SJBC Curriculum Termly Plan: Y10 Hospitality & Catering 
 
	Term 
	Topic(s) and links to other subjects 
	Core Knowledge 
	Core Vocabulary  
	Assessment 
	Resources 

	Autumn 
1 
	Unit1: Hospitality and Catering Industry. 
 
1.3.1 -1.3.2 Health and safety in hospitality and catering provision 
 
 
 
 
 
 
 
Unit 2: Hospitality and Catering in Action 
 
Practical lessons  
	Students will learn about the causes of food-related illness and how poor practices can lead to contamination. They will also explore the principles of HACCP and understand the key health and safety legislation that governs the hospitality and catering industry.  
 
This unit helps students recognize the importance of effective hygiene, hazard control, and safe working practices in maintaining a safe and compliant hospitality environment. 
 
In practical lessons, students will develop essential food preparation skills, apply health and safety practices, and understand how nutrients relate to the ingredients and dishes they create. 
	Risk Assessment 
HASAWA 
PPER 
COSHH 
MHOR 
HACCP 
  
	 
	Books 
Teams  
Organizers 
 

	Autumn 2 
	Unit 1: Hospitality and Catering Industry. 
 
1.4.1 - 1.4.2 Food related causes and symptoms of ill health 
 
 
 
Unit 2: Hospitality and Catering in Action 
 
 
Practical lessons 
 
	In Unit 1, students will explore the causes and symptoms of food-related illness and learn how to prevent them through hygiene and safety practices. They will also understand how to work safely in hospitality settings. 
During practical sessions, students will refine core food preparation techniques, adhere to health and safety standards, and explore the nutritional value of the ingredients used within their dishes. 
	Allergen 
Allergic reaction 
Anaphylaxis    
Food labeling- regulations  
Food Safety Act 
Intolerances 
Micro-organism 
Non-visible symptoms  
Pathogenic  
Visible symptoms 
 
	 
	Books 
Teams  
Organizers 
 

	Spring 1 
	Unit 1: Hospitality and Catering Industry. 
 
1.1.1 - Hospitality and catering industry 
 
 
 
 
 
 
 
 
UNIT 2: Practical lessons 
 
	Students explore how the industry works and the wide range of establishments that provide food and accommodation. They learn about key job roles, the skills and qualities needed for employment, and the working conditions staff may experience. Students also develop an understanding of the laws, health and safety requirements, and procedures that keep both customers and employees safe.  
 
 
 
In Unit 2, students will take part in practical lessons to develop their food preparation and cooking skills. They will learn how to safely use equipment, prepare ingredients, and apply a range of cooking methods while working hygienically. These lessons will help students build confidence and improve their skills in producing and presenting dishes.  
 
	Hospitality  
Catering 
Accommodation  
Provision 
Ratings 
Residential 
Non-Residential  
Commercial  
Non-Commercial  
Customer 
Menu 
 
	Mini quizzes 
 
End of topic assessment  
 
Skills audit 
 
Success criteria (formative assessment) 
 
PPE 
 
 
	Books 
Teams  
Organizers 
 
 

	Spring 2 
	Unit 2: Hospitality and Catering in Action 
 
1.2.1 Hospitality and catering industry 
 
 
 
 
 
 
UNIT 2: Practical lessons 
 
	In this unit, students will learn about the structure of the hospitality and catering industry, including different sectors, types of establishments, and job roles. They will also explore the operations of front and back of house, understanding how staff work together to provide an efficient service and meet customer needs. 
 
 
 
Students will continue to develop practical skills in preparing, cooking, and professionally presenting dishes using safe, hygienic, and effective methods 
 
	Digital Systems 
FIFO 
Stock Control 
Temperature Control 
Workflow 
	Mini quizzes 
 
Skills audit 
 
Success criteria (formative assessment) 
 
 
 
	Books 
Teams  
Organizers 
 

	Summer 1 
 
	Unit 2: MOCK NEA - Hospitality and Catering in Action 
 
 
· Nutritional value/needs 
· Cooking Methods 
· Factor affecting dishes 
 
 
 
 
 
 
Unit 1: The Hospitality and Catering Industry. 
 
	In Unit 2, students will learn how cooking methods affect nutrition and apply this knowledge in practical lessons by developing their food preparation skills and using safe and healthy techniques. They will also learn and understand how different factors affect dishes, such as cost, time, dietary requirements, equipment and ingredient availability, and how these influence the planning and preparation of meals to meet the needs of the client. 
 
 
Students will be revising all the key topics covered in Unit 1 to strengthen their understanding and prepare effectively for the exam in June. 
 
 
 
	Preparation skills 
Cooking methods 
Nutritional needs 
Nutrition 
Factors 
Food skills 
 
 
 
	MOCK NEA 
 
Mini quizzes 
 
Skills audit 
 
Success criteria (formative assessment) 
 
PPE 
 
	Books 
Teams  
Organizers 
 

	Summer 2  
	Unit 2: Hospitality and Catering in Action 
 
· Menu Planning  
· Evaluation 
 
	Students will produce time plans to prepare and present dishes selected for specific clients. They will then evaluate their dishes, considering taste, presentation, and how effectively the dishes meet the client’s requirements. 
 
 
	Time plan 
Mise en place 
Review 
Evaluation 
 
 
	MOCK NEA 
 
Mini quizzes 
 
Skills audit 
 
Success criteria (formative assessment) 
 
	Books 
Teams  
Organizers 
 


 
 
 
 





 
SJBC Curriculum Termly Plan: Y11 Hospitality & Catering 
	Term 
	Topic(s) and links to other subjects 
	Core Knowledge 
	Core Vocabulary  
	Assessment 
	Resources 

	Autumn 
1 
	 
Unit 1: The Hospitality and Catering Industry. 
 
· EHO 
· Health and safety law 
· Bacteria  
 
Unit 2: Hospitality and Catering in Action 
 
· Practical lessons- Plating Techniques 
 
	Students will consolidate how the hospitality and catering industry operates, focusing on environmental responsibilities, the role of Environmental Health Officers, and how to prevent food poisoning through safe food handling and awareness of bacteria. 
 
 
During practical sessions, students will refine core food preparation techniques, adhere to health and safety standards, and explore the nutritional value of the ingredients used within their dishes. 
 
	Sustainability 
Legislations 
Environmental Health Officer 
Micro-organisms 
Dietary requirements 
Techniques 
Garnish  
 
 
 
 
 
	Mini quizzes 
 
End of topic assessment  
 
Skills audit 
 
Success criteria (formative assessment) 
 
 
 
 
 
 
 
	Books 
Teams  
Organizers 
 

	Autumn 2 
	Unit 1: The Hospitality and Catering Industry. 
 
 
· Target Customer 
· Customer needs 
· Sustainability  
 
 
 
Unit 2: Hospitality and Catering in Action 
 
 
	Students consolidate how the hospitality and catering industry identifies target customers and meets customer needs through appropriate services, facilities, and food choices, while also learning about sustainability and how businesses reduce waste and use resources responsibly. 
 
 
 
Students continue will improve their food preparation skills, follow health and safety practices, and learn about the nutritional value of the ingredients they use. 
	Leisure 
Business 
Residents 
Customer rights 
Inclusion 
Nutritional value 
Factors 
Sustainable 
 
 
 
 
	Mini quizzes 
 
End of topic assessment  
Skills audit 
 
Success criteria (formative assessment) 
 
MOCK 
 
 
	Books 
Teams  
Organizers 
 

	Spring 1 
	Unit 2: Hospitality and Catering in Action 
 
 
 
 
 
 
 
 
 
 
 
 
Unit 1: The Hospitality and Catering Industry. 
 
 
	In Unit 2, students will complete a Non-Exam Assessment (NEA) where they will learn how to plan, prepare and evaluate dishes for a hospitality and catering scenario. They will explore nutritional value and dietary needs, understand how cooking methods affect food, and learn about factors that influence dishes, such as cost, time and dietary requirements. Students will develop practical cooking skills and knowledge of safe and hygienic food preparation. 
 
 
 
Revision sessions focused on preparing for the February mocks. 
	Preparation skills 
Cooking methods 
Time plan 
Mise en place 
Nutritional needs 
Portion control 
Sensory qualities 
Evaluation 
Client brief 
Presentation 
Food hygiene 
Cross-contamination 
Equipment selection 
Food waste 
Temperature control 
 
	Mini quizzes 
 
End of topic assessment  
Skills audit 
 
Success criteria (formative assessment) 
 
 
	Books 
Teams  
Organizers 
 

	Spring 2 
	Unit 1: Hospitality and Catering Industry. 
 
1.1.1 - 1.2.1 Hospitality and catering industry 
 
	Students consolidate how the industry works and the wide range of establishments that provide food and accommodation. Revise key job roles, the skills and qualities needed for employment, and the working conditions staff may experience. Students also develop an understanding of the laws, health and safety requirements, and procedures that keep both customers and employees safe.  
 
 
 
 
 
 
 
 
 
 
	Hospitality 
Catering 
Commercial 
Non-commercial  
Customer service 
Job roles 
Responsibilities 
Qualifications 
Personal attributes 
Establishments 
Brigade system 
COSHH (Control of Substances Hazardous to Health) 
PPE (Personal Protective Equipment) 
 
	Mini quizzes 
 
End of topic assessment  
 
Success criteria (formative assessment) 
 
Past Exam Questions  
 
	Books 
Teams  
Organizers 
 

	Summer 1 
	Unit 1: The Hospitality and Catering Industry. 
 
	Students will be revising all the key topics covered in Unit 1 to strengthen their understanding and prepare effectively for the final GCSE exam in June. They will revisit essential knowledge about the hospitality and catering industry, job roles, working conditions, and health and safety requirements, ensuring they are confident and ready to apply this learning in the exam. 
 
 
	Temperature danger zone 
Food Hygiene 
Contamination 
Pathogens 
Monitoring 
Record keeping 
 
	Mini quizzes 
 
End of topic assessment  
 
Success criteria (formative assessment) 
 
Past Exam Questions 
 
	Books 
Teams  
Organizers 
 

	Summer 2  
	Unit 1: The Hospitality and Catering Industry. 
 
 
 
 
 
	Students will continue with revision activities to prepare for their GCSE examinations, reviewing key topics and practising exam-style questions to strengthen their knowledge and confidence 
	Legislation 
Hazard 
Risk 
Control measures 
Food safety 
Manual handling 
 
	Mini quizzes 
 
End of topic assessment  
 
Success criteria (formative assessment) 
 
Past Exam Questions 
 
	Books 
Teams  
Organizers 
 


 

