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L2 H8C Unit1 | PupTs willknow: Bupils will know: Pupils will Know: Bupils will Know: Bupils will Know: BUpils will Know:
- about the jobs and services that make up the hospitality and catering industry; - how businesses are regulated to ensure the safety of their staff; ~ how to avoid accidents and injuries in the workplace; - the causes of food related ll-health; < how to apply knowledge to scenarios; - the function of the nutrients in the human
- how businesses are rated and the factors that influence their success; - the operations that are used to meet customer ne - the difference between personal safety and food safety; - the food safety legislation that must be followed by businesses; - how to propose and justify provisions for different people, body and the food sources of each;
how to use cooking and preparation techniques to produce industry standard dishes. - the importance of front of house and workflow;  how to control personal safety risks by employers and employees; -what the Environmental Health Officer is required to do to ensure food is safe to eat. situations and places; ~how to make dishes that supply the body
Pupils will be able to: Pupils will be able to: Pupils will be able to: Pupils will be able to: Pupils will be able to: with the key nutrients;
- prepare and cook various dishes to industry standard (U2.LO3);  prepare and cook various dishes to industry standard (U2LO3);  prepare and cook various dishes to industry standard (U2LO3); - prepare and cook various dishes to industry standard (U2:LO3); ~apply knowledge to review options for H&C provisions (UT: | Pupils will be able to:
- explain the structure and environments of the hospitality and catering industry (ULLOT); - analyse the operational procedures that businesses must follow (UT:L02). |- identify and describe personal safety risks (UTAC3182); - describe the role and responsibilities of the EHO(UTACA 2); ACST);  prepare and cook various dishes to industry
- describe how businesses can be successful (UTACL4) - recommend personal safety control measures (UFAC3.3). - describe the causes of food related ill health and how legislation can prevent it (UT:LO4). *justify provisions in relation to scenarios (UT:LOS). standard (U2L03);
~describe the functions and food sources of
the key nutrients required by the human
body (U2ACL)
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L1/2 H&C Unit 2
BUpils Wil Kow: BUpils Wil know: Bupis will know:
+about the nutrients requirement by all individuals and how they compare (UZLOT); ~about a range of factors that affect the planning of a menu; - the impact of cooking methods on the nutritional content of foods;
- how to se cooking and preparation techniques to produce dishes suitable to be served at Flip Flops (U2:LO3) +how to select a high level dish; - how to complete a produiction plan for their dishes of choice;
Pupils will be able to: < how to ustify their dish choices. - how to complete a practical examination.
- explain what happens ifindividuals have excess or deficiency of nutrients (U2LOT); Pupils will be able to: Pupils will be able to:
- compare and contrast the nutritional needs of different groups of people (U2.LOY) - explain how their menu meets the needs of the customer; - describe how the cooking methods of their chosen dishes affects their nutritional value;
- consider the planning process when completing practical tasks; - dovetail their production to ensure effective timings;
- demonstrate high level practical cooking skill in line with the CA brief. - carry out their practical examination successfully.
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Pupils will know:
- how to keep food safe (UT:LOT) and how nutrients are structured and classified (UT:LO2);
- how to use advanced cooking and preparation techniques to produce a number of high skill dishes (ULLOS).
Pupils will be able to:
- explain the methods used by employees, employers and businesses as a whole to ensure food is safe to eat (ULLOY);
- explain the chemical structure of nutrients and the role they play in the diet (U1LO2 and LO3);
- demonstrate advanced preparation and cooking skills (ULLO).

Pupils will know:

- the impact food production method can have on the nutritional value of foods;

- how to calculate the nutritional requirements of different individuals;

- the nutritional needs that specific groups of individuals have and how this is assessed in
the exam.
Pupils will be able to:
- analyse the impact of production methods on nutritional value and the nutritional needs
of groups of individuals (UTAC238AC33);
- calculate the nutritional requirements of people taking their situation and needs into
account (UT:AC3.383.4);

- demonstrate advanced 1 and cooking skills (ULLOG).

Pupils will know:

« how to annotate and analyse the LAB;

- how to plan a menu and interpret the recipe choices;

- how to ensure food safety procedures are adhered to at all times during the production of a menu.

Pupils will be able to:

- analyse the LAB detailing the nutritional needs of the group and the impact of situations on them (UtAC3383.4);
- plan and interpret the chosen recipe and explain how they will ensure food safety (UTAC51 and LOI);

- demonstrate advanced preparation and cooking skills (UT:LOB).

Pupils will know:

- the function of nutrients in relation to the LAB and happens if they consumer an unsatisfactory amount of them;
- how to plan for production of three dishes with contingency and food safety considerations;

- the structure and classification of the nutrients.

Pupils will be able to:

- analyse the nutrients in depth and link them to the LAB (U1LO2/3)

- plan, prepare and produce their menu (UT.LO);

- explain their learning at interview.

MICRO-ORGANISMS

Pupils will know:

« how to revise content;

- how to apply knowledge to various
scenarios.

Pupils will be able to:

- apply knowledge to exam questions;

- explain how the exam is structured and the
content involved.
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Pupils will know: Pupils will know: Bunils will Know: Pupils will know:
- how the properties of micro-organisms are affected by their environment; - how to describe the physiological basis and effects of food poisoning; o U S U G - how to apply their knowledge of the assessment criteria to the brief:
- how to prevent the growth of microorganisms to prevent food spoilage. - the physiological basis of food intolerances and allergies.  how to identify h aylpar e o a‘; vl ge'st corf’“m A rs or e ety of environments, | NOW to break down the taskinstructions and construct their own risk assessment documents for a variety
Pupils will be able to: Pupils will be able to: il vl be able o '99 Y of scenarios.
- explain the properties of bacteria, viruses and fungi; - explain how type of fat affects the texture and cooking time of potatoes; o i Ssioleay and symptoms of s variety of food related causes of il health: Pupils will be able to:
+ explain how preservation methods can prevent the growth of microorganisms and retain quality of food. - describe the symptoms of food induced ill health. P! physiology and symp! Y + describe the microorganisms causing food to be unsafe to eat in the brief;
- construct their own risk assessment documents for a variety of scenarios. b el » b
- explain the physiological properties of food related ill-health.
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Pupils Will Know:

- how the properties of food change during manipulation processes;

- how to organise an investigation and experiment with food production problems.
Pupils will be able to:

- explain the food science that underpins different food production problems;

- apply experimental practices to investigate food production problems.

- the methods
Pupils

Pupils will know:
- how to identify and investigate the food production problem in the LAB;
- how to set success criteria in relation to the issues that must be experimented,

that can be used to investigate how to solve the food production problem.

ill be able to:
- scientifically investigate the changes to food in relation to the LAB (UZAC21);
plan experiments that will support the scientific investigations to solve the problems outlined (U3:LO3).

Pupils will know:

PupIls will Know:

UNIT 2 FOCUS - SEE ABOVE.

- scientific properties of food production and how they are influencing their investigations;

- how to record and analyse data using a variety of methods;

Pupils will be able to:

- carry out scientific investigations to solve the food production problem in the LAB (U3:LO3);
- record and process their findings (U3: AC2.3/4);

- analyse their data to begin recommendations to solve the problems (USAC3.).

- how to proofread work and respond to feedback;

- how to be critical of their work and forward think to solve problems in food production;
Pupils will be able to:

- evaluate the success of their investigations (USAC25);

- propose a range of practical options to solve the food production problem (U3AC3.2);

- justify their proposals scientifically (U3AC33).

Pupils will know:

- how mechanical agitation, application of
heat and addition of other molecules change
foods.

Pupils will be able to:

- explain in depth the key processes of food
property changes (UZACL).




