Year 11 - Planning for Progress over Time - Hospitality and Catering Programme of ¢

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

U:\Teaching\Gabor (Creative) CMF\Tech MDH\CURRICULUM INTENT\Y
Year 11 Term 1

01/09/2020
07/09/2020
14/09/2020
21/09/2020

C&C

Lesson Objective:

IMPLEMENTATION

1.3 Explain the characteristics of unsatisfactory nutrition
1.3 Explain the characteristics of unsatisfactory nutrition

1.1 Describe the functions of nutrients
1.1 Describe the functions of nutrients

Progress and Exam coursework is fed back to stu
assessment based on the syllabus. When change
that this is NOT Students will be given exam prep ta
stand alon, but knowledge tasks at
clearly advance or
embeds knowledge
and understanding)
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nts, special diets, menu planning and
tailing
Unit 2 key words which include nutr
planning and dov
2 3 units delivering a cross section of The journey begins with the key stag
level. Following this it connects to the section of the course content but at a
d 11 SOL. this it connects to the year

ogress using tracking sheets in exercise books. As all assessmeni




nd enriches a students understanding of the wider world, health,, safety and opens the door for future education

1202/T0/S2 daid wexa z yun| £ S m
(@] A.vm OIS o
_ — v c|d <
™ 2|5 ®
: 52123
o T20Z/T0/8T dosd wexaguung D|E =
= o0} 0 > m m_m
— QLo @
$ | c
s 2(9
T202/10/1T daid wexa g yun( L [S)
N~ — @
- 3 |2
o |2
< %)
120¢/T10/¥0 dasd wexa g yun Qo =
— ) w
)]
0c0¢/eT/8¢e
0coc/etiie
0202/2T/vT S9NSS| |BIUSWUOJIAUD SS3JPPE NUSW BUO SaYsIp moy ulejdx3 z'¢ _
9 E
i
e
o
2
0202/2T/L0 S9NSS| |[BIUBWIUOJIAUD SS9JPPE NUSW BUO SBYsIp Moy ulejdx3 g = I
-
N _ |28
2 |eg
020¢/TT/0E snuaw 3uisodoud uaym Japisuod 03 s103dej uie|dx3 T°¢ m (S &
™ E sl 2
— 0w 2o o
O E|, 2
= 0o 8BlX ©




key words from LO1 and
ients, special diets, menu
e tailing
The journey begins with the key stage
e 3 units delivering a cross cross section of the course content b
foundation level. Following level. Following this it connects to th
10 and 11 SOL. SOL.

's will use a generic criteria, will be moderated through dept meeti




Unit 1 Theory: The Hospitality and Catering Industry
NEA: Practical: Hospitality and Catering in Acti

Spec Code NA1 - Component code - 601/7703
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guestionson a3 Students will be assessed by exam questions on a 3
3 weekly revision cycle
-on the topics they Students will be given exam questions on the topics they
are revising




LO2 key words from LO3 and LO4

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.

1gs and be possible to measure progress over time within and acr:

3 units delivering a
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Subject: WIEC - Hospitality and Catering - Level 1/2 Certificate

on

/2 -QN - C00/1157/4

Term 5 -

05/04/2021
12/04/2021

Revision test 5.1 & 5.2 options for hospitality and catering

Revision 4.1 & 4.2 causes of ill health
Revision 4.3& 4.4 Food poisoning

Revision 4.5 food poisoning

General revision

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

31/05/2021



key words from LO5

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.

0SS year groups.

UNIT 1: Learning O
LO1 Understand the
which hospitali
providers oper:

LOZ2 Understand hoy
catering provisi

LO32 Understand hov
catering provisic
and safety requi

LO4 Know how food |
health

LOS Be able to propo
and catering proy
specific requiremnm




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
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Assessment Criteria
AC1.1 Describe the structure of the Hospitality ar
AC1.2 Analyse job reguirements within the Hospil

AC1.3 Describe working conditions of different jol
Hospitality and Catering industry &

AC1 .4 Explain factors affecting the success of ho
providers

w hospitality and
on operates

AC2.1 Describe the operation of the Kkitchen
AC2.2 Describse the operation of front of house
ACZ2.3 Explain how hospitality and catering provisi
requirements

v hospitality and
>N meets health
irements

AC3.1 Describe personal safety responsibilities ir
AC3.2 Identify risks to personal safety in hospital

AC2.3 Recommend personal safety control meas
catering provision

can cause ill

AC4.2 Describe th

'se a hospitality
vision to meet
wents y

AC4.1 Describe food-relate







ad Catering industry
tality and Catering industry
b roles across the
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ion meet customer
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0 0N




