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Take an 
external food 
safety course 

Symptoms of food 
induced health 

Food Hazards in 
different situations 

Food safety 
regulations   

Food related 
causes of ill 

health  

 

Risks to food 
safety  

Pastry 
Making 

Yeast Doughs 

Knife 
Skills  

Methods of 
cake making 

Guest Speakers of those within the 
hospitality and catering industry 

Look at environmental 
issues and food safety 

 

Work in 
groups 

 

Select a target 
group or 

catering outlet  

Visits to see how the 
hospitality and catering 

industry works 

Hospitality and Catering 
LV1/2 

Year 10/11 Learning Journey – Hospitality & Catering  

Autumn 

Term 

 

Autumn 

Term  

Common types of 
food poisoning  

Control 
measures 

Sauces 

Year 11 

Year 10 

Functions of 
nutrients 

Spring 

Term 

Unit 1 /LO4 
Know how food 

can cause Ill 
Health 

 

Unit 2 /LO3 
To be able to 
cook dishes 

 

Spring 

Term 

 

Unit 2 /LO1 
Understand the 
importance of 

nutrition  

 

Unit 2 /LO2 
Understand 

menu planning 

 

Unit 2 /LO3 
Use of 

commodities 

 

Summer 

Term 

 

Balanced diets 

Factors in 
menu 

planning 

Cooking 
Methods 

Nutritional 
needs 

Customer needs 

Propose a 
hospitality and 

catering provision  

Environmental 
issues 

Time plans 

Factors effecting 
success 

Vegetarian/Vegan 
Alternatives 

Eggs & 
Dairy 

Quality 
ingredients 

Meat, fish and 
poultry 

Unit 1 /LO1 
The hospitality 

and catering 
environment 

 

Unit 1 /LO5 
The hospitality 

and catering 
provision 

 

Unit 2 /LO3 
Dishes for 

different menus  

 

Dairy Free 

Gluten Free 

Hospitality 
and Catering 

structure 
Food within 

establishments 

Types of 
establishments 

The environmental Health 
Officer (EHO) 

Healthy 
school meals 

Low fat 
diets 

Vegetarian
/ Vegan 

Unit 1 /LO1 
The hospitality & 

catering 
environment 

 

Unit 1 /LO2 
How hospitality 

and catering 
providers operate 

 

Unit 1 /LO3 
How hospitality 

and catering meets 
Health and Safety 

 

Unit 2 /LO3 
Trial, prepare and 

cook a three 
course meal 

 

Produce an 
individual 
portfolio 

Consider your 
presentation 

skills 
 

Internal 
Assessment 

Unit 2  

 

Written  
Exam 
Unit 1 

 

Food Safety 
practices 

Unit 1 /LO3.2 
Food Safety 

Identify hazards and 
critical control points! 

Unit 1 /LO4 
Know how food 

can cause Ill 
Health 

 

HACCAP Forms 


