
Hospitality and Catering

Long Term Learning Plan

Subject:

“Magic and Gift” of the subject Hospitality and Catering is a hands on course which prepares students for the
vocational world of Catering.  The leisure industry is a growth sector which
employs an increasing number of people, which everyone enjoys in their free
time particularly where it involves food and drink. In North Devon the
hospitality industry is the largest employer through tourism.
This course develops personal confidence and skills in food preparation and
presentation, it’s ideal for students who like to be creative and produce quick
results.  Hospitality and catering can inspire students by providing
opportunities for hard working young adults to be excellent in their work.
They can become recognised local and nationally through competitions and
work in world famous establishments with celebrated chefs across the world.
Even if students are  not intending in working in the Hospitality and Catering
field, this course involves food which does have an impact on everyone
everyday of their lives enabling them  to lead a happy, healthy and fulfilled
life.  Catering is an attractive course for students who like to cook and eat.

Careers (salaries) Head chef, Pastry Chef, Sous Chef, Commi Chef
Retail: business owner, coffee shops, restaurant, hotel, B+B, pub
Food production: Baker, butcher, abatour, confectionarer, barista
School, residential home, prison caterer.

Salaries range from minimum wage, £30k for head chefs of large hotels
though to £50k+ for self employed business owners.

Notable high profile alumni (Park
School and “famous”)

Jamie Coleman - Park School Alumni - Masterchef finalist

TV personalities: Jamie Oliver, Gordon Ramsey
Famous hands on chefs Michael Caines - Exeter based, Tom Kerridge, James
Martin, Hugh Fearnley-Whittingstall

Mary Berry, Paul Hollywood, Pru Leith
Heston Blumenthall - chef/mad inventor/scientist

Degrees and Best Universities
(Global?)

Hospitality Management degrees:
Strathclyde, Surrey, Coventry, Ulster, Bournemouth

Post 16 Courses and Destinations There courses are all available from Exeter College, some from Petroc

Catering Craft (and Food Service) Level 1  Level 1 NVQ

Food and Beverage Service Supervision Level 3  VRQ3 Diploma

Professional Cookery Level 2  VRQ2 Diploma

Professional Cookery Level 1  VRQ1 Diploma

Professional Cookery - Michael Caines Academy Level 2  VRQ2 Diploma

Professional Cookery - Michael Caines Academy Level 1  VRQ1 Diploma
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https://www.exe-coll.ac.uk/Course/catering-craft-(and-food-service)/level-1-nvq
https://www.exe-coll.ac.uk/Course/food-and-beverage-service-supervision/vrq3-diploma
https://www.exe-coll.ac.uk/Course/professional-cookery/vrq2-diploma
https://www.exe-coll.ac.uk/Course/professional-cookery/vrq1-diploma
https://www.exe-coll.ac.uk/Course/professional-cookery-michael-caines-academy/vrq2-diploma
https://www.exe-coll.ac.uk/Course/professional-cookery-michael-caines-academy/vrq1-diploma


Professional Cookery (and Food and Beverage Service) Level 2  Level 2 NVQ
Diploma

Professional Cookery (Kitchen and Larder) Level 3 Level 3 NVQ Diploma

Apprenticeships available from local hotels:

Brend Academy Apprenticeships

GCSE Specification WJEC Level 1/2 Award in Hospitality and Catering Specification A

Assessment Objectives and
Percentages in Examination

Unit 1: The Hospitality and Catering Industry will be externally assessed The
external assessment is available in June each year.

Learners apply their learning by considering all aspects of the vocational
sector. They should acquire knowledge of all aspects of the industry and be
able to propose new hospitality and catering provision for specific locations.
Learners will be able to use their learning of different types of establishment
and job roles to determine the best option. They will then apply their learning
in relation to front of house and kitchen operations to determine how the
proposed hospitality and catering provision will operate efficiently legally and
financially viable whilst meeting the needs of their potential market. This unit
provides a broad introduction to the vocational sector in a way that is
purposeful and develops a range of transferable skills.

Learning Outcomes
1 LO1 Understand the environment in which hospitality and catering
providers operate
LO2 Understand how hospitality and catering provisions operate
LO3 Understand how hospitality and catering provision meets health and
safety requirements
LO4 Know how food can cause ill health AC4.1 describe food related causes of
ill health
LO5 Be able to propose a hospitality and catering provision to meet specific
requirements

Guided learning hours 48
Duration: 90 minutes
Number of marks: 90

Unit 2: Hospitality and Catering in Action is internally assessed:

Learners apply their learning to safely prepare, cook and present nutritional
dishes. They will draw on their learning of different types of provision and
kitchen and front of house operations in Unit 1, as well as personal safety in
their preparations. The content is relevant not only to employees within food
production, but also those with a responsibility for food safety in the industry,
nutritionists and managers and owners. This extends the learners
appreciation of the whole vocational area beyond the kitchen environment.

Unit Learning Outcomes
LO1 understand the importance of nutrition when planning menus
LO2 understand menu planning
LO3 be able to cook dishes
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https://www.exe-coll.ac.uk/Course/professional-cookery-(and-food-and-beverage-service)/level-2-nvq-diploma
https://www.exe-coll.ac.uk/Course/professional-cookery-(kitchen-and-larder)/level-3-nvq-diploma


Guided learning hours 72

Year by
Year
Intent

Cycle by Cycle Intent - Clear Areas of Knowledge
(big topics), Skills and Assessment Objectives
(linked to GCSE Spec), Cross Curricular Links and
Opportunities (where is this topic/knowledge
delivered elsewhere in the school (and is that
department more “expert”).

Where will this cycle be revisited/ where has is been
taught before (interleaving)?

Year
11: Key
intent
of this
year

Exams - What Final Exams/NEAs will they take
(and key topic area if appropriate)

Cycle 14
Unit 2:  Completion of internal assessment

Unit 1: LO3: Understand how Hospitality and
catering provision meets health and safety
requirements.

Cycle 13
Unit 2 LO3
In small groups (a groups of six is suggested)
candidates plan, trial, prepare, cook and serve
a three course meal or range of dishes for a
target group, or target catering outlet.

Unit 1 LO1: Understand the environment in
which hospitality and catering providers
operate.
LO2: Understand how hospitality and catering
providers operate.

Year
10: Key
intent
of this
year

Cycle 12
Unit 1 LO1:Understand the environment in
which hospitality and catering providers
operate.

Unit 2.
LO3 Produce dishes to be served on a range
of different menus.  look at presentation
techniques and accompaniments

Trial internal assessment

Cycle 11
Unit 2 LO1: Understand the importance of
nutrition when planning meals.
LO2: Understand menu planning.
LO3:Use of commodities
Producing dishes using a range of
commodities:• meat• fish• poultry• eggs• dairy•
vegetarian alternatives
links to the needs of specific groups, including
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special dietary needs and allergies use a range
of cooking techniques when preparing the
dishes.

Cycle 10
Unit 1 LO4: Know how food can cause ill
health.

Unit 2 LO3: Be able to cook dishes.
Developing and improving skills learnt at KS3.

Basic skills would be taught this first term: •
knife skills e.g. soups, salads, vegetable cuts •
methods of cake making • yeast doughs •
pastry making • sauces

Develop skills by planning and preparing a
range of dishes e.g. a starter, then a main
course, then a dessert.
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