
YEAR8
7YEAR

Introduction tothe Kitchen:Health andSafetyBaseline Assessment:What do you alreadyknow about cooking?

ASDANMealpreparation& cooking

Nutritionalbalance ofdishes

Whatgoesinto ameal?

Foodsfromdifferentcultures

9YEAR

Preparation of ahomemadetomato & basil sauce

Explanation ofmacro andmicronutrientsin the diet

Preparation of fruits instewing apples andrubbing in for applecrumble

Seasoning ofvegetables and rawmeat in makingThai curry
Use of the grill inmaking pizza toast

10YEAR

11YEAR

Preparation ofvegetables & rawchicken in makingfajitas

Developmentof nutritionalknowledge

AsdanFoodwise &Hospitality

All about thehospitalityindustry

HospitalityCOURSEWORKHome cookingAssessment

Preparation ofa dough inmaking pasta

Btec HomeCooking orHospitality

Foodpreparation,cooking &finishing food.
HospitalityTheory Exam

Preparation of aBolognese inmaking a lasagna
Why are theremulticulturalvariations in food?

What food traditionsare celebrated aroundthe world?

Seasonality ofingredients?
Evaluate:What are differentseasonings used tomake food dishes?

Preparation of short crustpastry in making mini pies
Preparation of dry friedbread in making garlicflatbread.

Preparation ofshallow friedproduct inmaking eggfried rice

The End

Describefunctions of theEatwell guide
The Hospitalityand Cateringindustry andjob roles

Food Safey &Health & Safety

Developingpractical skills

Why do groups of peopleeat different meals?

What is organic andfarm assuredproduction?

Experience awide range offun andexcitingprojects thatteach youvaluable skillsin the kitchen,understandingdifferentingredients andhow they work.

Work in moredepth onprojects,honing yourpractical skills,improving yourresilience &problemsolving whilstdevelopingindependencein the kitchen.

HospitalityPRACTICALAssessments

Evaluate:What makes a good foodproduct? How can youimprove your skills? What isthe nutritional balance?

Review of theKitchen:Health and Safety

Evaluate:What makes a good food product?How can you improve your skills?What is the origin of theingredients used?

Evaluate:testing of breads fromaround the world

Understanding themodern industry andenterprise skills inSocial media project

Development ofseasoning inmaking chilli concarne

Budgeting, howcan you savemoney?

Comparenutritional needs ofspecific groups
Explain howcooking methodsimpact onnutritional value

Explain how dishesmeet customerneeds
Explain how dishesaddressenvironmental issues

Explain factors to considerwhen proposing dishes for amenu

Usingtechniques inpreparation ofcommodities

Assure quality ofcommodities to be usedin food preparation

Usetechniquesin cooking ofcommodities

Complete dishesusingpresentationtechniques Use foodsafetypractices

Food Hygienelegislation
ReviewHospitalitybusiness design

Dietary groups in society andnutritional requirements

The Hospitalityand Cateringindustry andjob roles

Hospitality businessdesign

Dietary groups insociety and nutritionalrequirements
Food Hygienelegislation Developing Hospitalityand Catering businesses

PRACTICALS: PASTRYPRODUCTs) Organise, plan and runevents!
Understanding themodern industryand enterpriseskills in Socialmedia project)

Evaluate:What makes a good foodproduct? How can youimprove your skills? Whatis the origin of theingredients used?

Cookingmethods,which arehealthier?
Completedishes usingpresentationtechniques

Use food safetypractices

Usetechniques incooking ofcommodities

Assure quality ofcommodities tobe used in foodpreparation

Refiningknowledgelearnt andpractical skillsto ensuredetailedunderstandingof the industryand highquality skillsshown

Developingyour skills inthe kitchen,improvingproblemsolving skillsand awarenessof differentcustomerneeds.Enhancingawareness ofthe Industry asa whole.

PRACTICALS: SKILLSCottage Pie, OnionBhjais, One pot meals,Fish & chips & Lemonposset.


