L King James| OUR LEARNING JOURNEY

‘:i'i*;‘ ACADEMY :::pitality and Catering

TION

Transition research booklet in
preparation for KS5 Food Science and
Nutrition

Unit 1 External
assessment — 2" and
final attempt (June)

LO 5 Propose a hospitality and catering provision to
meet specific requirements

To be able to suggest

improvements to Health,

Safety & Hygiene in a range Understand how hospitality Describe the structure of the Hospitality
of settings and catering provision & Catering industry including job
operates requirements & working conditions

Unit 1 Mock
assessment

Food
Science/bact

LO4 Food Self/peer assessment

Poisoning
Research LO3 Health & Business— LO2 Operations Business —employment LO1 Industry
:‘ask ) faf?tly . insurance/liability ) legislation Advanced use complex kitchen
omewor egislation Wor ; ;
independently to 3.1-3.4 Production of equipment and utensils
Research research, planand  Nutritional e sessment _
task produce 2 course  needs/special submission May 1st Presef\tatmn
homework meal. diets techniques
Review of
making/suggest
3.1-3.4 Producti Self/peer AL
o'f bri'ef— Mock J Unit 2 Planning & Cooking to a brief AC1.1-1.4 Menu & assessment
Maths- timing Assessment Rese Nutrition. AC2.1-2.2 Dish Proposal Time
4 .- - .

weights & 2.4 Cooking to omework planning Research task

measures, brief — planning Unit 1 External . o homework

proportion & and r:duction assessment -1, tati Intro to high skill dishe Self/ Pasta/noodl Pastr:

costin P attempt (June) resemation - peboning, filleting o e e

8. P techniques accompaniments assessment  making Skills,
AC23
Menu & Time ~ Customer e e e
planning needs

AC 2.2 Environment  AC 2.1 Dish LO4 Food LO3 Health & Industry&  LO2 OperationsLO1 Industry

Proposal Poisoning Safety Operations Business \ o
Science Legislation test * Nutritic
5 b task Nutritional Test
esearch tas ;

needs/special  Ac 13 poor AC1.4 Imp

homework diets -~ A

Nutrition/excesses of cooki

. Acl.1 Nutrition Acl.2 Special Diets & deficiencies metho

~ Term 1

/peer
4 Kitchen Veg /fruit preparation & High skills— tuille,35sessment
7 . - ¥ Hygiene and food  cooking, soups, sauces and sugar & chocolate
Transition | 4 { | _— safety. Knife skills. accompaniments work & meringue
booklet/research | \
task ~ Yr9Design task

. Cooking to a brief

Key Knowledge & Skills Active Reading Assessment Points Cross Curriculum Links Units of Work



	Slide Number 1

