
Year 10 Hospitality and Catering Curriculum 

 

Our Level 1/2 Award in Hospitality and Catering has been designed to support learners in schools and colleges who want to 

learn about this vocational sector and the potential it can offer them for their careers or further study. 

It is most suitable as a foundation for further study, providing learners with a core depth of knowledge and a range of 

specialist and general skills that will support their progression to further learning and employment. 

 

 

Year group 

Subject 

Autumn  Spring Summer  

Content  

What will I learn? 

What do I need to 

know? 

I will develop: my understanding 

of food safety, and knowing how 

food can  

cause ill health. 

 

By learning about: 

• food-related causes of ill health  

• common types of food 

poisoning 

 • symptoms of food induced ill 

health  

• food safety hazards in different 

situations  

• risks to food safety  

I will develop: 

 

My understanding of the importance of 

nutrition when planning meals. 

 

My understanding menu planning. 

 

By learning about: 

• describe the functions of nutrients  

• compare the nutritional needs of 

specific groups 

 • explain what happens if you don’t 

have a balanced diet  

I will develop: 

 

My understanding the environment in which 

hospitality and catering providers operate 

building on knowledge learnt in year 8 

 

By learning about: 

the structure of the hospitality and catering 

industry  

• being aware of and being able to describe 

the job roles and working conditions.  

•how to explain the factors affecting the 

success of providers 



• control measures  

• food safety regulations 

 

Key terms: 

Danger Zone 

High- risk foods 

Bacteria 

Hazards 

Kneading 

Proving 

Fermentation 

Gelatinisation 

 

  

 

• know how the different cooking 

methods impact on the nutritional 

value of foods  

• know the factors to consider when 

planning menus • be aware of 

environmental issues when cooking  

• explain how the dishes meet the 

customer needs  

• produce time plans for practical 

outcomes  

• be aware of how to check ingredients 

are of good quality 

Skills/applications 

What will I learn 

to do? 

I will be: 

Learning to  prepare and cook a 

range of high risk dishes and 

follow the principles they have 

learnt in the theory lessons 

Candidates could develop skills 

by planning and preparing a 

range of dishes e.g. a starter one 

week, then a main course, then a 

dessert. 

 

Basic skills would be taught this 

first term: 

 • knife skills e.g. soups, salads, 

vegetable cuts  

I will be: 

Producing dishes using a range of 

commodities: 

 • meat 

 • fish  

• poultry  

• eggs  

• dairy 

 • vegetarian alternatives 

 

When working with commodities links 

could be made to the needs of specific 

groups, including special dietary needs 

and allergies. 

 

I will be: 

 

Producing dishes to be served on a range of 

different menus and looking at 

presentation techniques and accompaniments 

for a range of dishes 

 

vegetarian, vegan dishes  

 dairy free  

gluten free  

 low fat diets  

healthy school meals 

 

 



• methods of cake making  

• yeast doughs  

• pastry making • sauces 

 With emphasis on food safety and 

hygiene. 

Candidates should continue to use a 

range of cooking techniques when 

preparing the dishes. 

Key questions that 

I will have to 

consider in the 

unit. 

Do I understand the principles of 

food safety and hygiene? 

Can I explain the danger zone and 

its importance in food 

preparation? 

Do I understand the importance of 

high-risk foods and how they 

must be stored, prepared, cooked 

and served? 

Can I explain the symptoms of 

food poisoning and which groups 

are most at risk? 

Can I explain the food safety 

legislation? 

 

Do I know the functions of both macro 

and micro nutrients? 

 

Can I explain how different groups of 

people require different nutritional 

needs? 

 

Can I compare two different groups and 

their nutritional needs? 

Can I explain what happens if there is a 

deficiency of a specific nutrient in 

someone’s diet? 

Explain how different cooking methods 

affect the nutritional content of a dish? 

Be able to describe what different 

factors there are when planning menus. 

Can I produce a complete and detailed 

time plan of dishes made? 

Can I describe the different establishments 

that make up the hospitality and catering 

industry? 

 

Can I distinguish between residential/non-

residential, commercial/non commercial? 

 

Can you describe the different jobs roles 

within the industry? 

 

Can you explain the working conditions and 

contracts that different members of staff will 

be following? 

 

Can you describe the factors that can affect 

the success of the industry? 

How will my 

learning be 

assessed? 

I will complete a module test at 

the end of the section. 

Practical work will be evaluated 

and marked according to health 

and safety. 

I will complete a module test at the end 

of the section. 

Practical work will be evaluated 

and marked according how detailed the 

plan of make is. 

I will complete a module test at the end of the 

section. 

Practical work will be evaluated 

and marked according to how well the dish 

matches a particular group. 



How does this 

help with my 

understanding 

beyond the 

subject? literacy/ 

numeracy/ SMSC 

education 

(Spiritual, moral, 

social, cultural/ 

HEROs/ Careers 

awareness 

capabilities 

Reading recipes and weighing 

ingredients accurately and 

ensuring they are followed 

accurately to enable a safe product 

is made. 

 

Understanding the need for 

anyone working in the hospitality 

and catering industry to have 

qualifications of food safety and 

hygiene.  

Reading recipes and weighing 

ingredients accurately and ensuring the 

recipe is followed accurately. 

 

Understanding the need for anyone 

working in the hospitality and catering 

industry to have qualifications related 

to their practical skills.  

 

Understanding the needs of different 

groups of people and how their 

diets/food choices differ due to cultural 

and ethical choices. 

Reading recipes and weighing ingredients 

accurately and ensuring the recipe is 

followed accurately. 

 

Checking the ingredients to check that they 

match the specific group chosen. 

 

Understanding the legislation that affects 

people with allergies/ are vegan/vegetarian 

and how industry accommodates them. 

 

How does this 

link to learning I 

have done before 

or am going to 

experience later? 

Developing and improving skills 

learnt at KS3. 

 

Improving confidence in practical 

situations 

Producing higher skills dishes to 

be used when completing Unit 2 

assignment in year 11 

 

Developing and improving skills learnt 

at KS3. 

 

Learning to differentiate between 

different groups and how dishes can be 

adapted due to specific 

nutritional/cultural and ethical choices. 

This skill is needed when given a brief 

to follow when completing Unit 2 in 

year 11. 

 

Improving confidence in practical 

situations 

Producing higher skills dishes to be 

used when completing Unit 2 

assignment in year 11 

 

Improving confidence in practical situations 

Producing higher skill dishes to be used 

when completing Unit 2 assignment in year 

11 

 

Producing different dishes that would match 

different hospitality establishments. 



What can I do at 

home (with my 

family) to develop 

my understanding 

further? 

Practice preparing dishes for the 

family, trying new dishes, 

ingredients and equipment  

Practice preparing dishes for the family, 

using as a guide how to adapt recipes to 

make them more suitable for different 

groups.  Trying new dishes, ingredients 

and equipment 

Practice preparing dishes for the family, 

using as a guide how different 

establishments have different meus to suit 

their customers.  Trying new dishes, 

ingredients and equipment 

 

 


