TKC SUBJECT Curriculum Long Term Plan

Year 10

Exam Board - EDUQAS

Brief Overview - Intent -This curriculum aims to equip students with comprehensive knowledge and practical skills in hospitality and catering, aligned with the WIEC specification to develop their understanding of
industry operations, health and safety, food safety and customer service-preparing pupils for both further education and career opportunities in the sector.

Term Autumn 1 Autumn 2 Spring 1 Spring 2 Summer 1 and 2
Unit title The hospitality and Catering How the Hospitality and Catering | Health and Safety in Hospitality Food Safety in Hospitality and NEA Mock Coursework
Industry Provision Operate and Catering Catering
What are the components of the How is the Hospitality and Are there laws that governs the What are food related causes and | -What is the aim of Mock NEA exam?
Big Question | Hospitality and Catering Industry? | Catering Industry structured to Hospitality industry? symptoms of ill health?
ensure customer’s satisfaction?
- Commercial - Front of house - Risk assessment - Bacteria -Brief
establishment - Back of house - Accident form - Chemicals - Production Plan
- Non- commercial - Dress code - Health and safety act 1974 - Physical contamination -Contingencies
establishment - Barista - COSHH 2002 - Food intolerance -Dovetailing
- Residential establishment - Sommelier - PPE - Food allergies -Nutrition
- Non- residential - Valet - MHO 1992 - Coeliac disease
establishment - Customer needs - RIDDOR 2013 - Food safety laws
- Accommodation - -Skills - HACCP - Food safety act NEA Cooking Exam
Vocabulary . .
- Catering - Attributes
(Key terms) - Hospitality
- Gueridon service
- Counter service End of Year Theory Assessment
- Buffet service
- Counter service
- AAStar
- Rosette
- Michelin star
Level 1/2 Vocational Award in Level 1/2 Vocational Award in Level 1/2 Vocational Award in Level 1/2 Vocational Award in Level 1/2 Vocational Award in Hospitality and
Hospitality and Catering Hospitality and Catering Hospitality and Catering Hospitality and Catering Catering
-Level % Vocational Award — -Level % Vocational Award — -Level % Vocational Award — -Level % Vocational Award — -Level % Vocational Award — Hospitality and
Hospitality and Catering Hospitality and Catering Hospitality and Catering Hospitality and Catering Catering
Key Reading | Course Companion Course Companion Course Companion Course Companion Course Companion
Hospitality and food | Explore
careers
- Understand the main -Distinguish between the roles -Understand the principles and -Identify common types of -To be fully equipped for final NEA in year 11
purpose of various and responsibilities of front-of- applications of key health and bacteria involved in foodborne -To provide written and verbal feedback for
hospitality establishments | house and back-of-house staff safety regulations, including risk illnesses and explain their effects | growth and future development
and examine the -Understand and explain the assessment, accident reporting, on human health.
End points organizational structure of | importance of dress code policies | and legislative frameworks such as | -Describe the impact of chemical

a professional kitchen,
highlighting the roles of
key personnel and how
they exhibit fundamental
skills and attributes.

in maintaining professionalism
-Identify effective strategies to
meet and anticipate customer
needs in a hospitality setting."

the Health and Safety at Work Act
1974, COSHH 2002, and RIDDOR
2013.

-They will also identify the proper
use of PPE, safe manual handling

contaminants on food safety and
methods to prevent
contamination.

-Differentiate between food
intolerances and food allergies



https://www.wjec.co.uk/qualifications/level-12-vocational-award-in-hospitality-and-catering/?sub_nav_level=digital-resources#tab_resources
https://www.wjec.co.uk/qualifications/level-12-vocational-award-in-hospitality-and-catering/?sub_nav_level=digital-resources#tab_resources
https://nationalcareers.service.gov.uk/job-categories/hospitality-and-food
https://nationalcareers.service.gov.uk/job-categories/hospitality-and-food
https://www.wjec.co.uk/qualifications/level-12-vocational-award-in-hospitality-and-catering/?sub_nav_level=digital-resources#tab_resources
https://www.wjec.co.uk/qualifications/level-12-vocational-award-in-hospitality-and-catering/?sub_nav_level=digital-resources#tab_resources
https://www.wjec.co.uk/qualifications/level-12-vocational-award-in-hospitality-and-catering/?sub_nav_level=digital-resources#tab_resources
https://www.wjec.co.uk/qualifications/level-12-vocational-award-in-hospitality-and-catering/?sub_nav_level=digital-resources#tab_resources
https://www.wjec.co.uk/qualifications/level-12-vocational-award-in-hospitality-and-catering/?sub_nav_level=digital-resources#tab_resources
https://www.wjec.co.uk/qualifications/level-12-vocational-award-in-hospitality-and-catering/?sub_nav_level=digital-resources#tab_resources
https://www.wjec.co.uk/qualifications/level-12-vocational-award-in-hospitality-and-catering/?sub_nav_level=digital-resources#tab_resources
https://www.wjec.co.uk/qualifications/level-12-vocational-award-in-hospitality-and-catering/?sub_nav_level=digital-resources#tab_resources
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practices per MHO 1992, and
HACCP standards to ensure
workplace safety and compliance.

and recognize symptoms and
management strategies for food
intolerances.

-Explain the immune system's
response to allergens in food and
outline strategies to prevent
allergic reactions.

-Summarize key food safety laws
and regulations that govern food
production, handling, and
distribution.

-Demonstrate proper food safety
practices to minimize risks of
contamination and ensure
consumer safety.

Core Concepts

-Hospitality and catering providers
-Working in the hospitality and
catering industry

- Working conditions in the
hospitality and catering industry

- Contributing factors to the
success of hospitality and catering
provision

The operation of the front
of house and back of
house

Customer requirements in
hospitality and catering
Hospitality and catering
provision to meet specific
requirements

- Health and safety in
hospitality and catering
provision

- Food safety

-Food related causes and
symptoms of ill health

- Preventative control measures of
food-induced ill health

- The Environmental Health
Officer (EHO)

-Analysis of brief

-Nutritional needs of customers

- Impact of nutrients on cooking methods
- Factors affecting choice of dishes

- Plan production of dishes

- Review dishes

- Review own performance

Students will explore commercial,
non-commercial, residential, non-

There is an organisational
chart to be studied for

There are laws that governs
healthy and safety in the

Poor food handling can cause food
borne iliness. Some symptoms of

NEA mock will give students pre-requisite
knowledge of final NEA in year 11

Core residential establishment and each area of the workplace. It is the responsibility food poisoning are nausea and
substantive types of food service in the unit hospitality industry of the employer and employees to | stomach- ache
knowledge enforce these laws to ensure
Each job role has specific | safety of self and others
roles and responsibilities
-Identify different commercial To demonstrate roles of There are laws in place to show To plan, prepare and present food - Plan, prepare and present a starter,
establishments in their responsibilities of different job understanding of health and safety | safely to customers using health main or dessert for 2 customers using
Core community by describe the in the workplace. Students will and safety procedures basic to complex skills and the
service they provide need to demonstrate guidelines in the brief
procedural .
understanding of these laws
kn(osvlllillTSge -Demonstrate workplace skills and through discussions

attributes when dealing with
customers using workplace
standards

British Values

How does your
curriculum
develop
students’

1. Democracy:
Students participate in
group discussions and
decision-making activities
about menu planning,
customer service and pair

1. Democracy: Students

participate in pair
decisions and discussions,
encouraging respectful
listening.

1. Rule of Law &
Democracy
Students explore laws
like the Health and
Safety Act 1974 and
RIDDOR 2013, learning

1. Democracy & Rule of Law
Students learn about food
safety laws and take part
in group discussions,
promoting fairness and

1. Democracy -Students make
independent decisions in their NEA
approach, using self-reflection and
evaluation to shape their outcomes.
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knowledge activities, fostering a 2. Rule of Law: Clear how rules protect understanding of legal 2. Rule of Law -Students follow clear NEA
and sense of fairness and classroom rules and workers and how responsibilities. guidelines.
understanding collective responsibility in health & safety democratic processes Individual Liberty — Pupils
of the the classroom. regulations in hospitality shape legislation. explore allergies and
following: 2. Rule of Law: settings are enforced and Individual Liberty intolerances, learning to
Emphasis on health and explained, emphasizing Teaching PPE, risk make safe choices while
safety regulations, food the importance of assessments and respecting others' needs.
- Democracy hygiene laws, and following guidelines for HACCP shows students Mutual Respect &
- Rule of law workplace standards safety and fairness. their rights and Tolerance -The unit
- Individual teaches students the 3. Individual Liberty, Mutual responsibilities, encourages respect for
liberty importance of following Respect and Tolerance: helping them make different dietary
- Mutual rules to protect everyone Students are encouraged safe informed choices. requirements, promoting
respect in the hospitality to express their ideas and Mutual Respect & empathy and inclusion in
- Tolerance environment. opinions freely while Tolerance the classroom.
3. Individual Liberty, Mutual respecting diverse Group tasks promote
Respect and Tolerance: backgrounds and cultures teamwork and respect
Students explore diverse reflected in hospitality, for others’ roles and
cultures through promoting an inclusive views-mirroring real
international cuisines and learning environment. hospitality
customer service environments.
scenarios, promoting
respect for different
traditions and
encouraging an inclusive
classroom environment.
Promoting diversity and equity in the food technology curriculum involves intentional strategies to ensure all students feel represented, respected, and have equal opportunities to
succeed. Here are some key approaches:
1. Inclusive Curriculum Design
Diversity e Culturally Diverse Recipes: Incorporate recipes and food traditions from various cultures, highlighting the contributions of diverse communities to global cuisine.
e Historical Context: Discuss the historical and socio-economic factors influencing food systems, including colonization, migration, and indigenous practices.
How do you e Global Perspectives: Include case studies and examples from different regions to show how food technology impacts various societies.
promote

diversity and
equity through
your
curriculum?

2. Equity in Access

e Resource Availability: Ensure all students have access to necessary materials and resources, including kitchen tools and ingredients.

e Universal Design for Learning (UDL): Apply UDL principles to accommodate diverse learning styles and needs, including sensory impairments, physical disabilities, and

learning differences.

3. Representation and Role Models

e Diverse Leaders in Food Technology: Highlight contributions from underrepresented groups in food science, technology, and culinary arts.

e Guest Speakers and Experts: Invite diverse professionals to speak, providing students with role models from various backgrounds.
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4. Addressing Food Justice and Ethics

e Critical Discussions: Facilitate discussions on food justice, sustainability, and ethical issues such as labour practices, food deserts, and access to nutritious food.
e Service Learning: Partner with local communities to work on projects that address food insecurity or promote sustainable practices.

5. Encouraging Inclusive Participation

e Collaborative Learning: Use group work to foster collaboration among students from diverse backgrounds, encouraging mutual respect and learning.
e Equitable Assessment: Design assessments that are fair and inclusive, allowing students to demonstrate their learning in multiple ways.

6. Continuous Professional Development

e Teacher Training: Provide ongoing training for educators on cultural competence, unconscious bias, and inclusive teaching practices.
e Feedback Mechanisms: Create channels for students to give feedback on the curriculum, ensuring it evolves to meet diverse needs.

Implementing these strategies helps create a more inclusive and equitable food technology curriculum that not only educates but also empowers all students.

Core Concepts - Core concepts are the fundamental ideas or principles that serve as the foundation for a topic.

Core Substantive Knowledge - Substantive knowledge is the collection of established facts within a subject. It's the content that students need to know. For example, in science, substantive knowledge includes facts like "the
Earth is the planet on which we live" or "water is made of hydrogen and oxygen." In history, it's the facts about significant events, such as the date of the Great Fire of London. Substantive knowledge is content-driven and focused

on what we know. It's the "what" of a subject, providing the foundational knowledge needed to understand the world.

Core Procedural Knowledge - Procedural knowledge refers to "knowing how"—it’s about the processes and steps required to perform tasks. In an educational context, this might include skills such as solving equations, decoding
words using phonics, or performing physical tasks in PE. The goal of procedural knowledge is to achieve procedural fluency, which enables students to carry out tasks smoothly and accurately over time. For example, decoding a

word by applying phonetic rules is procedural knowledge, as is mastering a set of moves in gymnastics.



