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AUTUMN SPRING SUMMER 

Half term 1: 

Introduction to Hospitality 

& Catering 

Half term 2: 

Level 2 Hygiene certificate 

& structure of the industry 

 

Half term 3: 

Job roles, responsibilities & 

attributes 

Cooking methods 

Half term 4: 

Hotel facilities, Service types, 

Bacteria, Hazards, COSHH, 

workflow, budgets & 

Contracts, contract catering 

Half term 5: 

Nutrients, 

Customers, life 

stages & their needs, 

Organoleptic, 

allergens, 

intolerance & 

Suppliers 

Half term 6: 
Bacteria, Environmental 
impact, EHO, legislation, 

Restaurant ratings & 
media 

By the end of this 

term, pupils will know….. 

By the end of this term, 
pupils will know….. 

By the end of this 

term, pupils will 

know….. 

By the end of this 

term, pupils will know….. 

By the end of this 

term, pupils will 

know….. 

By the end of this 

term, pupils will know….. 

Knowledge 

• Expectations, roles 

and responsibilities 

• Job role, team and 

workspace 

• Culinary terms 

• Industrial 

equipment and 

their uses 

• Structure of the 

industry 

• Range of 

establishments 

Skills 
• Essential skills 

(Listening, 
Speaking, Problem 
solving, Creativity, 
Adapting, Planning, 
Leadership, 
teamwork) 

• Rubbing in technique 

Knowledge 

• Different types of 

Provisions 

• Commercial 

• Non-Commercial 

• Residential 

• Non-residential 

Skills 

• Essential skills 
(Listening, 
Speaking, Problem 
solving, Creativity, 
Adapting, Planning, 
Leadership, 
teamwork) 

• Be able to analyse 

scenarios 

• Ability to suggest 

and recommend 

based on scenarios 

Knowledge 

• The structure of the 

kitchen brigade 

• Kitchen brigade 

Jobs roles and 

responsibilities 

• The structure of 

hotels including 

front of house 

• Job roles and 

responsibilities 

within a hotel 

• Personal attributes 

needed within 

Hospitality & 

Catering 

• Different cooking 

methods 

Skills 

• Essential skills 

Knowledge 

• Types of facilities 

hotels offer. 

• Types of service 

type including 

advantages & 

disadvantages 

• Types of bacteria 

• HACCP – Analysing 

hazards and control 

measures 

• COSHH – Hazards 

chemicals and how 

to reduce risks. 

• Workflow and 

delivery stages 

• How to budget, 

costs, overheads, 

labour, and VAT 

• Contracts, pay and 

benefits of 

Knowledge 

• Nutrients, 

where they are 

found and their 

function 

• Different types 

of customers, 

life stages and 

their needs  

• Special dietary 

requirements 

• Allergens, 

intolerances and 

medical 

conditions 

• Different types 

of suppliers 

• How 

organoleptic 

characteristics 

impact dishes 

Knowledge 

• Carbon footprint 

• Food miles 

• Seasonality  

• Sustainability  

• Conservation 

• Reduce, recycle 
and reuse 

• The role of the 
EHO and their 
responsibilities  

• The different 
regulations and 
legislation businesses 
need to adhere to 

• Types of 
restaurant ratings & 
reviews 

• How media can 
be used within the 
industry 
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• Baking 
• Portion control 
• Presentation 
• Reduction 
• Roux 
• Rolling 
• Shaping 
• Blind baking 
• Stewing 
• Crimping 
• Aeration 
• Setting 
• Bain Marie 

Knife skills: 
• Julienne 
• Brunoise 
• Baton 
• Chiffonade 
• Dicing 
• Slicing 

Events & professional 
partners 

• West Morland show 
• Café studio 
• Skills workshops Knife 

skills & Risotto 
 
 
 
 
 
 

• Reviewing your own 

recommendations 

• Effectively plan and 

structure answers 

• Be able to discuss 

topics  

• Effectively 

communicate in 

different ways 

• Be able to compare 

and justify topics 

• Deep frying 

• Deboning chicken 

• Aeration 

• Portion controlling 

• Emulsions 

• Lamination and 

crimping 

• Bain Marie 

Events & professional 
partners 

• Apprenticeship 
evening 

• Christmas dinner  
• Café studio 
• Café Q 

 

(Listening, 
Speaking, Problem 
solving, Creativity, 
Adapting, Planning, 
Leadership, 
teamwork) 

• Be able to identify 

jobs within the 

kitchen brigade 

• Ability to describe 

the kitchen brigade 

roles and 

responsibilities  

• Be able to identify 

jobs within a hotel 

structure 

• Ability to describe 

hotel roles and 

responsibilities  

• Effectively outline 

the personal 

attributes needed 

within the industry 

• Be able to discuss 

topics such as 

personal attributes 

• Rolling 

• Shaping 

• Bain Marie 

• Choux pastry 

• Enriched dough 

• Kneading/proving/ 

Shaping 

• Setting with eggs 

• Piping 

different contracts 

• How contract 

caterers work 

Skills 

• Essential skills 
(Listening, 
Speaking, Problem 
solving, Creativity, 
Adapting, Planning, 
Leadership, 
teamwork) 

• Be able to identify 

services within the 

industry and 

explain their 

advantages & 

disadvantages 

• Be able to analyse 

hazards and apply 

control measures. 

• Be able to identify 

chemicals 

hazardous to health 

and suggest ways 

to reduce risks. 

• Be able to 

demonstrate the 

workflow process 

and delivery stages 

• Be able to budget, 

work out 

overheads, profit & 

costs. 

• Caramelising 

• Deep frying 

Skills 

• Essential skills 
(Listening, 
Speaking, 
Problem solving, 
Creativity, 
Adapting, 
Planning, 
Leadership, 
teamwork) 

• Be able to 

review dishes 

and identify 

nutrients within 

the dish & 

outline their 

function. 

• Discuss how 

different 

customers & life 

stages have 

different needs 

• Explain the 

special dietary 

requirements 

• Be able to 

compare 

allergens and 

intolerances and 

discuss 

symptoms and 

causes. 

• Explain the 

difference 

between 

Skills 

• Essential skills 
(Listening, Speaking, 
Problem solving, 
Creativity, Adapting, 
Planning, Leadership, 
teamwork) 

• Be able to 
discuss how food 
miles, carbon footprint 
and seasonality has an 
impact on the 
environment. 

• Discuss ways in 
which establishments 
can become more 
sustainable for 
example buying local, 
growing their own and 
composting. 

• Analyse how 
establishment within 
the industry conserve 
energy & water, 
reduce, recycle and 
reuse to reduce their 
environmental impact 

• Be able to 
review the role and 
responsibilities of the 
EHO. 
Be able to justify how 
establishments can be 
benefitted or impact 
from reviews, ratings 
and media. 

• Be able to effectively 
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• Aeration 

• Presentation skills 

• Unmoulding 

• Emulsions  

 
 
Events & professional 
partners 
Lancaster & Morecambe 
college 
Gilpin source practical 
Café studio 

• Crimping 

• Poaching 

• Afternoon tea 

•  Portion control 

• Lamination 

• Rubbing in 

• Shaping 

• Blind baking 

Events & professional 
partners 
Cornvale butchers visit 
Café studio 

 

suppliers within 

the industry. 

• Be able to 

analyse the 

organoleptic 

characteristics 

of dishes. 

• Blind baking 

• Tempering 

• Mincing 

• Setting 

• Plating up and 

presentation 

• Segmenting and 

garnishing 

Events & professional 
partners 
JMP suppliers visit 
Café studio 
 

plan dishes 

• Plating up and 

presentation 

• Segmenting and 

garnishing 

Events & professional 
partners 
L’Enclume & Rogan and Co 
visit 
Café studio 
 

Key Tier 3 disciplinary 

vocabulary: 

Culinary, Equipment, 
responsibilities, Julienne, 
Brunoise, Chiffonade, 
Reduction, Roux, Rolling 
Shaping, Blind baking, 
Stewing, Crimping, 
Aeration, Setting, Bain 
Marie 

Key Tier 3 disciplinary 

vocabulary: 

Effectively, communicate, 

Justify, Deboning , Aeration, 

Portion controlling, 

Emulsions, Lamination, 

crimping, Bain Marie, 

Provisions, Commercial, 

Non-Commercial, 

Residential, Non-residential 

Key Tier 3 disciplinary 

vocabulary: 

Kitchen Brigade, 

Responsibilities, Attributes, 

Bain Marie, Choux pastry, 

Aeration, Unmoulding, 

Emulsions  

 

Key Tier 3 disciplinary 
vocabulary: 
Disadvantages, Advantages, 

HACCP, COSHH, Control 

measures, Overheads, 

profit, labour, VAT, 

Workflow, Hazardous, 

Caramelising, Crimping, 

Lamination 

 

Key Tier 3 disciplinary 
vocabulary: 
Nutrients, Suppliers, 
Special dietary 
requirements, 
Allergens, 
Intolerances, 
Symptoms, Analyse, 
Organoleptic, 
Characteristics, 
Segmenting, Garnishing 

Key Tier 3 disciplinary 
vocabulary: 
Carbon foot print, Food miles, 
traceability, Seasonality, 
Sustainable, Establishments, 
Conservation, Environmental 
health officer, 
Responsibilities, Effectively, 
Presentation, 
Segmenting, Garnishing 




