
Hospitality and Catering

ELLESMERE PORT CATHOLIC HIGHLEARNING JOURNEY

Go to college to 

study  cooking in 

further detail.  

Variety of courses 

from culinary skills to 

hotel 

managers/administr

ators in the hospital 

industry.

START
Food safety/4c’s 

of cooking

YEAR NINE 

Special diets

YEAR 10

Special 

diets 

and 

religion

Cake Making

Bread 
making

Pastry 
making

Sauce 
making

Food spoilage 
/food 
poisoning

Nutrition and 

Healthy Eating

Introduction 
to 

hospitality

AC1.1/2 Assessment: Describe 

the functions of nutrients and 

name the food sources.

Seasonality

Environmental 
issues

Rubbing-in 

Creaming

Whisking 

Melting 

Kneading 

Proving 

Baking 

Choux 

Shortcrust

Flaky 

Rough puff

Roux

Bechamel

Cheese 

Commodities

In year nine the 

course is all 

expanding on 

their basic skills.  

The practical will 

be based around 

the different 

topics selected.

Meat, fish, 

eggs, milk

Food poisoning

Raising 
Agents

Cooking 
methods

AC1.3/4 Assessment: Identify 

cooking methods and the impact 
on nutritional value

Conduction Convection
Microwave

Nutrition 
information

YEAR 11Practical 
Assessment

Coursework 
completion

Second 
examination 

attempt

You may not want to use the 

qualification for a career but 

cooking is a skill for life.

Structure of 
the 

industry

Job roles in the 
hospitality 

industry

Working 
conditions

How to make a 
successful 
business

AC2.3/4 How menu dishes 

address customer needs

Time plan for preparation 

Operation of the 
kitchen

Role of the 

Environmental 
Health Officer

Environmental 
issues recap

AC2.3 Explain how menu 

dishes meet customer needs Meal Planning 

AC2.1/2 Explain 

how dishes on a 

menu address 

environmental 

issues.

In year ten the 

course is dedicated 

solely to the 

coverage for the 

examination.  

Practical is based 

on the set board 

task

Food 

miles

Practical Assessment is 3 hours long The year eleven course is all 
practical and coursework 

assessment.  Second attempt 
at examination is they need it.

Macronutrients

Micronutrients
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