
Year 11  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. 

In year 10 we cover all aspects of Unit 1 (External exam) and Unit 2 (Assignment) 

 

 

Year group 

Subject 

Autumn  Spring Summer  

Content  

What will I learn? 

What do I need to 

know? 

Revision work for 

LO1: Understand the environment 

in which hospitality and catering 

providers operate.  

LO2: Understand how Hospitality 

and catering providers operate. 

LO3: Understand how Hospitality 

and catering provision meets 

health and safety requirements. 

Other curriculum revision  

Design brief is given and work will 

start on their assignment. 

Recap nutrition, nutritional needs, 

menu planning, consumer needs, 

planning. 

 

The meal/selection of dishes should 

include accompaniments and show 

excellent presentation skills.  

This should include:  

• meat/poultry/fish/vegetarian 

alternatives 

 



 • eggs and dairy produce  

• cereals, rice, pasta, or flour 

 • fruit and vegetables 

 

Skills/applications 

What will I learn 

to do? 

By using past papers you will be 

practising, answering questions, 

especially those that require 

longer answers and bringing 

together different aspects of the 

curriculum  

Plan, trial, prepare, cook and serve a 

three course meal or range of dishes for 

a target group, or target catering outlet. 

 

Learn how  

 

Key questions that 

I will have to 

consider in the 

unit. 

   

How will my 

learning be 

assessed? 

Mock exam in November and a 

series of exam questions under 

timed conditions. 

I will complete the Unit 2 assignment. 

This consists of 8hrs written project 

with a 2 hr practical exam 

I will complete the Unit 1 exam. This consists 

of a written paper that lasts 1 ½ hrs. 

How does this 

help with my 

understanding 

beyond the 

subject? literacy/ 

numeracy/ SMSC 

education 

(Spiritual, moral, 

social, cultural/ 

HEROs/ Careers 

awareness 

capabilities 

Real life scenarios are used in 

exams to incorporate the 

knowledge in the curriculum and 

to resolve issues surrounding the 

industry.  

Real life scenarios are used in brief to 

incorporate the knowledge in the 

curriculum and to resolve issues facing 

specific groups and specific 

establishments. 

 



How does this 

link to learning I 

have done before 

or am going to 

experience later? 

This work will be bring together 

all work to be able to successfully 

complete the exam in June. 

This work will be bring together all 

work to be able to successfully 

complete the assignment by Easter.  

 

What can I do at 

home (with my 

family) to develop 

my understanding 

further? 

Watch tv programmes such as 

Amazing hotels to see if they can 

recognise staffing, types of 

services offered and what makes 

the establishment stands out.  

Watch tv programmes such as Master 

Chef to see if they can get ideas for 

higher skill dishes, with regard to  

 

 

 


