
HEALTH AND SAFETY / FOOD HYGIENE
Do you know the legal consequences of poor 
hygiene in a professional catering kitchen?

FOOD & NUTRITION 
Can you recommend the right nutritional 

foods to different life stages??

WHERE DOES FOOD COME FROM?
Do you know the environmental impact different 

origins of foods have?

EXAM REVISION: HEALTH AND SAFETY
What legal health and safety responsibilities does 

an employer have?

EXAM REVISION: FOOD SAFETY
What are food safety legislations?

COOK DISHES THAT COMBINE MEDIUM AND COMPLEX LEVELS 
OF PREPARATION, COOKING, PRESENTATION SKILLS 

Can you multi task in the kitchen? Can you prepare vegetables, fry, steam,  
grill, bake or boil – all at the same time??

CONTROLLED ASSESSMENT
Plan / Cook the Dish / Evaluate

EXAM REVISION: HOSPITALITY 
AND CATERING PROVISIONS

What is the difference between commercial 
and non-commercial?

EXAM REVISION: HOW  
PROVIDERS OPERATE

Can you describe both the staff requirements of front of 
house and back of house including the kitchen?

CONTROLLED ASSESSMENT
Understand the Importance of nutrition / 

Factors that affect dish choices

ILL HEALTH CAUSED BY FOOD
What is the role of the Environmental Health Officer?

DESIGN DISHES FOR A BRIEF
Can you choose dishes that are highly skilled and 

nutritionally balanced?

REVISION AND 
COMMENCEMENT OF 

EXTERNAL EXAMS

 

Food / Catering KS4

 
 
Mastery in Year 10 
•	 Ability to work hygienically and 

safely at all times with a depth 
of understanding of the legal 
consequences of poor hygiene.

•	 Ability to follow high levelled 
skill recipes independently.

•	 Demonstrate a depth of 
knowledge of the origins of 
foods, their macro and micro 
nutrient content and how their 
nutrients effect health.

YEAR 
10

YEAR 
11

TRANSITION

 
Mastery in Year 11 
•	 Ability to plan timed high skilled 

recipes which include hygiene, 
contingencies and quality 
control. 

•	 Ability to choose dishes for a 
brief that consider in depth 
nutrition and environmental 
factors. 

•	 Demonstrate a depth of 
knowledge of the infrastructure 
of the hospitality and catering 
industry including customers, 
staffing, legalities, health and 
safety.


