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- T , TERM2
@ INTRODUCTION TO COURSE CONTENT THEORY: UNIT 1

THEORY: UNIT 1 =T 1.4.2 Symptoms and signs of food-induced ill health
: 3 1.4.1 Food related causes of ill health
1.4.3 Preventative control measures of food-induced ill health

"

(SAMS MOCK CONTROLLED ASSESSMENT TASK

THEORY: UNIT 1

2 /
1.3.1 Health and safety in hospitality and catering provision. \%
2.3.3 Food safety practices

1.1.1 Hospitality and catering providers
1.1.2 Working in the hospitality and catering industry
1.1.3 Working conditions in the hospitality and catering industry Y
1.1.4 Contributing factors to the success of hospitality

and catering provision
1.2.1 The operation of the front and back of house

PRACTICAL: UNIT 2
MOCK CONTROLLED ASSESSMENT TASK

PRACTICAL: UNIT 2

I ( on211/212 2.3.1 How to prepare and make dishes
THEORY: UNIT 1 L 1. : :
\ 1.3.2 HACCP forms 2.2.1 Factors affecting menu planning 2.3.2 Presentation techniques
\ 41 i 2.3.3 Food saf ti
1.4.1 Food related ill health: 2.2.2 How to plan production ood safety practices

2.3.2 Presentation techniques

2.3.3 Food Safety practices
1.2.3 Hospitality and catering provision to meet specific
requirements

« food labelling laws
« food safety legislation
« food hygiene

2.4.1 Reviewing of dishes

2.4.2 Reviewing own performance

PRACTICAL: UNIT 2

2.3.2 Presentation techniques
2.3.1 How to prepare and make dishes: prepare techniques/ PRACTICAL:

knives skills/cooking techniques

2.3.3 Food safety practices

2.1.1 Understanding the importance of nutrition
2.1.2 How cooking methods can impact on nutritional value Building preparation and cooking skills and learning
PRACTICAL DISHES through practice covering elements from 1.4.1 and 1.4.3

. 1 Designer sandwiches (/\ . e

REFRESH: HEALTH & SAFETY TRAINING/CERTIFICATE (Fae==y

THEORY: UNIT 1 +
1.3.1 Health and safety in hospitality and catering provision

Building Preparation and cooking skills and learning
through practice covering
2.3.1 How to prepare and make dishes: prepare elements from 1.4.1 and 1.4.3

techniques/knives skills/cooking techniques

START OF SPRING TERM:

Controlled assessment task could be undertaken here

of the kitchen and front of house Ve
1.3.2 Food Safety THEORY: UNIT 1 R |
1.4.1 Food related causes of ill health o !
1.4.2 Symptoms and signs of -induced ill health 1.2.1 The operation of the front and back of house /I
1.4.3 Pr ive control of food-induced ill health 1.1.1 Hospitality and catering providers X o7
4.4 Health Offi ¥
} 22 I.M vanronmental it ? o (.EH:)“’ 5 1.1.2 Working in the hospitality and catering industry  / 4

q in

1.1.3 Working conditions in the hospitality and catering industry)

PRACTICAL UNIT 2 EEREY ; 3 4

23. 1 How to prepare and make dnshes prepare ’ 5 ‘ N 4 o y R S ~ ~ '{)
ing preparation and cooki :kllls and ing through : = = —

practice covering elements fnom 14.1and 1.4.3 {
Controlled assessment task could be undertaken here,
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