Year 10 Learning Journey Hospitality and Catering 2023-2024
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Subject Target Flightpath
Annual Exam BFL
Grade:
AO1 | Demonstrate knowledge and understanding of the hospitality and catering industry and how it operates, and hospitality

and catering in action

AO2 | Apply knowledge and understanding of the hospitality and catering industry and how it operates in menu planning
AO3 | Plan, prepare, cook and present dishes, combining appropriate techniques
AO4 | Analyse and evaluate different aspects of nutrition, dishes and own performance

Hospitality and Catering

60% NEA 40% Written Exam
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Grade

Autumn 1 The industry
Autumn 1 How to prepare and make

dishes — commodities
Autumn 2
Autumn 2 How to prepare and make

dishes — commodities
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Spring 1 planning
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YR 10 KEY CONSTRUCTS for FOOD

NUTRITION

Nutritional needs change | There are recommended daily energy Dietary Energy and nutritional needs

for different lifestages, amounts provided by protein, fat and reference | can be calculated for different

including those with carbohydrates (starch, sugars, fibre) values people’s needs. Meals can be

specific dietary needs that should be included in the diet. planned to consider dietary
needs

Foods come from a range of sources; grown, reared, or caught

FOOD CHOICES/ DISH PROPOSAL

There are a range of factors that influence
food choices, including enjoyment,
preferences, seasonality, costs, availability,
time of day, activity, celebration, or occasion

The sensory qualities of a
range of foods can be
tested through tasting
panels

People make choices about certain
foods according to religion, culture,
ethical belief or medical reason

Microorganism can be used in food production

FOOD SCIENCE

particular result

The working characteristics, functional and chemical properties of ingredients can be altered to achieve a

FOOD IN INDUSTRY

COOKING AND FOOD PREPARATION

There are a range of skills and processes that must be mastered

e consider the influence of lifestyle and consumer choice when developing meals and recipes

e consider nutritional needs and food choices when selecting recipes, including when making
decisions about the ingredients, processes, cooking methods and portion sizes

e develop the ability to review and make improvements to recipes by amending them to include
the most appropriate ingredients, processes, cooking methods and portion sizes

e manage the time and cost of recipes effectively

e use their testing and sensory evaluation skills, adjusting where needed, to improve the recipe
during the preparation and cooking process

e explain, justify and present their ideas about their chosen cooking methods to others

¢ make decisions about which techniques are appropriate based on their understanding of
nutrition, food, different culinary traditions and cooking and food preparation content in order to
achieve their intended outcome. They should be able to carry out these techniques safely and
combine them into appealing meals whilst evaluating the results.
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