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Food Technology at CLHS
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5. Hospitality and catering provision

Theory: Pupils will know and understand the two different types of hospitality and catering provision:

commercial and non-commercial. They will know and understand the importance of the following “

standards and ratings. Pupils will know and understand the different types of employment roles and 1

responsibilities within the industry: They will know and understand specific personal attributes, "
4

qualifications and experience an employer would look for to fulfil the roles.

6. Working in the hospitality and catering
industry

Theory: Pupils will know and understand the
operation of the front and back of house and
how hospitality and catering provision meets
the customer requirements. Pupils will

know and understand how the hospitality

/

4. Evaluating cooking skills

3. The skills and techniques of
preparation, cooking
and presentation of
dishes

Pupils will be able to
identify types of skills and skill levels when
selecting dishes to produce. They should
know and understand that some dishes
require the use of more complex, skills
than other dishes. Pupils will be able
to demonstrate a range of
preparation and cooking techniques
for the production of dishes. Pupils
will know and understand the
importance of using appropriate
presentation techniques during the
production of dishes. Lastly, pupils will
know, understand and be able to
demonstrate how to work safely, follow cor-
rect personal and food safety and hygiene
practices and procedures in relation to the
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preparation and cooking of food and use of equipment and
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. organisation, planning and time management. Assessments

hospitality and catering

Pupils will be aware of health and safety
in hospitality and catering provision and

know the responsibilities for personal safety
in the workplace of employers and of employees

End of unit test.
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