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LEARNING PROGRAMME
	LP1
	SUBJECT: Catering

	YEAR  10

	TITLE  Commodities – characteristics and functions

	Pupils will learn:

· Skills and knowledge in order to understand more about the working characteristics and functions of various food commodities and the importance of food presentation in catering. 
· to prepare and master the techniques required for the completion of task 1 (20%).
Learning objectives:

· Medium/High level skills i.e. Baking, rubbing in method, melting method, whisking, decorative techniques, cutting, shaping, quality control. Sauce making.
· Understand the function of ingredients and their working properties

· Environmental and moral issues surrounding egg production
· Convenience foods/standard components

	Week
	DESCRIPTION OF WORK TO BE COVERED

	LP1/1
&
LP1/2
	Introduction to task 1, pupils will be introduced to the criteria and the skills needed to successfully complete task 1. Food preparation – overview of how foods are prepared.

Understanding categories of foods and their uses. Pupils will extend their knowledge of the different cake making methods.
PRACTICAL – Sweet /savoury scone using the rubbing in method and understanding the function of eggs.

Homework 1& 2: 
Research for dishes suitable for Dairy brief for task 1

	LP1/3
&
LP1/4
	Dairy products – categories, varieties, nutritional value

Function and characteristics of fats

Labour saving equipment – whisking by hand v electric whisk – effects on outcome.
Demonstration of whisking method for Swiss Roll .  Method plan with emphasis on quality control points.  Understanding the importance of ratios in baking.

Dem. Of butter icing to use as decorative technique to make Christmas Chocolate Log 

PRACTICAL – Decorated and iced Swiss Roll

Homework 3: 
Evaluation of practical
Homework 4: 
Research for dishes suitable for Fruit and Vegetable brief task 1.

	LP1/5
&
LP1/6
	Importance of food presentation and portion control. Pupils will explore a range of decorating techniques to complete a gateaux of their own design. Pupils will calculate the cost per portion building of their knowledge of portion control.
PRACTICAL –  Gateaux 
Homework 5 & 6: 
Running a cake stall – list of priority preparation and presentation needs for success.  

	LP1/7
	Introduction to sauce making. Convenience foods/standard components – understanding of their uses and importance in the catering industry.
PRACTICAL – Dish of choice using high level sauce techniques.
End of term test on contents of learning programme

Homework 7: 
Revision for end of term test x 2

	Assessment arrangements:

Work will be assessed against WJEC GCSE Catering grades that the pupils will have access to during the project.  There will be a mid project review providing pupils with their current level and target level. Staff will provide pupils with the information needed to try to achieve their target level.

	Extended learning:

Pupils could conduct further research into food products at the following sites:

http;//www.bbc.co.uk/food and http;//www.foodstandardagency.co.uk
Pupils could also search the internet for recipe sites and collect ideas for their breakfast recipes the following site is good: http://www.deliaonline.com/
Work Related Learning:

Pupils will learn about the Catering Industry including the fast food industry; skills necessary to work in the industry and a knowledge of the ingredients and components used.


