
Subject Long Term Plan

Hospitality and Catering Purpose: To give our students vital life skills that enable them to feed themselves and others affordably and nutritiously, now and later in life and prepare them for career opportunities in the hospitality industry.
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Year 10

Investigate what I will be 
learning in Hospitality 
and Catering this year 
and find out how I will be 
assessed;
Describe food related 
causes of ill health (U1: 
AC4.1); 
Investigate how micro-
organisms grow and 
cause food related ill 
health (U1: AC4.1).

Model preparation and 
cooking techniques to 
make seasonal fruit 
crumble (U2: AC3.1-
3.5);
Describe common types 
of food poisoning (U1: 
AC4.4).

Model preparation and 
cooking techniques to 
make homemade 
custard (U2: AC3.1-3.5); 
Identify and describe the 
symptoms of food 
induced ill health (U1: 
AC4.5)

Model preparation and 
cooking techniques to 
make sweet scones (U2: 
AC3.1-3.5);
Identify hazards relating 
to food safety that can 
lead to food induced ill 
health of consumers 
(U1: AC4.3);
Explain methods of 
controlling food safety 
(U1:AC4.3).

Model preparation and 
cooking techniques to 
make Quiche (U2: AC3.
1-3.5);
Describe the role and 
responsibilities of the 
Environmental Health 
Officer (U1: AC4.2).

Model preparation and 
cooking techniques to 
make Tear and Share 
Garlic Bread (U2: AC3.
1-3.5);
Explain food safety 
legislation in relation to 
the regulations followed 
by businesses (U1: 
AC4.3).

Model preparation and 
cooking techniques to 
make Choux pastry (U2: 
AC3.1-3.5);
Evaluate knowledge 
developed by 
completing LP 
assessment.

Pupils will know:
• how food can cause ill health.
• how hospitality and catering provision 
meets health and safety requirements.
•  how to cook dishes using a wide range of 
preparation techniques and cooking 
techniques.
Pupils will be able to:
• describe food related causes of ill health 
including Bacteria, Microbes, Chemicals, 
Metals, Poisonous plants, Allergies and 
Intolerances.
• describe common types of food poisoning 
including Campylobacter, Salmonella, E-coli, 
Clostridium perfringens, Listeria, Bacillus 
cereus and Staphylococcus aureus.
• cook a range of predominantly savoury 
dishes independently and present them 
appropriately.

Investigate what I will be 
learning in Hospitality 
and Catering this LP 
and find out how I will be 
assessed;
Explain the 
responsibilities of staff 
under personal safety 
regulations (U1: AC3.1);
Describe how 
employees and 
employers meet these 
personal safety 
regulations (U1: AC3.1).

Model preparation and 
cooking techniques to 
make Meringues (U2: 
AC3.1-3.5);
Identify risks to personal 
safety within the industry 
(U1: AC3.2).

Model preparation and 
cooking techniques to 
make Millionaires 
Shortbread (U2: AC3.1-
3.5);
Recommend personal 
safety control measures 
through the completion 
of a risk assessment 
(U1: AC3.3).

Model preparation and 
cooking techniques to 
make Swiss Roll (U2: 
AC3.1-3.5);
Identify types of 
hospitality and catering 
provision (U1: AC1.1);
Categorise the types of 
hospitality and catering 
establishments (U1: 
AC1.1).

Model preparation and 
cooking techniques to 
make Panna Cotta (U2: 
AC3.1-3.5);
Investigate and Explain 
the different service 
types within the 
hospitality and catering 
industry (U1: AC1.1).

Model preparation and 
cooking techniques to 
make Gingerbread or 
Mince Pies (U2: AC3.1-
3.5);
Evaluate the 
responsibilities of job 
roles within the 
hospitality and catering 
industry (U1: AC1.1);
Apply the hierarchy of 
job roles for hospitality 
businesses and the 
kitchen brigade (U1: 
AC1.1).

Evaluate knowledge 
developed by 
completing LP 
assessment.

Pupils will know:
• what personal safety responsibilities are 
in the hospitality workplace.
• how to identify risks to personal safety in 
hospitality and catering.
•  how to cook dishes using a wide range 
of preparation techniques and cooking 
techniques.
Pupils will be able to:
• identify the responsibilities of employees 
and employers in relation to the following 
legislation; Health and Safety at Work Act, 
Reporting of Injuries, Diseases and 
Dangerous Occurrences Regulations 
(RIDDOR), Control of Substances 
Hazardous to Health Regulations 
(COSHH), Manual Handling Operations 
Regulations and Personal Protective 
Equipment at Work Regulations (PPER).
• carry out risk assessments that identify 
focus upon the following; risks to health 
and risks to security and the level of risk 
(low, medium, high) in relation to 
employers, employees, suppliers and 
customers 
• cook a range of predominantly savoury 
dishes independently and present them 
appropriately.

Investigate what I will be 
learning in Hospitality 
and Catering this LP 
and find out how I will be 
assessed;
Analyse requirements 
for job roles within the 
hospitality and catering 
industry (U1: AC1.2);
Evaluate advantages 
and disadvantages of 
different types of 
employment contract 
and other working 
conditions (U1: AC1.3).

Model preparation and 
cooking techniques to 
make Lasagne (U2: 
AC3.1-3.5);
Explain the factors that 
affect the success of 
hospitality and catering 
providers (U1: AC1.4);
Discuss the impact of 
standards and ratings 
on the success of 
hospitality and catering 
providers (U1: AC1.
1,1.4).

Model preparation and 
cooking techniques to 
make Fruit Crumble and 
Custard (U2: AC3.1-
3.5);
Organise and assess 
the kitchen workflow 
structure (U1: AC2.1);
Describe how a kitchen 
should be designed for 
effective and safe use 
(U1: AC2.1).

Model preparation and 
cooking techniques to 
make Coleslaw with 
homemade mayonnaise 
(U2: AC3.1-3.5);
Explain stock control, 
document and 
administration systems 
(U1: AC2.1-2.2).

Review of work to date. 
WAWN activity sheet 
and exam style 
questions.

Model preparation and 
cooking techniques to 
make homemade 
Burgers (U2: AC3.1-
3.5);
Describe uses of various 
specialist equipment 
used in the kitchen (U1: 
AC2.1).

Model preparation and 
cooking techniques to 
make Fish Cakes (U2: 
AC3.1-3.5);
Describe staff 
allocations within front of 
house including; dress 
code, safety and 
security responsibilities 
(U1: AC2.2).

Model preparation and 
cooking techniques to 
make Chicken Goujons 
and Wedges (U2: AC3.
1-3.5);
Evaluate knowledge 
developed by 
completing LP 
assessment.

Pupils will know:
• how to analyse job requirements within 
the hospitality and catering industry.
• the structure of the hospitality and 
catering industry.
•  how to cook dishes using a wide range 
of preparation techniques and cooking 
techniques.
Pupils will be able to:
• identify supply and demand (availability of 
trained staff, seasonality, location), Jobs 
for specific needs, Rates of pay, Training, 
Qualifications and experience and 
Personal attributes.
• identify job roles within the industry 
(management, kitchen brigade, front of 
house, housekeeping, administration).
• cook a range of predominantly savoury 
dishes independently and present them 
appropriately.

Investigate what I will be 
learning in Hospitality 
and Catering this LP 
and find out how I will be 
assessed;
Revise content in 
preparation for external 
examination and revisit 
LP1 (U1: AC4.1 - 4.4);
Apply C.U.S.T.A.R.D 
method for answering 
exam questions (U1).

Model preparation and 
cooking techniques to 
make Meat and Potato 
Pasties (U2: AC3.1-3.5); 
Revise content in 
preparation for external 
examination and revisit 
LP2 (U1: AC3.1 - 3.5).

Model preparation and 
cooking techniques to 
make a variety of side 
dishes (U2: AC3.1-3.5);
Revise content in 
preparation for external 
examination and revisit 
LP3 (U1: AC1.2-1.4 ; 2.1 
; 3.1 - 3.5).

Model preparation and 
cooking techniques to 
make Homemade Pasta 
(U2: AC3.1-3.5);
Apply skills and 
knowledge to develop 
long answer exam style 
questions (U1).

Model preparation and 
cooking techniques to 
make various Curries 
(U2: AC3.1-3.5);
Apply Knowledge to 
explain types of 
provision related to a 
scenario (U1).

Model preparation and 
cooking techniques to 
fillet a fish or debone a 
chicken (U2: AC3.1-3.5);
Apply knowledge to 
explain types of 
provision related to a 
scenario (U1).

Model preparation and 
cooking techniques to 
make a soup of choice 
(U2: AC3.1-3.5);
Apply knowledge to 
explain types of 
provision related to a 
scenario (U1).

Pupils will know:
• how to review options for hospitality and 
catering provisions.
• how to recommend options for hospitality 
provision.
•  how to cook dishes using a wide range 
of preparation techniques and cooking 
techniques.
Pupils will be able to:
• review and summarise different 
hospitality options, explain the advantages 
and disadvantages of different options and 
draw on information to justify choices.
• recommend different hospitality and 
catering options to meet specific 
requirements and draw on information to 
justify choices. 
• cook a range of predominantly savoury 
dishes independently and present them 
appropriately.

Investigate what I will be 
learning in Hospitality 
and Catering this LP 
and find out how I will be 
assessed;
Revise content in 
preparation for external 
examination and revisit 
LP1 (U1: AC4.1 - 4.4);
Apply the C.U.S.T.A.R.D 
method for answering 
exam questions (U1).

Model preparation and 
cooking techniques to 
make Meat and Potato 
Pasties (U2: AC3.1-3.5);
Revise content in 
preparation for external 
examination and revisit 
LP2 (U1: AC3.1 - 3.5).

Model preparation and 
cooking techniques to 
make white chocolate 
Cheesecake (U2: AC3.
1-3.5);
Compare the nutritional 
needs of individuals at 
different life stages (U2: 
AC1.2).

Model preparation and 
cooking techniques for 
an optional menu (U2: 
AC3.1-3.5);
Describe how medical 
conditions impact the 
nutritional needs of 
individuals (U2: AC1.2).

Model preparation and 
cooking techniques to 
make suitable 
vegetarian dishes (U2: 
AC3.1-3.5);
Analyse the customer 
requirements for various 
special diets including; 
vegetarian, vegan, 
gluten free, and low fat 
options (U2: AC1.2).

Model preparation and 
cooking techniques to 
make suitable gluten 
free dishes (U2: AC3.1-
3.5);
Explain factors that 
need to be considered 
when planning a menu 
(U2: AC2.1).

Model preparation and 
cooking techniques to 
make Vegetable Stir Fry 
or alternative low fat 
dish (U2: AC3.1-3.5);
Evaluate knowledge 
developed by 
completing LP 
assessment.

Pupils will know:
• the different nutritional requirements of 
individuals at different life stages.
• the different nutritional requirements of 
those following special diets for ethical and 
medical needs.
• how to cook dishes using a wide range of 
preparation techniques and cooking 
techniques.
Pupils will be able to:
• describe and compare nutritional needs 
at different life stages including Childhood, 
Adulthood and Later adulthood. 
• describe and compare special diets such 
as vegan and vegetarian, medical 
conditions such as diabetes and heart 
disease.
• cook a range of predominantly savoury 
dishes independently and present them 
appropriately.

Year 11 

Investigate what I will be 
learning in Hospitality 
and Catering this year 
and find out how I will be 
assessed;
Analyse the assignment 
brief related to Year 11 
Controlled Assessment 
and develop initial ideas.

Model preparation and 
cooking techniques to 
debone a chicken (U2: 
AC3.1-3.5);
Describe functions of 
nutrients in the human 
body (U2: AC1,1); 
Revise food related 
causes of ill health, 
bacteria growth and 
food poisoning through 
homework materials 
(U1: AC4.1,4.4). 

Model preparation and 
cooking techniques to 
fillet a fish (U2: AC3.1-
3.5);
Explain the 
characteristics of 
unsatisfactory nutritional 
intake (U2: AC1.3).

Model preparation and 
cooking techniques to 
make a suitable dish for 
Flip Flops brief (U2: 
AC3.1-3.5);
Revise symptoms and 
cause of ill health and 
how to control food 
safety hazards through 
homework materials 
(U1: AC4.5,4.3).

Model preparation and 
cooking techniques to 
make a suitable dish for 
Flip Flops brief (U2: 
AC3.1-3.5);
Describe dietary needs 
of specific groups of 
individuals (U2: AC1.2).

Model preparation and 
cooking techniques to 
make a suitable dish for 
Flip Flops brief (U2: 
AC3.1-3.5);
Compare the nutritional 
needs of two customers 
who will visit the Flip 
Flops complex (U2: 
AC1.2).
Revise the role of the 
environmental health 
officer and legislation 
through homework 
materials (U1: AC4.2-
4.3).

Model preparation and 
cooking techniques to 
make a suitable dish for 
Flip Flops brief (U2: 
AC3.1-3.5);
Review coursework 
completion during LP1;
Review revision 
completion through Unit 
1 Assessment.

Pupils will know:
• the importance of nutrition when planning 
menus.
• how to menu plan.
• how to cook dishes using a wide range of 
preparation techniques and cooking 
techniques.
Pupils will be able to:
• describe functions of nutrients in the human 
body and explain
characteristics of unsatisfactory nutritional 
intake.
• compare nutritional needs of specific groups 
of people and apply knowledge to develop a 
suitable menu.
• cook a range of predominantly savoury 
dishes independently and present them 
appropriately.

Investigate what I will be 
learning in Hospitality 
and Catering this LP 
and find out how I will be 
assessed;
Review completion of 
AC1.1 and AC1.3 
nutrition on coursework 
documentation.

Model preparation and 
cooking techniques to 
make a suitable dish for 
Flip Flops brief (U2: 
AC3.1-3.5);
Revise personal safety 
regulations and risk 
assessments (U1: AC3.
1-3.2);
Describe dietary needs 
of specific groups of 
individuals (U2: AC1.2).

Model preparation and 
cooking techniques to 
make a suitable dish for 
Flip Flops brief (U2: 
AC3.1-3.5);
Compare the nutritional 
needs of two customers 
who will visit the Flip 
Flops complex (U2: 
AC1.2).

Model preparation and 
cooking techniques to 
make a suitable dish for 
Flip Flops brief (U2: 
AC3.1-3.5);
Revise types of 
establishments and 
preparation techniques 
(U1: AC1.1).

Model preparation and 
cooking techniques to 
make a suitable dish for 
Flip Flops brief (U2: 
AC3.1-3.5);
Identify factors that 
need to be considered 
in order to meet the Flip 
Flops brief (U2: AC2.1).

Model preparation and 
cooking techniques to 
make a suitable dish for 
Flip Flops brief (U2: 
AC3.1-3.5);
Analyse 4 suitable 
dishes of choice for the 
Flip Flops brief;
Revise the hospitality 
and catering industry 
structure (U1: AC1.1).

Model preparation and 
cooking techniques to 
make a suitable dish for 
Flip Flops brief (U2: 
AC3.1-3.5);
Review coursework 
completion during LP2;
Review revision 
completion through Unit 
1 Assessment.

Pupils will know:
• what factors need to be considered when 
planning and proposing a menu.
• how dishes on a menu address 
environmental issues.
• how to cook dishes using a wide range of 
preparation techniques and cooking 
techniques.
Pupils will be able to:
• describe factors including Time of year e.
g. seasonality of commodities, seasonal 
events, Skills of staff, Equipment available, 
Time available, Type of provision e.g. 
service, location, size, standards, Finance 
e.g. costs, customer needs and Client 
base.
• explain how dishes meet environmental 
issues by considering Preparation and 
cooking methods, Ingredients used, 
Packaging, Conservation of energy and 
water, Reduce, reuse, recycle and 
Sustainability e.g. food miles, provenance.
• cook a range of predominantly savoury 
dishes independently and present them 
appropriately.

Investigate what I will be 
learning in Hospitality 
and Catering this LP 
and find out how I will be 
Assessed;
Analyse 4 suitable 
dishes of choice for the 
Flip Flops brief.

Apply planning skills to 
create a time and 
production method plan 
for the coursework 
dishes (U2: AC2.4);
Model preparation and 
cooking techniques 
during mock practical 
examination (U2: AC3.1-
3.5);
Revise contract types 
and factors affecting 
successful businesses 
(U1:AC1.2-1.3).

Outline chosen dishes 
for unit 2 controlled 
assessment with 
reasoning;
Justify dish choices for 
practical examination 
(U2: AC3.1-3.5);

Model preparation and 
cooking techniques to 
make a suitable dish for 
Flip Flops brief (U2: 
AC3.1-3.5).
Identify how chosen 
dishes meet customer 
needs (U2: AC2.3).

Review of work to date. 
WAWN activity sheet 
and exam style 
questions.

Model preparation and 
cooking techniques to 
make a suitable dish for 
Flip Flops brief (U2: 
AC3.1-3.5);
Revise kitchen workflow, 
stick control and 
administration of 
hospitality and catering 
businesses (U1:AC2.1-
2.2).
Respond to production 
plan and mock practical 
feedback in order to 
prepare for practical 
EXAMINATION (U2: 
AC2.4);

Model preparation and 
cooking techniques to 
make a suitable dish for 
Flip Flops brief (U2: 
AC3.1-3.5).
Explain how cooking 
methods impact the 
nutritional value of food 
(U2: AC1.4);
Revise equipment, staff 
roles and allocations 
(U1: AC2.2);

Model preparation and 
cooking techniques to 
make a suitable dish for 
Flip Flops brief (U2: 
AC3.1-3.5).
Review coursework 
completion during LP2;
Review revision 
completion through Unit 
1 Assessment.

Pupils will know:
• how to plan a production of dishes for a 
menu.
• how to explain how menu dishes meet 
customer needs.
• how to cook dishes using a wide range of 
preparation techniques and cooking 
techniques.
Pupils will be able to:
• plan a sequenced time plan that contains 
the following information; Mise en place, 
Cooking methods, Cooling, Hot holding, 
Completion, Serving (presented as if to be 
served), Waste, Equipment, Commodity 
quantities, Tools, Contingencies, Health, 
safety and hygiene, Quality points and 
Storage.
• explain how a menu meets customer 
needs including; Nutritional, Organoleptic 
and Cost e.g. premium priced dishes, 
value for money. 
• cook a range of predominantly savoury 
dishes independently and present them 
appropriately.

Investigate what I will be 
learning in Hospitality 
and Catering this LP 
and find out how I will be 
assessed;
Model preparation, 
cooking and 
presentation techniques 
during practical 
examination (U2: AC3.1-
2.5).

Assess production plan 
progress and evaluate 
following production of 
dishes to enhance the 
order of work (U2: AC2.
4);
Develop production plan 
to gain highest grade 
levels (U2: AC2.4);
Revise kitchen workflow, 
stick control and 
administration of 
hospitality and catering 
businesses (U1:AC2.1-
2.2).

Explain how cooking 
methods impact the 
nutritional value of food 
(U2: AC1.4);
Review areas for 
development on Unit 2 
controlled assessment 
and develop areas of 
focus (U2).

Submit Unit 2 Controlled 
Assessment (U2).
Revise equipment, staff 
roles and allocations 
(U1: AC2.2).

Respond to controlled 
assessment feedback 
and develop written 
work using areas of 
focus (U2);
Revise Unit 1 content 
through knowledge 
organiser development.

Apply knowledge to 
scenario 1 - London 
Sporting Event for 
revision purposes (U1:
AC4.1-4.5); 
Apply knowledge to 
scenario 2 Restaurant 
choices in small village 
(U1:AC2.3,5.2).

Review learning through 
long answer question 
practice applying C.U.S.
T.A.R.D (U1).
Revise content following 
RAG rating of areas for 
development in 
preparation for mock 
examination (U1).

Pupils will know:
• how to cook dishes using a wide range of 
preparation techniques and cooking 
techniques.
• how to assure the quality of commodities 
to be used in food preparation.
• how to complete dishes using 
presentation techniques. 
• how to use food safety practices 
effectively during practical.
Pupils will be able to:
• cook a range of predominantly savoury 
dishes independently and present them 
appropriately.
• assess quality of food using organoleptic 
qualities of Smell/Aroma, Touch and Sight.
• present dishes taking into consideration 
Portion control, Position on serving dish, 
Garnishes and Creativity. 
• ensure dishes are prepared considering 
Health, safety and hygiene points.


