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Level 1/2 Hospitality and Catering
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Recap and Revision Q? (Gl e

relevant practical’s
throughout

Exam

Exam & Post 16 Exam Theory revision Evaluating Cooking

Skills & Techniques (Practical Analysis) &
Evaluating Cooking Skills - NEA

Destination Term 3 on all exam topics Term 2 Skills - NEA

1.1 (Exam) and practical’s for 1.2 (Exam) and practical’s for 1.1 & 1.2 Exam 1.3 (Exam) and practical’s for ~ 2.2 (Exam) and practical’s

for Coursework
Coursework throughout Coursework throughout theory Coursework throughout
throughout

Menu Planning & NEA

Practice Dishes & Hospitality & How Hospitality & Catering Health & Safety in Hospitality Introduc
ntroduction

Catering Provisions Provisions Operate & Catering

Introduction to course. 1.3 & 1.4
(Exam) and Practical’s for
Coursework throughout

Cycle 1 Assessment g

Food Safety in Hospitality and Catering
Introduction to practical skills

2.1 (Exam) and practical’s
for Coursework
throughout

Practice Dishes & The importance of Nutriton  Term 2 Term |
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