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preparation, cooking
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Consider how menu meets (i
needs of client @ ‘@ﬁ: ?.‘ - . Use of supporting
Explain characteristics of Compare nutritional \tye Evidence the importance information e.g.
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unsatisfactory nutritional intake needs of specific groups of nutrition when planning structured proposal .
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The role of the Recommend personal Independent study and options for Practical: Use of
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developing product of S

Health Officer & = . measures for H&C
Legisiation; Food £ provision own choice

(EHO) Safety, Labelling

Explain how food can cause
ill health: Bacteria,
Intolerances, Allergies

Practical: Understanding
raising agents, Baking,
Bread Rolls & Focaccia

Personal safety control measures

Practical: Puff Pastry, Pin Wheels
& Danish Pastry : Shortening and
plasticity, e.g. pastry making

Hospitality & Catering Operations (Unit 1)

Employer Responsibility

Practical: Filleting a Practical: Cooking Practical: Practical: Food Practical: Practical: Use

Understand how Fish: Gouions. Pie X .
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Documentation and
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Customer .
demographics N
and lifestyle &
expectations

ough & sauce Aeration techniques Filling & Pastry

Wings : Jointing a‘ . Brownies

Practical: Lasagne developing
roux sauces and bolognaise

Hospitality & Catering Industry (Unit 1)
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To develop a deeper Baking Techniques skills. To understand different To understand some derstandi catering providers
understanding of food and methods types of bread basic food understanding operate
presentation skills about suggr

poisoning and its effedts

To develop and understand the

name of different cuts using a knife
Practical: Cottage Pie,

Carousel 4: Masterclass in Food practcal: Fish gouions

To develop an understanding of
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mouse cake,

Seasonality
Practical: Brioche

Practical: Focaccia,

recipes effectively
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a variety ways skills types of foo health specification when .
poisoning looking at a recipe? -
Use correct
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.. contain micro
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concept of food
. hazards caused by
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Further understanding of
vegetables and how to prepare;
peeling, boiling, blending

Practical: Roux Sauce

staff, seasonallty, Iocatlon)

Practical: Bolognaise
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Food processing? Where
does it come from?

Sauce demonstrating starch
= gelatinisation. How

= starch/liquid ratios affect
viscosity.
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Use temperature & visual
colour check to establish

Practical: Practical: Pastry

Eatwell guide,

Practical: Soup :
Savoury Scones i Starter Jam Tarts

iti comparing whether an ingredient or
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food nutrition G)" .“O@O

Practical: Fruit Muffins
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