Saint John Plessington

Catholic College
LEARNING PROGRAMME
	LP1
	SUBJECT:  Catering
	Year 9

	TITLE Introduction to GCSE Catering
           Types of services in catering, jobs, roles, employment and training

           Hygiene and safety practices in catering

           Nutrition ( Carbohydrates and Protein)

	Learning Objectives:
· Understanding of the catering industry re services, employment etc.

· Nutrition and healthy eating

· Carbohydrates and Proteins 

· Knife skills, organisation in practicals and an understanding of function of ingredients.  

	Work Related Learning: Pupils will learn about types of services in catering, jobs, roles, employment and training in the industry

	Week
	DESCRIPTION OF WORK TO BE COVERED

	LP1/1 
&

LP1/2
	Introduction to GCSE Catering WJEC specification.

The diversity and ranges of services available in the catering industry. Research into jobs, establishments, services provided.

FPT Knife skills and the various types of knives used for particular needs. Preparation of various vegetables using vegetable cuts. Hygienic and safe practice 

Accident prevention in the work place.
Practical – Vegetable Soup

Homework 1: Evaluation of practical

Homework 2: Research into different knives for cooking

	LP1/3 
&

 LP1/4
	The Eatwell Plate – understanding healthy eating, 5 a day, a balanced diet. 

Nutrition – carbohydrates, starch and sugar types.

Demonstration and production of time plan of Chicken or beef stir fry
Practical –  Bruschetta 
Practical – Chicken or beef stir fry
Homework 3: Diary of eating habits for a week

Homework 4: Evaluation of Bruschetta and Stir fry , development of recipe

	LP1/5 
& 
LP1/6

	Nutrition – Protein, Salmonella and high risk foods.  Packaging; Function of eggs – aeration, Explore different cooking methods.
Practical – Tandoori Chicken
Practical - Souffle cheese Omelette

Homework 5: Research into news article on egg production.

Homework 6: Evaluation of practical particularly quality controls 

	LP1/7
	Employment in catering industry – training, qualifications, apprenticeships.

Practical – Vegetable risotto
Homework 7: Research catering employment opportunities in the local area. 

	Assessment Arrangements:  
Assessment by effort grade (1-4) and by GCSE grades will be made using the assessment criteria for coursework projects in WJEC GCSE syllabus.

Written and oral feedback will be given by the teacher on how pupils work is progressing with written suggestions on how to improve. 

	Extended learning: 

www.data.org.uk, www.foodtech.org.uk, www.dtonle.org, www.nutrition.org.uk, www.thefoodste.com, www.bestfoods.com, www.bbcbitesize.co.uk


