Subject Curriculum Map: Catering Technical Award

Year Group: 11 — September 2024 — Qualify 2025

Exam Board: WIJEC

Assessment Method:

Unit 1 examination — Year 11 - Externally marked 40% of final grade

Grading: Level 1 Pass, Level 2 Pass, Level 2 Merit, Level 2 Distinction

Unit 2 coursework — Year 11 — internally marked and externally moderated — 60% of final grade

Grading: Vocational Awards are awarded on an 8-point scale: Level 2 Distinction*, Level 2 Distinction, Level 2 Merit, Level 2 Pass, Level 1 Distinction*,
Level 1 Distinction, Level 1 Merit, Level 1 Pass.

Curriculum Intent:

The WIJEC Level 1/2 Vocational 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. This further study
would provide learners with the opportunity to develop a range of specialist and general skills that would support their progression to employment.
Employment in hospitality and catering can range from waiting staff, receptionists and catering assistants to chefs, hotel and bar managers and food
technologists in food manufacturing. All of these roles require further education and training either through apprenticeships or further and higher education.

Curriculum Implementation:

Students have 5 lessons over a fortnight to complete both Unit 1 - The Hospitality and Catering Industry (Exam unit), Unit 2 - Hospitality and Catering in
Action (Coursework unit)

The WIEC Level 1/2 Vocational Award in Hospitality and Catering is made up of two mandatory units:
Unit 1 - The Hospitality and Catering Industry
Unit 2 - Hospitality and Catering in Action

Learners must complete both units.



This structure has been designed to develop in learners the knowledge and understanding related to a range of hospitality and catering providers; how they
operate and what they must consider to be successful. There is the opportunity to learn about issues related to nutrition and food safety and how they affect
successful hospitality and catering operations. In this qualification, learners will also have the opportunity to develop some food preparation and cooking
skills as well as transferable skills of problem solving, organisation and time management, planning and communication.

Curriculum Impact:

Each of the units of the WJEC Level 1/2 Vocational Award in Hospitality and Catering has been designed so that knowledge, skills, and understanding are
developed through tasks that have many of the characteristics of real work in the sector. Each unit has what is referred to as an applied purpose, which acts
as a focus for the learning in the unit. They have been devised around the concept of a ‘plan, do, review' approach so that learners take part in practical
activities in different contexts in order to learn the related theories. This approach mirrors many work-related activities in the hospitality and catering sector
and also provides for learning in a range of contexts. As such, the qualification provides learners with a broad appreciation of work in the hospitality and
catering sector and wider opportunities for progression into further education, employment, or training.

Unit 1: The Hospitality and Catering Industry Learners apply their learning by considering all aspects of the vocational sector. They should acquire knowledge
of all aspects of the industry and be able to propose new hospitality and catering provision for specific locations. Learners will be able to use their learning of
different types of establishment and job roles to determine the best option. They will then apply their learning in relation to front of house and kitchen

operations to determine how the proposed hospitality and catering provision will operate efficiently legally and financially viable whilst meeting the needs of
their potential market. This unit provides a broad introduction to the vocational sector in a way that is purposeful and develops a range of transferable skills.

Unit 2: Hospitality and Catering in Action Learners apply their learning to safely prepare, cook and present nutritional dishes. They will draw on their learning
of different types of provision and kitchen and front of house operations in Unit 1, as well as personal safety in their preparations. The content is relevant not
only to employees within food production, but also those with a responsibility for food safety in the industry, nutritionists and managers and owners. This
extends the learners appreciation of the whole vocational area beyond the kitchen environment.



Curriculum Map - Year 11 — Qualify 2025

Autumn 1 Unit 2 Hospitality and Catering in Action Internal assessment code 5409U2
Unit 2 Coursework section - Year 11
WIEC NEA - An assignment brief will be provided by WJEC, which will include a scenario and several tasks. The assignment brief
will be set annually by WJEC and issued to centres.

Unit title Hospitality and catering in action —

This unit is internally assessed through controlled assessment.
The assessment contributes 60% to the overall qualification grade.

Overview of unit

In this unit learners will gain knowledge and understanding of the importance of nutrition and how to plan nutritious menus. They
will learn the skills needed to prepare, cook and present dishes. They will also learn how to review their work effectively.

Autumn 1
Themes, Concepts &
Ideas

NEA COURSEWORK UNIT 2 Year 11
2.1.1 Understanding the importance of nutrition

2.1.2 How cooking methods can impact on nutritional value

Autumn 1
Knowledge and
understanding

2.1.1 Understanding
the importance of
nutrition

NEA COURSEWORK UNIT 2 Year 11
2.1.1 Understanding the importance of nutrition

Learners should know and understand the function of the following nutrients and have an awareness of the need for a
balanced/varied diet:

e Macronutrients
e Micro Nutrients

Learners should be able to apply their knowledge of nutrition to: Different life-stages:

adults; early, middle, late (elderly)
children; babies, toddlers, teenagers.
Special dietary needs for individuals who:

e require different energy requirements based on lifestyle, occupation, age or activity level

e require special diets

¢ have medical conditions; allergens, lactose intolerance, gluten intolerance, diabetes (type 2), cardiovascular disorder, iron
deficiency

e have dietary requirements, such as religious beliefs

e are pescatarians, vegetarians, vegans.




Practical application of skills - practical cooking lessons

Autumn 1
Knowledge and
understanding
2.1.2

How cooking
methods can impact
on nutritional value

2.1.2 How cooking methods can impact on nutritional value

Learners should know and understand how cooking methods impact on nutritional value.

Practical application of skills - practical cooking lessons

Autumn 2
Themes, Concepts &
Ideas

NEA COURSEWORK UNIT 2 Year 11
2.2.1 Factors affecting menu planning

Autumn 2
Knowledge and
understanding
2.2.1 Factors
affecting menu
planning

2.2.1 Factors affecting menu planning
NEA COURSEWORK UNIT 2 Year 11
Learners should be aware of the following factors when planning menus:

e cost

e portion control

e balanced diets/current nutritional advice

e time of day

e clients/customers.

e equipment available — the type of equipment required to produce a menu, specialist equipment, hand-held and electrical

equipment.

e skills of chef — preparation, cooking and presentation, related to the needs of the dishes/menu/customer.

e time available — and type of provision e.g. service, location, size, standards — the production of dishes/menu in the time
allowed. How to prepare, cook and present more than one dish at the same time.

e environmental issues — conservation of energy and water — how can the production of dishes be sustainable by using less
energy and reducing consumption of water? Learners should know and understand the following terms: reduce, reuse,
recycle, sustainability.

e time of year — seasonality of commodities.

e organoleptic qualities.

Practical application of skills - practical cooking lessons

Autumn 2

NEA COURSEWORK UNIT 2 Year 11




Themes, Concepts &
Ideas

2.2.2 How to plan production

Autumn 2
Knowledge and
understanding

NEA COURSEWORK UNIT 2 Year 11
2.2.2 How to plan production
Learners should be able to plan dishes for a menu and know and understand the following:

2.2.2 How to plan e commodity list with quantities
production e contingencies
e equipment list
e health, safety and hygiene
e quality points
e sequencing/dove-tailing
e timing
e mise en place
e cooking
e cooling
e hot holding
e serving
e storage.
Practical application of skills - practical cooking lessons
January Term Unit 2 Hospitality and Catering in Action Internal assessment code 5409U2
Unit 2 Coursework section - Year 10 and Year 11
Practical Cookery Exam — Year 11
WIEC NEA - An assignment brief will be provided by WJEC, which will include a scenario and several tasks. The assignment brief
will be set annually by WJEC and issued to centres.
Spring 1 NEA COURSEWORK UNIT 2 Year 11

Themes, Concepts &
Ideas

Practical Cookery Exam —Year 11
2.3.1 How to prepare and make dishes
2.3.2 Presentation techniques

2.3.3 Food safety practices

Spring 1
Knowledge and
understanding

NEA COURSEWORK UNIT 2 Year 11
Practical Cookery Exam — Year 11
2.3.1 How to prepare and make dishes

Learners should be able to identify types of skills and skill levels when selecting dishes to produce.




2.3.1 How to
prepare and make
dishes

2.3.2 Presentation
techniques

2.3.3 Food safety
practices

Learners should know and understand that some dishes require the use of more complex, skills than other dishes.
Learners should be able to demonstrate a range of the following food preparation and cooking techniques for the production of
dishes:
The preparation and cooking techniques are categorised as follows: Preparation techniques, Knife techniques, Cooking techniques:
e Basic*
e Medium**
o Complex***
2.3.2 Presentation techniques
Learners should know and understand the importance of using the following appropriate presentation techniques during the
production of
dishes:
e Presentation techniques
e creativity
e garnish and decoration
e portion control
e accompaniments.
2.3.3 Food safety practices
Learners should know, understand and be able to demonstrate how to work safely, follow correct personal and food safety and
hygiene practices and procedures in relation to the preparation and cooking of food and use of equipment and facilities.

Spring 1
Themes, Concepts &
Ideas

NEA COURSEWORK UNIT 2 Year 11
2.4.1 Reviewing of dishes
2.4.2 Reviewing own performance

Spring 1
Knowledge and
understanding
2.4.1 Reviewing of
dishes

2.4.2 Reviewing
own performance

NEA COURSEWORK UNIT 2 Year 11
2.4.1 Reviewing of dishes - Learners should be able to provide a brief review of their planning, preparation and cooking;
highlighting areas of success and of potential further development. Areas to consider:
e dish production
e dish selection
e health and safety
e hygiene
e improvements
e organoleptic
e presentation
e waste
2.4.2 Reviewing own performance - Learners should be able to identify personal strengths and weaknesses relating to:




e decision making

e organisation

e planning —including the advantages and disadvantages of chosen options and how they meet specific needs
e time management.

Spring 2
Year 10
Unit 1 title

The hospitality and catering industry - Year 10 Only

— Exam Unit — WJEC Examination — The Hospitality and Catering Industry — Written Paper Examination 1 hour and 20 minutes —
Externally Marked — 40% OF FINAL QUALIFICATION GRADE — Code 5409UB

Overview of unit

Revision - The hospitality and catering industry - Year 11 — Unit 2 content — Exam Unit — Code 5409UB
Final Exam Entry Summer 2025

Practical application of skills - practical cooking lessons

Spring 2

Year 11

Themes, Concepts &
Ideas

Spring 2

Year 11

Knowledge and
understanding

Revision - The hospitality and catering industry - Year 11 — Unit 2 content — Exam Unit — Code 5409UB
Final Exam Entry Summer 2025

Practical application of skills - practical cooking lessons

1.1.1 Hospitality and catering providers

1.1.2 Working in the hospitality and catering industry

1.1.3 Working conditions in the hospitality and catering industry

1.1.4 Contributing factors to the success of hospitality and catering provision
1.2.1 The operation of the front and back of house

1.2.2 Customer requirements in hospitality and catering
1.2.3 Hospitality and catering provision to meet specific requirements

1.3.1 Health and safety in hospitality and catering provision
1.3.2 Food Safety

1.4.1 Food related causes of ill health

1.4.2 Symptoms and signs of food-induced ill health

1.4.3 Preventative control measures of food-induced ill health
1.4.4 The Environmental Health Officer (EHO)

Practical application of skills - practical cooking lessons

Summer 1 & 2

Year 11

Themes, Concepts &
Ideas

Exam Season




Summer 1 &2
Year 11
Knowledge and
understanding

Exam Season

Year 11

Autumn1 ‘ Autumn 2 ‘ Spring 1 Spring 2 ‘ Summer 1 Summer 2

1.SMSC

Reflecting on issues concerning the Hospitality and Catering industry in relation to individuals’ health.

Promoting healthy lifestyles with an understanding of correct nutritional intake.

Promoting safe practices within an industry-based environment.

Responding to customer needs and requirements.

Industry standards — ensuring provision of correct services for all customers within the hospitality and catering service.
Pupils are exposed to and practice the different ways food can be prepared and made and develop an understanding of traditions
and cultural influences.

Pupils partake in sensory analysis sessions — reflecting on their practical experiences and completed food products.
Fostering team working skills.

Acceptance of other individuals’ thoughts and ideas.

Fostering independence.

Fostering creativity.

Fostering personal reflection.

2.Skills For life

Skills required for independent learning and development.

A range of generic and transferable skills.

The ability to solve problems.

The skills of project-based research, development, and presentation.

The fundamental ability to work alongside other individuals, in a professional environment.
Self-evaluation — assessment and understanding of own development and progress.
Resilience — being able to work within guided time constraints to set deadlines.
Independent Learner — coursework tasks

3.FBV

Democracy
Team working.

Equal opportunities to fully partake in all activities and tasks.

The rule of law-

Classroom rules. Health and safety within a kitchen environment.
Individual Liberty

Individual’s right to learn in an educational environment.




Freedom to explore individual ideas both academic and creative — demonstration of practical and academic skills through a range of

classroom activities.

Mutual Respect

providing the opportunity for students to express their views in a safe environment, within the context of written responses and

class discussions.
Tolerance

Value differences in faith and cultural influences within the catering and hospitality industry and the wider society.
Appreciate and understand social development in food and nutrition.

Stretch & challenge
Literacy

Examination Theory/Revision

Extended writing questions - select and communicate detailed knowledge and thorough understanding of the hospitality sector.
Evaluation and analysis techniques -
Use analysis and evaluation when, reviewing and adapting practical knowledge into theory responses.

Theory work within lessons - present information clearly and accurately, making reasoned judgements.

Knowledge and understanding —
Application of relevant knowledge and understanding in a range of theory questions. To give appropriate responses demonstrating
an understanding of the factors affecting the hospitality and catering industry.
Application of theory - To demonstrate high levels of skills in effectively processing information on the hospitality and catering

sector

Key assessment
focus, suggested
assessments

Autumn 1

% term monitoring
ATL.
Self-assessment of
practical work.
Theory books
assessed — STAR

Autumn 2

% term monitoring
ATL.
Self-assessment of
practical work.
Theory books
assessed — STAR
Mock Exam

Spring 1

% term monitoring
ATL.
Self-assessment of
practical work.
Theory books
assessed — STAR

Spring 2

% term monitoring
ATL.
Self-assessment of
practical work.
Theory books
assessed — STAR

Summer 1
Exam Season

Summer 2
Exam Season

Visits/extra-
curricular/
Special events

Macmillan — charity fund raiser — Year 8 open evening Autumn 1
Stone food and Drink Festival — local event — Autumn 1

DofE Celebration evening — student catering event — Autumn 1
Lunchtime Revision/coursework Club

Expert external visitors

Homework/Indepen
dent Learning

Weekly homework set to enhance and consolidate learning in lessons — homework topics will follow scheme of work.
Homework tasks/ independent study: Set tasks will vary in format — work sheets, research tasks, organisation of resources, exam
guestions and revision tasks.




Organisation of ingredients for practical lessons.




