average of 3 units is assessed and put on the tracker

Assessment 1 - Classnotes Teacher                                

Assessement 2 - Exam paper

Students will be given exam prep tasks for homework which will include 

knowledge tasks and recipe research. 

Students will be given exam prep tasks for homework which will 

include knowledge tasks and recipe research. 

Term 1 - Topic Term 2 - Topic

INTENT: To develop knowledge and understanding of the hospitality and catering industry. Students are to apply this knowledge 

over time.

The bigger picture: The bigger picture of this course is it teaches life sklls amd enriches a students understanding of the wider world, health,, safety and opens the door for future education 

and potentially careers in this field.



IMPACT: Students will be able to measure progress using tracking sheets in exercise books. As all assessments will use a generic criteria, will be moderated through dept meetings and be possible to measure progress over time within and across year groups.

The journey begins with the key stage 3 units delivering a cross section of 

the course content but at a foundation level. Following this it connects to the 

year 10 and 11 SOL.

The journey begins with the key stage 3 units delivering a cross 

section of the course content but at a foundation level. Following 

this it connects to the year 10 and 11 SOL.

Unit 2 key words which include nutrients, special diets, menu planning and 

dove tailing 

Unit 2 key words which include nutrients, special diets, menu 

planning and dove tailing
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Assessment 1 - Classnotes Teacher                                

Assessement 2 - Exam paper

Students will be assessed by exam questions on a 3 

weekly revision cycle 

Students will be given exam prep tasks for homework which will 

include knowledge tasks and recipe research. 

Students will be given exam questions on the topics they 

are revising 

Term 2 - Topic Term 3 -

The bigger picture: The bigger picture of this course is it teaches life sklls amd enriches a students understanding of the wider world, health,, safety and opens the door for future education 

and potentially careers in this field.



IMPACT: Students will be able to measure progress using tracking sheets in exercise books. As all assessments will use a generic criteria, will be moderated through dept meetings and be possible to measure progress over time within and across year groups.

The journey begins with the key stage 3 units delivering a cross 

section of the course content but at a foundation level. Following 

this it connects to the year 10 and 11 SOL.

The journey begins with the key stage 3 units delivering a 

cross section of the course content but at a foundation 

level. Following this it connects to the year 10 and 11 

SOL.

key words from LO1 and LO2

Unit 2 key words which include nutrients, special diets, menu 

planning and dove tailing
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Students will be assessed by exam questions on a 3 

weekly revision cycle 

Students will be assessed by exam questions on a 3 

weekly revision cycle

Students will be given exam questions on the topics they 

are revising 

Students will be given exam questions on the topics they 

are revising

Term 3 - Term 4 - 

Subject: WJEC - Hospitality and Catering - Level 1/2 Certificate

Unit 1 Theory: The Hospitality and Catering Industry

Unit 2 NEA: Practical: Hospitality and Catering in Action   

Spec Code NA1 - Component code - 601/7703/2 -QN -  C00/1157/4



IMPACT: Students will be able to measure progress using tracking sheets in exercise books. As all assessments will use a generic criteria, will be moderated through dept meetings and be possible to measure progress over time within and across year groups.

The journey begins with the key stage 3 units delivering a 

cross section of the course content but at a foundation 

level. Following this it connects to the year 10 and 11 

SOL.

The journey begins with the key stage 3 units delivering a 

cross section of the course content but at a foundation 

level. Following this it connects to the year 10 and 11 

SOL.

key words from LO1 and LO2 key words from LO3 and LO4
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Term 5 - 

Students will be assessed by exam questions on a 3 weekly 

revision cycle

Students will be given exam questions on the topics they are 

revising

Subject: WJEC - Hospitality and Catering - Level 1/2 Certificate

Theory: The Hospitality and Catering Industry

NEA: Practical: Hospitality and Catering in Action   

Spec Code NA1 - Component code - 601/7703/2 -QN -  C00/1157/4



IMPACT: Students will be able to measure progress using tracking sheets in exercise books. As all assessments will use a generic criteria, will be moderated through dept meetings and be possible to measure progress over time within and across year groups.

The journey begins with the key stage 3 units delivering a cross section of the course 

content but at a foundation level. Following this it connects to the year 10 and 11 

SOL.

key words from LO5
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Term 6 -

END 

POINTS:                                                                                 

At the end 

of the 

Hospitalit

y and 

catering 

units 

students 

will be 

able to:                                                                                                                                                                                                                                                                                                                                                                                                                                                    

1) 

Understan

d the 

theory 

underpinn

ing the 

hospitality 

and 

catering 

industry. 

The 

environm

ent, 

provisoin, 

health and 

safety, ill 

health and 

how to 

Subject: WJEC - Hospitality and Catering - Level 1/2 Certificate

Theory: The Hospitality and Catering Industry

NEA: Practical: Hospitality and Catering in Action   

Spec Code NA1 - Component code - 601/7703/2 -QN -  C00/1157/4



IMPACT: Students will be able to measure progress using tracking sheets in exercise books. As all assessments will use a generic criteria, will be moderated through dept meetings and be possible to measure progress over time within and across year groups.






