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Scheme of Work- Catering and Hospitality                                          

Practitioner/s: Sam Holmes                 

	Course/Subject:  Food technology 

	No. of Weeks: 
35 - 39



	Week
	Learning Outcomes

	Content / Teaching & Learning Activities 

	Resources/
Teaching Aids
	(References to Employability and British Values)
	Assessment Strategies
Formative & Summative (feedback)

	
Autumn 1- Kitchen Fundamentals & Food Safety

	Week 1- Kitchen Induction & Health & Safety
	Understand and explain key kitchen rules, routines and expectations 

Identify basic food safety principles (hygiene, contamination, allergens) 

Demonstrate safe behaviour within a kitchen environment

	Introduction to kitchen environment, routines and expectations 

Teacher-led walkthrough of kitchen zones and equipment 
Explicit teaching of hygiene standards (handwashing, PPE, cleanliness) 

Discussion and modelling of hazards (fire, equipment misuse, contamination) 

Demonstration: correct handwashing and PPE use 

Guided activity: identify hazards in a kitchen scenario 

Practical walkthrough: students demonstrate safe movement and behaviour 

Establish routines (entry, equipment, clean-down expectations)

	PPE, apron, posters, hygiene charts, HACCP guidance 
	Responsibilities, respect, teamwork, rule of law 
	Observation, questioning, safety checklist

	Week 2- Personal Hygiene & Food Contamination
	Explain different types of contamination (cross, bacterial, physical) 

Demonstrate correct hygiene practices independently 

Apply safe cleaning and preparation routines

	Retrieval starter (Week 1 safety knowledge) 

Direct teaching: types of contamination and risks 

Demonstration: correct handwashing and cleaning procedures 

Introduction to colour-coded chopping boards 

Teacher modelling of poor vs correct hygiene practices 

Guided practice: students follow hygiene routines step-by-step 

Practical task: setting up a clean workstation correctly 

Discussion: consequences of poor hygiene in real-world settings

	Sink area demo, cleaning products, posters 
	Professional standards, personal responsibilities 
	Practical observation, starter quiz

	Week 3- Knife Skills & Basic Preparation
	Demonstrate safe and controlled use of a knife 

Apply basic cutting techniques (peeling, slicing, chopping) 

Develop confidence and precision in food preparation

	Safety recap (knife handling expectations) 

Teacher demonstration of knife grip and cutting techniques 

Step-by-step modelling of peeling, slicing, and chopping 
Guided practice with close supervision 

Independent preparation task (vegetables for simple dish) 

Focus on consistency, size and control 

Peer feedback on technique 

Reflection: what went well / what needs improving

	Knives, vegetables, chopping boards
	Precision, confidence, independence 
	Teacher observation, peer feedback 

	Week 4- Equipment Use & Kitchen Organisation
	Identify and safely use key kitchen equipment (ovens, hobs, mixers) 

Understand basic kitchen organisation and storage systems 

Apply safe working practices when using equipment

	Introduction to key kitchen equipment and their functions 
Teacher demonstration of safe use (oven, hob, mixer) 

Discussion of risks and safety precautions 

Modelling correct setup and clean-down procedures 

Guided practical: using equipment to prepare a simple item 

Introduction to stock rotation and storage (basic level) 

Students practise setting up and clearing down workstations independently 

Ongoing reinforcement of routines and expectations

	Kitchen equipment, storage labels
	Organisation, responsibility, safety awareness 
	Practical checks, verbal questioning 

	Week 5- Breakfast Service Preparation
	Prepare simple breakfast items using basic cooking methods 

Follow a recipe with increasing independence 

Develop time management and organisation skills

	Discussion: what makes an effective breakfast service? 

Introduction to simple recipes (toast, eggs, basic items) 

Teacher modelling of cooking process and timing 

Guided practical: preparing breakfast items 

Focus on timing, coordination and organisation 

Introduction to basic service expectations (presentation, readiness) 
Students work towards producing food within a set timeframe 

Reflection on performance and time management

	Ingredients, recipe cards, service rota
	Time management, punctuality
	Service observation

	Week 6- Soup & Starters Production
	Prepare a simple soup or starter using basic cooking techniques 

Understand the importance of seasoning, texture and presentation 

Work collaboratively to produce food for service

	Introduction to soups and starters (purpose, types, nutrition links) 

Teacher demonstration of a simple soup (prep → cook → blend → season) 

Explanation of key techniques (chopping, boiling, blending) 

Guided practical: preparing soup or starter in pairs/groups 

Focus on teamwork and shared responsibilities 

Taste testing and evaluation (flavour, texture, presentation) 

Discussion: how to improve dishes 

Link to real-world service expectations

	Ingredients, blenders, pans 
	Nutrition awareness, teamwork
	Product tasting, teacher feedback

	Autumn 2- Food Production & Service Skills (including Festive Service Project)

	Week 7- Pasta Dishes & Cooking for Service
	Prepare pasta dishes using correct cooking methods and timings 

Understand portion control when cooking for multiple people 

Work efficiently under time constraints

	Retrieval: knife skills and safety recap 

Teacher demonstration: cooking pasta correctly (timing, texture, draining) 

Explanation of common errors (overcooking, sticking, poor portioning) 

Guided practical: preparing a simple pasta dish 
Focus on working to time and consistency across portions 

Introduction to batch cooking for service 

Independent practical with reduced scaffolding 

Evaluation of portion size, taste, and timing

	Bulk recipes, cooking equipment 
	Working under pressure, cooperation 
	Practical outcome assessment 

	Week 8- Rice & World Foods
	Prepare rice using correct methods (boiling/absorption) 

Develop understanding of flavour building (spices, seasoning) 

Demonstrate awareness of cultural influences in food

	Teacher demonstration: cooking rice and building a simple curry base 

Explanation of flavour layering (spices, seasoning) 

Guided practical: rice and accompanying dish 

Discussion: cultural origins of dishes and respect for diversity 

Independent cooking with focus on timing and consistency 

Group tasting and evaluation of flavour, texture and presentation

	Ingredients, recipe sheets
	Mutual respect, cultural diversity 
	Student reflection, practical check

	Week 9- Potato Dishes & Side Preparation
	Prepare a range of potato-based dishes using appropriate methods 

Develop consistency in cutting, cooking, and portioning 

Apply knowledge of cooking techniques (roasting, boiling, mashing)

	Demonstration: preparing potatoes using different methods 

Recap knife skills for consistency (size and shape) 

Guided practical: producing multiple potato dishes 

Focus on efficiency and organisation 

Independent task: preparing sides for a meal 
Evaluation: texture, appearance, portion control

	Potatoes, ovens, trays
	Consistency, efficiency
	Portion control assessment 

	Week 10- Street Food & Menu Design
	Understand key features of street food (speed, cost, appeal) 

Develop creative food ideas suitable for service 

Apply presentation and portioning skills

	Discussion: what makes street food successful? 

Analysis of real examples (menus, visuals) 

Teacher modelling of a simple street food dish 

Practical: preparing a street food item 

Design task: students create their own street food concept 

Peer feedback and refinement of ideas

	Street food recipes 
	Enterprise, creativity 
	Menu design task 

	Week 11- Bakery Basics (Dough Skills)
	Understand the process of making dough (mixing, proving, shaping) 

Demonstrate accuracy and patience in baking tasks 

Develop independence in following multi-step processes

	Teacher demonstration: making dough step-by-step 

Explanation of key processes (yeast, proving, timing) 

Guided practical: making bread rolls or pizza base 

Focus on accuracy and following instructions 

Independent shaping and baking 

Evaluation of final product (texture, rise, appearance)

	Flour, yeast, mixers
	Patience, resilience 
	Practical observation 

	Week 12- Sweet Products & End of Unit Assessment
	Prepare a sweet product using accurate measurements and methods 

Apply skills developed across the unit independently 

Evaluate own practical performance and final product

	Recap key skills from unit (timing, hygiene, consistency, presentation) 

Teacher demonstration (brief) of sweet product 

Independent practical assessment (minimal support) 

Focus on accuracy, organisation and independence 

Product evaluation (taste, texture, presentation) 

Reflection: strengths and targets for improvement

	Baking ingredients 
	Accuracy, independence 
	Product evaluation

	Week 13- Festive Menu Planning & Preparation
	Plan a simple festive menu suitable for a school service environment 

Apply knowledge of portioning, timing, and practicality when designing dishes 

Demonstrate understanding of teamwork and kitchen roles

	Retrieval: recap key skills from Autumn 2 (timing, portioning, presentation) 

Discussion: what makes an effective festive menu? (appeal, practicality, cost) 

Teacher modelling: breaking down a dish into ingredients, timings, and roles 

Introduce basic menu planning principles (balance, simplicity, service suitability) 

Group task: plan a festive menu (starter/main/dessert or simplified service menu) 

Allocate kitchen roles (prep, cooking, plating, service support) 

Begin preparation tasks (basic prep, ingredient organisation where appropriate) 

Teacher guidance to refine ideas and ensure feasibility

	Seasonal ingredients 
	Community awareness 
	Menu presentation 

	Week 14- Live Christmas Service (Practical Application)
	Apply practical cooking skills independently within a service environment 

Work effectively as part of a team under time constraints 

Demonstrate safe, organised, and professional kitchen behaviour

	Recap expectations: hygiene, safety, teamwork, timing 

Set up kitchen for service (stations, ingredients, equipment) 

Students work in assigned roles to prepare and cook dishes 

Teacher acts as lead/overseer rather than step-by-step instructor 

Focus on: 
· time management 
· communication between team members 
· consistency of output 

Live service of food (to staff/students where appropriate) 

Ongoing monitoring and intervention only where necessary 

Immediate reflection discussion post-service

	Full kitchen resources
	Team leadership, responsibility 
	Service review 

	Week 15- Practical Assessment & Reflection
	Evaluate personal and team performance in a practical setting 

Identify strengths and areas for development 

Demonstrate understanding of professional kitchen expectations

	Structured reflection on service (what went well / what could improve) 

Group discussion: teamwork, communication, time management 

Teacher feedback on individual and group performance 

Written reflection task (guided prompts) 

Introduction to next steps and skill development targets 

Optional short practical or demonstration to reinforce key gaps identified

	Assessment sheets
	Reflection, improvement planning 
	Formal practical assessment 

	Spring 1- Nutrition, Diet & Hospitality Standards

	Week 16- Nutrition & Healthy Eating
	Understand the components of a balanced diet (Eatwell Guide) 

Explain the importance of nutrition in maintaining health 
Apply knowledge to identify healthy meal choices

	Retrieval: recap previous food groups from prior learning (if applicable) 

Direct teaching: Eatwell Guide and food groups 

Teacher modelling: analysing a meal for nutritional value 

Group task: identify healthy vs unhealthy meals 

Guided activity: adapt a meal to make it healthier 

Discussion: impact of diet on health and wellbeing 

Link to school meals and real-life food choices

	Posters, nutrition guides 
	Healthy lifestyles 
	Written quiz

	Week 17- Special Diets & Allergens
	Identify common dietary requirements (vegetarian, vegan, halal, allergies) 

Understand the importance of allergen awareness in catering 

Apply knowledge to adapt meals for different needs

	Introduction to dietary needs and restrictions 
Teacher explanation of allergens and risks 

Scenario-based learning (e.g. customer with allergy) 

Group task: adapt a dish for a specific dietary need 

Discussion: importance of inclusion and safety 

Link to real kitchen responsibility and legal expectations

	Allergen charts 
	Inclusion, respect for diversity 
	Scenario tasks 

	Week 18- Budgeting & Costing
	Calculate the cost of ingredients and dishes 

Understand how pricing impacts profit and waste 

Develop financial awareness within a catering context

	Teacher modelling: cost per portion calculation 

Guided practice using simple recipes 

Independent costing activity 

Discussion: reducing waste and managing budgets 

Apply costing to previously made dishes 

Link to real-life catering business decisions

	Cost sheets, calculators 
	Financial literacy, employability 
	Costing worksheet 

	Week 19- Stock Control & Organisation
	Understand stock rotation and storage systems 

Explain the importance of organisation in a kitchen 

Demonstrate basic stock management skills

	Introduction to stock control (FIFO, storage rules) 

Teacher modelling of stock organisation 

Practical activity: organising stock items 

Scenario task: managing deliveries and shortages 

Discussion: impact of poor organisation 

Link to efficiency and waste reduction

	Stock sheets 
	Organisation accountability 
	Practical stock task 

	Week 20- Front of House Service
	Understand the role of front-of-house in catering 

Demonstrate basic customer service skills 

Present food appropriately for service

	Discussion: what makes good customer service? 

Teacher modelling: service interaction (greeting, communication) 

Role-play scenarios (customer and server) 

Practical: presenting food for service 

Focus on communication, tone, and professionalism 

Link to real hospitality environments

	Service counter setup
	Communication, professionalism
	Observation checklist 

	Week 21- Hospitality Standards & Professionalism
	Understand expectations of professionalism in catering 

Demonstrate appropriate behaviour, presentation, and communication 

Reflect on personal strengths and areas for development

	Introduction to hospitality standards (uniform, behaviour, attitude) 

Teacher modelling of professional vs unprofessional conduct 

Group discussion: expectations in the workplace 

Self-assessment of skills and behaviours 

Scenario-based tasks (handling difficult situations) 

Reflection on readiness for real service environments

	Uniform expectations 
	Respect, professionalism
	Teacher feedback 

	Spring 2- Food Enterprise & Menu Development

	Week 22- Menu Planning Skills
	Design a balanced menu suitable for a target audience 
Apply knowledge of nutrition and dietary needs 

Understand how menus are structured in catering

	Retrieval: nutrition and dietary needs recap 

Teacher modelling: structure of a menu (balance, variety, practicality) 

Analysis of real menus (school, restaurants, takeaways) 

Guided task: design a simple menu 

Focus on audience (students, staff, event) 

Peer feedback and refinement 

Link to real-life catering settings

	Menu templates 
	Creativity, planning 
	Written menu assessment 

	Week 23- Cultural Foods & Diversity
	Understand the cultural significance of different foods 

Prepare dishes inspired by global cuisines 

Demonstrate respect for cultural diversity in food choices

	Introduction to global cuisines and traditions 
Discussion: how culture influences food 

Teacher modelling of a culturally inspired dish 

Practical: preparing a dish from a selected culture 

Group discussion on ingredients, flavours, and traditions 

Reflection on diversity and inclusion in catering

	Recipe cards 
	Diversity, tolerance 
	Practical assessment 

	Week 24- Healthy Meal Challenge
	Analyse and improve the nutritional value of meals 

Adapt recipes to create healthier alternatives 

Apply problem-solving skills in a practical context

	Starter: identify unhealthy meals and why 

Teacher modelling: adapting a dish to improve nutrition 

Group challenge: redesign a meal to make it healthier 

Practical or planning task (depending on resources) 

Presentation of ideas 

Peer and teacher feedback

	Comparison sheets 
	Initiative, problem solving 
	Group presentation 

	Week 25- Pastry Production
	Demonstrate understanding of pastry-making techniques 
Follow multi-step processes accurately 

Develop resilience and precision in practical tasks

	Teacher demonstration: pastry-making (shortcrust/puff basics) 

Explanation of key processes (handling, chilling, shaping) 

Guided practical: making a pastry-based product 

Focus on accuracy, timing, and technique 

Independent application with reduced support 

Evaluation of texture, appearance, and outcome

	Pastry ingredients 
	Accuracy, resilience 
	Product assessment 

	Week 26- Desserts for Service & Assessment
	Prepare a dessert suitable for service 

Apply skills developed across the unit independently 

Evaluate performance and final product

	Retrieval: recap key skills (menu, nutrition, pastry, presentation) 

Teacher modelling of dessert preparation 

Independent practical task (assessment conditions) 

Focus on presentation, portioning, and timing 

Final product evaluation (taste, texture, presentation) 

Reflection on progress across the unit

	Dessert recipes 
	Consistency, presentation 
	Tasting panel 

	Week 27- Enterprise Project & Assessment
	Easter themed production

Design a food product suitable for sale or service 

Apply costing, menu planning, and practical skills 
Evaluate the success of a product in a real-world context

	Seasonal baking and themed lunch ideas 

Introduction to enterprise concept (profit, cost, appeal) 

Students design a food product or menu item 
Apply costing and planning skills 

Practical or presentation-based outcome 

Peer review and feedback 

Final evaluation of product success (taste, cost, appeal)

	Seasonal recipes 
	Creativity, teamwork 
	Product evaluation 

	Summer 1 & 2- Advanced Food Production, Service & Independent Catering

	Week 28- Practical Service Review & Skill Refinement
	Evaluate previous practical performance 

Identify key strengths and areas for improvement 

Apply feedback to refine core kitchen skills

	Structured reflection on prior practical work 

Teacher feedback on common strengths and gaps 

Demonstration of key improvements (knife skills, timing, presentation) 

Targeted practice of weaker skills 

Students independently reattempt techniques 

Set individual improvement targets

	Review sheets 
	Self-evaluation 
	Written reflection 

	Week 29- Enterprise Food Project
	Design a food product suitable for service or sale 

Apply knowledge of costing, portioning, and presentation 
Work collaboratively to develop and refine ideas

	Recap enterprise concepts (cost, profit, appeal) 

Students design a food product/menu item 

Planning (ingredients, costing, preparation method) 

Teacher guidance to refine feasibility 

Begin development of product 

Peer feedback and refinement

	Costing sheets 
	Entrepreneurship 
	Group assessment 

	Week 30- Live Service Event
	Street food week live event

Apply practical skills in a real-time service environment 

Work effectively under pressure 

Demonstrate teamwork, communication, and organisation

	Kitchen setup for live service 

Students assigned roles (prep, cook, service, plating) 

Full practical service with minimal teacher intervention 
Focus on: 
· timing 
· communication 
· consistency 
Post-service reflection discussion

	Full kitchen setup
	Leadership, confidence 
	Service outcome review 

	Week 31- Menu Planning & Adaptation
	Design a menu appropriate for a specific context (seasonal/event) 

Apply knowledge of nutrition, cost, and presentation 

Adapt dishes to suit different audiences

	Discussion: seasonal and event-based menus 

Analyse real menu examples 

Teacher modelling of menu design 

Students create and refine a menu 

Peer review and feedback

	Fresh ingredients 
	Adaptability 
	Menu assessment 

	Week 32- Cold Food & Presentation
	Prepare cold food items to a professional standard 

Demonstrate precision in presentation 

Understand the importance of visual appeal in catering

	Teacher demonstration: cold food prep and plating 

Practical: sandwiches, salads, grab-and-go items 
Focus on: 
· presentation 
· consistency 
· efficiency 

Independent application 

Feedback and evaluation

	Cold prep station
	Precision, appearance standards 
	Practical observation 

	Week 33- Final Assessment Preparation
	Demonstrate readiness for final practical assessment 
Apply a range of skills independently 

Reflect on progress and set final targets

	Full skills recap (knife, cooking, timing, service) 

Mock practical assessment 

Teacher feedback and target setting 

Independent practice with minimal support 

Focus on confidence and organisation

	Skills checklist 
	Reflection, target setting
	Mock practical 

	Week 34- Final Practical Assessment
	Demonstrate independent cooking and service skills 

Apply knowledge of safety, timing, and presentation 

Work with confidence and professionalism

	Full practical assessment (individual or team-based) 

Students plan, prepare and present dishes 

Teacher assessment against criteria 

Minimal support to assess independence

	Full kitchen resources 
	Leadership, responsibility 
	Summative assessment 

	Week 35- End of Year Review & Progression
	Reflect on personal development across the year 
Identify strengths and future targets 

Understand progression routes in catering and hospitality

	Structured reflection on skills and knowledge 
Review of assessment outcomes 

Discussion of careers in catering/hospitality 

Target setting for next steps 

Celebration of achievements

	Career pathways resources 
	Future planning aspiration 
	Final review and target setting 

	Evaluation

Students demonstrated strong development in advanced practical skills including pastry work, meal planning food presentation, portion control, and time management. Learners showed greater confidence in working to professional standards and understanding industry expectations. 

Nutrition knowledge, food science understanding, and written evaluation skills improved across the year, supporting examination preparation and coursework quality.

Students responded particularly well to enterprise tasks, costing activities, and hospitality-based service lessons, helping build strong employability links 

Future focus should continue to strengthen written exam technique, evaluation depth, and independent decision making during practical assessments. 

SEN EVALUATION

Students made excellent progress when learning was broken down into clear, practical steps supported by visuals aids, demonstrations, and repetition. Confidence in the kitchen environment improved significantly, especially with routines, hygiene expectations, and basic preparation tasks. 
School meal productions evaluation (Live practical kitchen)

Year 11 students working in the live practical kitchen demonstrated exceptional progress in preparing and serving real school meals daily over 3-hour practical sessions 
Students developed strong employability skills including punctuality, teamwork, resilience, customer service communication, leadership, and working under pressure. Food quality, portion control, presentation standards, and hygiene practices improved consistently throughout the year 

Final whole department evaluation 
Food technology has provided a highly successful curriculum across all year groups, balancing practical life skills, academic knowledge, employability preparation, and real-life catering experience  
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