
22

Mastery in Year 11 

• Full consideration of the 
requirements of the unit to 
task.


• Clear demonstration of 
knowledge within written 
examination.


• Cook with creativity and 
confidence demonstrating 
complex skills.

Mastery in Year 10 

• Detailed understanding of 
food safety.


• Principles and nutrition.


• Able to articulate a range of 
examples within answers.


• Cook with confidence and 
creativity.

Skills

Y11

Y10

Knowledge

Food safety

Food related causes of ill health and 
preventative measures

Types of hospitality and catering providers

How to plan

Production factors


Influences

Working in the industry

Attributes and qualifications

Working conditions

Front and Back of House

Cost, economy, environment, technology and media

Review and evaluation

Roles and responsibilities

Equipment

HOSPITALITY AND CATERING

Nutrition

Impact of cooking methods

Macro and micro nutrients

Commercial vs non-commercial

HACCP, laws and regulations, risk 
assessments

Menu planning

Factors affecting success

Strengths and weaknesses

Environmental rules and responsibilities 
Health Officers

Cooking and practical techniques

Produce a range of practical dishes

Cooking practical techniques

Produce a range of practical dishes

Unit 1 examination Unit 2 controlled assessment

Nutrition, menu planning, cooking and 
presenting, evaluation.




