Term 1: Sept —Dec Content

Term 2: Jan-April Content

Term 3: April - July Content

Desired end of year outcomes

WIEC vocational award in Hospitality
and Catering L1/2.

Unit 1: The Hospitality & Catering
Industry

The focus is on health and safety in the
kitchen and development of basic skills.
Students develop knowledge of personal
hygiene and preparation for cooking.
Students prepare a range of recipes both
sweet and savoury and will use a range
of small and large kitchen equipment.
They will look at safe use, care and
storage of a range of kitchen equipment
and also some of the more specialist

Students continue to develop their
practical skills with a range of low,
medium and highly skilled dishes. They
look at Food safety legislation and the
Food Safety Act.

The Role of an Environmental Health
Officer is an important part of their
training around food safety and control.
Hazard analysis and critical control point
procedures are analysed.

COSHH labelling and safe use of cleaning
chemicals are looked at and discussed as
well as potential accidents in the
workplace and how these should be

The focus will be on preparation for the
external examination paper. Students
take this exam in June of Yr10 and will
have the opportunity to re sit in June of
Yr1l if necessary.

Looking at types of hospitality provision
and criteria for success of a business
including knowledge of client markets.
How businesses make a profit.
Environmental effects on business.
Customer demographics and use of
Technology to improve business.
Lifestyle and expectations.

Trends, media and political factors.

Students will build on their
practical skills and ability to
follow a recipe independently.
Students will develop their
knowledge of health and
safety.

Students will understand
hazard, risk and controls.
Students will build on
knowledge of food poisoning
and contamination as well as
temperature control.
Students will develop an
awareness of the Hospitality

Students take an end of unit written test.

feedback given.

Students take an end of unit written test.

Students will take their first external
written exam paper in June.
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