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Skills in the kitchen

Hospitality & Catering Learning Journey

Acquire   •   Develop   •   Secure   •   Master 

Developing practical skills

Exam 

Revision: 

Unit 1

Exam Revision: Unit 1

Exam Preparation: 

Unit 1

Understanding and Applying Hospitality & Catering Skills 

Ye
a
r 7

Ye
a
r 11

Milestone 

2

YEAR

10

Term 2

YEAR

11

Term 2

YEAR

11

Term 1

Developing 

practical skills 

Baseline Assessment: 
What do you already 

know about D&T?

Experience a 

wide range of 

fun and exciting 

recipes that 

teach you 

valuable skills in 

the kitchen, 

understanding 

different 

ingredients and 

how they work.

Eatwell guide 

and your Diet

Cereals, 

potatoes & 

starchy 

carbohydrates

Food Safety 

and Hygiene

Milk and 

Dairy

Meat and 

Vegetarianism

Food choices

YR 7  COOKING 

SKILLS INCLUDE:

• Kneading

• Weighing and 

measuring skills

• Cutting skills

• Rubbing in 

method

• Dough making

• All- in –one 

method

• Bread dough

Principles of health 

eating: 

Macronutrients –

Plus water 

Carbohydrates:  

Function and 

sources

Variety of 

bread & bread 

products -

Fibre

Protein: 

functions and 

sources

Micro-nutrients: 

Vitamins & 

Minerals

Identify 

factors 

that affect 

food 

choice.

Milestone 

1

Milestone 

2

YR 8 

COOKING 

SKILLS:

• Chop

• Fold

• Roll

• Kneading

• Shape

• Simmer

• Boil

• Bake

• Fry

Energy 

balance: 

Part 2

Energy requirements for 

different life stages

Cross-

contamination

High risk 

Foods

Recap: Micro-

nutrients: Vitamins 

and Minerals

Special 

Diets

Dietary needs 

and packaging

Milestone 

2

Food safety, hazards and hygiene: Clean hands. Hair 

tied back. Wear an apron. Wear blue plasters. Don’t 

cough/sneeze over food. Use the bridge and claw 

methods for cutting / chopping.

YR 9 COOKING SKILLS:

• Pastry making

• Creaming in 

method

• Raising agents 

• Setting mixtures

• Cooking Methods

• Prepare, combine 

& shaping

• Sauce making

Weighing and Measuring 

For good results in most recipes, accurate weighing and measuring is essential. When you are baking with 

flour, sugar and liquids, you must measure accurately or your cooking will be spoiled. If you weigh out too 

much sugar or too little raising agent, your cakes would not rise or you could spoil the taste and/or texture.

Food can be weighed in Grams (g) and there are 1000g in a Kilogram (kg). Liquid is measured in Millilitres (ml)

or litres.

At NHTS – H & C students follow a course that promotes and supports learners in their understanding of this sector of 

employment, in a work based environment. Our curriculum is built upon the skills and knowledge found in the ability to 

research and make high-quality dishes, using a wide range of ingredients and equipment.

Introduction to 

the course

Italy Practical’s:

• Macaroni Cheese & 

Homemade Garlic Bread 

• Sausage and Pomodoro 

Pasta 

• Carbonara with hand 

rolled pasta

• Pizza (Bread Base)

• Tiramisu

Food safety 

& Personal 

hygiene

Food safety 

& Storage
EHO: 

Environment 

Health Officer

Food 

Commodities: 

Characteristics 

of eggs

Commodity: 

Oats

Cost  & 

Analysis

Create a 

time plan

Evaluation

Work in more 

depth on 

recipes, 

honing your 

practical skills, 

improving 

your resilience 

& problem 

solving whilst 

developing 

independence 

in the kitchen.

Developing your skills in the 

kitchen, improving problem 

solving skills and awareness of 

different customer needs. 

Enhancing awareness of the 

Industry as a whole. 

YEAR

8

Cooking Methods:

• Convection

• Conduction

• Radiation

Refining 

knowledge 

learnt and 

practical skills 

to ensure 

detailed 

understanding 

of the industry 

and high 

quality skills 

shown

Nutritional balance 

of dishes

Macronutrients Micronutrients

Milestone 

1

Milestone 

1

AO2: Understand 

the environment of 

Hospitality & 

Catering providers 

operate

AO3: Dietary 

groups in society 

and nutritional 

requirements
AO1: The Hospitality 

and Catering industry 

and job roles

Review AO4: 

Food Hygiene 

legislation

AC 3.5 Use 

food safety 

practices

Practical's: Pastry Products: 

• sausage rolls,

• profiteroles, 

• short crust,

• tarte citron, 

• Danish, 

• Pork  or meat pie 

AO5: Developing 

Hospitality and 

Catering businesses

Review AO4: 

Food Hygiene 

legislation

Review AO5: 

Developing Hospitality 

and Catering 

businesses

Review AO3: 

Understand how 

Hospitality & 

catering provision 

meets health and 

safety requirements

AC 3.3 Use 

techniques in cooking 

of commodities

AC3.2 Assure quality of 

commodities to be used 

in food preparation

AC3.1 Use techniques 

in preparation of 

commodities

AC 3.4 Complete dishes 

using presentation 

techniques

AC 3.5 Use food 

safety practices

Exam 

Revision: 

Unit 1

Exam 

Practical 

4 hoursNEA 

COURSE

WORK

AC1.4 Explain how 

cooking methods 

impact on 

nutritional value

AC1.2 Compare 

nutritional needs of 

specific groups

AC2.3 Explain 

how dishes meet 

customer needs

AC2.2 Explain how dishes 

address environmental issues

AC1.3 Explain 

characteristics of 

unsatisfactory 

nutritional intake

AC1.1 Describe 

functions of 

nutrients

AC2.1 Explain 

factors to 

consider when 

proposing dishes 

for a menu Practical: Meals: 

• Breaded chicken,

• potatoes, 

• fajitas, 

• burgers,

• casserole,

• fishcakes  

Practical’s: Skills:

• Sticky toffee pudding, 

• chicken Kiev, 

• banana bran muffin, 

• Quorn sweet and sour  

YEAR

10

Term 3

MOCK 

NEA 

COURSE

WORK

Revision booklet

AC1.1 

Describe 

functions 

of 

nutrients

AC1.2 Compare 

nutritional needs 

of specific 

groups

AC2.3 

Explain 

how dishes 

meet 

customer 

needs

AC2.2 Explain how 

dishes address 

environmental issues

AC2.1 Explain factors to 

consider when proposing 

dishes for a menu

AC1.4 Explain how 

cooking methods 

impact on nutritional 

value

AC1.3 Explain characteristics 

of unsatisfactory nutritional 

intake

YEAR

10

Term 1

AC 3.3 Use 

techniques in 

cooking of 

commodities

AC3.2 Assure quality of 

commodities to be 

used in food 

preparation

AC 3.4 Complete 

dishes using 

presentation 

techniques

Practical's: Bread 

Products 

• Pizza, 
• Chelsea buns,
• fougasse

Resourcing 

food 

responsibly

Mock Exam 

(CEE): Unit 

1

Year 10 

exam: 

June

Gelatinisation

Other Year 7 recipes:

• Rocky rock cakes

• Burritos / chilli

• Marble  pear 

tray bake Cake

Other Year 8 recipes:

• Quiche

• Pineapple upside 

down cake

• Chelsea buns

Other Year 9 recipes:

• Lasagne

• Pineapple upside down cake

• Brownies

Unit 2: Hospitality & Catering in action Unit 1: The Hospitality & Catering Industry

Modifying 

recipes -

Muffins

Energy 

balance

Review AO1: The 

Hospitality and 

Catering industry 

and job roles

AC3.1 Use 

techniques in 

preparation of 

commodities

Review AO2: 

Understand the 

environment of 

Hospitality & Catering 

providers operate


