Sample Scheme of Work for WJEC Dual award GCSE in Hospitality and Catering.

This example of a SOW covers 3 lessons a week and assumes that you will have a double and a single lesson. The theory work will be covered in the single and the practical work in the double. This Scheme of work is not set in stone nor are the events/tasks described in the lessons. They can be changed and adapted to suit your chosen events/ tasks within school.

It is advisable to hold more than one event throughout the course and choose the best one for each candidate. The events/ tasks do not have to be the same for all candidates and you may find it easier to split large classes into smaller groups to complete the events/ tasks.

This scheme of work is a working document and can be changed at any time. You may use it or adapt it to help when writing your own Scheme of work.
The scheme of work is set out in terms and the health and safety refers to the CLEAPPS document.

Hospitality Scheme of Work Term 1
Aims
· Explore needs, wants and opportunities in the context of hospitality and catering
· Speculate about and envisage both common and unusual possibilities presented by the tasks given
· Understand a range of cooking processes and terminology
· Produce food and drink for a range of events
· Select information sources, gathering and sorting that will help with ideas for, and decisions about, the design

· Explore ideas in ways that show an understanding of their impact for the future

· Comment on how effectively the information has been used

	wk
	Starter
	Tasks
	Plenary
	Resources
	Cross Curricular
	Homework

	1
	What is the difference between food technology and hospitality and catering
	Single - Introduction to the course
Health & safety

HACCP introduction

Double – Florida cocktail pupils to make and eat. Look at range of starter dishes.
	Q&A

HACCP
Food safety and hygiene
	Introduction booklet
Hygiene books

Ingredients for Florida cocktail
	Lit:- definitions of keywords
Num:- Accurate weighing & measuring of ingredients
ICT:- N/A
ECM:- no hands up policy, paired work
	Design Front cover for recipe book. Recipes to be added throughout the course
Bring ingredients for lasagne

	2
	Recap on last weeks work

Quiz – List as many hygiene points as you can.
	Single – Food safety and hygiene continued. Protective clothing.
Double –Dem and pupils to make lasagne practical


	Q&A

Function of ingredients in sauce making
	lasagne demo

lasagne recipe
	Lit – Q/A
Num– weighing out, measuring 
ICT:- N/A
ECM :- Teamwork & safe working – peer tutoring

	Evaluation of lasagne practical – assessment sheet
Ingredients for gateau

	3
	Guess the types of H and C establishments
	Single – Types of establishment and service provided
Double – Dem and pupils to Make Gateau

	Q&A

Functions of ingredients in gateau
	Dem ingredients
Text books
	Lit:- Reading & interpreting information
Num :- weighing and measuring portion control
ICT:- 
ECM:- Peer tutor boost confidence

	Evaluation sheet for gateau
Ingredients  for tomato soup and 30p for bread ingredients

	4
	Think, pair, share what learnt last lesson ( 2 points, pass to friend to add 2 more to make a list)
	Single - Herbs and spices used in cooking Dem soup and bread
Double – Pupil practical soup and bread
	List 3 H&S – 3 QC steps 
	Worksheet on herbs and spices
Recipe fro soup and bread
	Lit:-  reading and writing 
Num:-weighing and measuring
ICT:- 
ECM:- Peer tutor boost confidence, celebrate success
	Collect menus from restaurants etc.

Ingredients for  chicken in sauce

	5
	Pictionary – design equipment on board required that lesson. Groups to guess what it is
	Single – Culinary terms and their meanings.
Double- Dem and Pupil practical make  Chicken In sauce
	Q&A –recap on terminology as appropriate in all lessons 
	Terminology

sheets
Recipe sheets
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A
ECM:- Peer tutor boost confidence, celebrate success
	Evaluation sheet for chicken in sauce
Ingredients for lemon meringue



	6
	Menu planning
Pupils to think of 2 starters, 2 main course and 2 desserts
	Single – Safe food storage
Double – dem and pupil practical lemon meringue
	5 top tips about production methods

Q&A

Hot seating about what learnt in lesson
	Text books
Recipe sheets
	Lit:- Q/A different types of production
Num:- weighing & measuring, 

ICT:- research on stock control
ECM:- allocate roles to pupils sensitive to strengths & weaknesses

	Research on stock control
Evaluation of lemon meringue
Ingredients for stuffed peppers or stuffed tomatoes

	7
	Hot seat food storage
	Single – Stock control and why it is important
Double – dem and pupils to make stuffed peppers or stuffed tomatoes
	Q&A

Stock control and food safety
	Text books
Pupils recipes
	Lit:- Reading & interpreting  info,
Num:- Accurate measuring 
ICT:- research using internet 
ECM:- paired work for support

	Evaluation of stuffed peppers or stuffed tomatoes.
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Hospitality Scheme of Work Term 2
Aims
· Explore needs, wants and opportunities in the context of hospitality and catering
· Speculate about and envisage both common and unusual possibilities presented by the tasks given

· Understand a range of cooking processes and terminology
· Produce food and drink for a range of events
· Select information sources, gathering and sorting that will help with ideas for, and decisions about, the design

· Explore ideas in ways that show an understanding of their impact for the future

· Comment on how effectively the information has been used

	wk
	Starter
	Tasks
	Plenary
	Resources
	Cross Curricular
	Homework

	1
	Recap on terminology used in H and C
	Single - Introduction to Event 1

Christmas cooking for sale to staff

Double – Introduction to how to complete events. Look at Christmas cakes and ideas
	Q&A

HACCP

Food safety and hygiene
	Text books

Folders for events
	Lit:- definitions of keywords

Num:- 

ICT:- Front cover of event folders

ECM:- no hands up policy, paired work
	Design Front cover

Bring ingredients for Christmas cakes

	2
	Recap on last week’s work


	Single – Job roles In Hosp and Cat

Double –Dem and pupils to make Christmas cake
(use small baked bean tins)

	Q&A

Function of ingredients in cake making
	Folders

Text books

Cake recipe


	Lit – Q/A

Num– weighing out, measuring 
ICT:- N/A
ECM :- Teamwork & safe working – peer tutoring


	Evaluation of cakes practical – assessment sheet



	3
	Match the job to the job description
	Single – Questionnaires and research

Double – Dem and pupils to Make icing models

	Q&A

Types of menus
	Dem ingredients

Text books
	Lit:- Reading & interpreting information

Num :- weighing and measuring portion control

ICT:- 
ECM:- Peer tutor boost confidence

	Evaluation sheet for models

Marzipan for cakes

	4
	Think, pair, share what learnt last lesson ( 2 points, pass to friend to add 2 more to make a list)
	Single – Dietary requirements, vegetarian, nuts.

Double – Pupil practical marzipan cakes
	How to prevent anaphylactic shock 
	Text books

Recipe info on icing cakes
	Lit:-  reading and writing 

Num:-weighing and measuring
ICT:- 
ECM:- Peer tutor boost confidence, celebrate success
	Design ideas for cakes

Icing for cakes and decorations

	5
	Pictionary – design equipment on board required that lesson. Groups to guess what it is
	Single – Planning for cake sale

Double- Dem and Pupil practical decorate cakes
	Q&A –recap on terminology as appropriate in all lessons 
	Text books

Recipe sheets
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
	Evaluation sheet for Christmas cake



	6
	Hot seat – pastry making
	Single – Costing out a recipe

Dem mince pies

Double – pupil practical mince pies to sell.
	5 top tips about production methods

Q&A

Hot seating about what learnt in lesson
	Text books

Recipe sheets
	Lit:- Q/A different types of production
Num:- weighing & measuring, 

ICT:- research on stock control

ECM:- allocate roles to pupils sensitive to strengths & weaknesses


	Evaluation of cake sale

	7
	Hot seat food storage
	Single – Evaluation of cake sale and hand in folders
Double –free choice practical if work handed in
	Q&A

Stock control and food safety
	Text books

Pupils recipes
	Lit:- Reading & interpreting  info,

Num:- Accurate measuring 
ICT:- research using internet 
ECM:- paired work for support
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Hospitality Scheme of Work Term 3
Aims
· Explore needs, wants and opportunities in the context of hospitality and catering
· Speculate about and envisage both common and unusual possibilities presented by the tasks given

· Understand a range of cooking processes and terminology
· Produce food and drink for a range of events
· Select information sources, gathering and sorting that will help with ideas for, and decisions about, the design

· Explore ideas in ways that show an understanding of their impact for the future

· Comment on how effectively the information has been used

	wk
	Starter
	Tasks
	Plenary
	Resources
	Cross Curricular
	Homework

	1
	Recap on events completed and grades awarded
	Single – Introduce Task 1
Double Complete research and produce display of research
	Q &A on dairy products
	Text books

Task 1 help sheet and PowerPoint 
	Lit:- definitions of keywords

Num:- 

ICT:- Used fro research
ECM:- no hands up policy, paired work
	Cover for Task 1
Research recipes

Ingredients for quiche

	2
	Recap on last week’s work


	Single – Reasons for choice of dishes
Double –Pupils practical quiche baking pastry case blind


	Q&A

High, mid and low level skills
	Folders

Text books

recipes


	Lit – Q/A

Num– weighing out, measuring 
ICT:- Folder work
ECM :- Teamwork & safe working – peer tutoring


	Evaluation of quiche

practical – assessment sheet

Ingredients for profiteroles


	3
	Show photographs of practical activities discuss hygiene points
	Single – Time plan  for 1st 2 dishes
Double – Dem and pupils to make profiteroles

	Q&A

Importance of time plans
	Dem ingredients

Text books
	Lit:- Reading & interpreting information

Num :- weighing and measuring portion control

ICT:-  Coursework
ECM:- Peer tutor boost confidence

	Evaluation sheet for brandy snap baskets

Ingredients for 2 dishes to trial


	4
	Think, pair, share what learnt last lesson ( 2 points, pass to friend to add 2 more to make a list)
	Single – Time plan
Double – Pupil practical make 2 of your dishes to trial dove tailing recipes 
(if group is split then 1st half will cook 2 dishes)
	Q&A Problems that arose
	Text books

Ingredients 

Recipe 
	Lit:-  reading and writing 

Num:-weighing and measuring
ICT:- Coursework
ECM:- Peer tutor boost confidence, celebrate success
	Evaluation of 2 dishes
Ingredients fro exam 


	5
	Pictionary – design equipment on board required that lesson. Groups to guess what it is
	Single – Shopping list and costing
Double- exam 1st 2 dishes 
(if group is split then 2nd half to cook 2 dishes)
	Q&A –recap on terminology as appropriate in all lessons 
	Text books

Recipe sheets
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
	Evaluation of dishes
Ingredients for last 2 dishes


	6
	Recap on dishes chosen for party  with reasons
	Single – Final planning
Double- Exam 2nd 2 dishes
(if group is split then 1st half will cook 2 dishes)
	How did exams go?
	Ingredients

recipe
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
	Evaluation of exam


	7
	Highs and lows of event. What went well and why?
	Single – Evaluation of task 1 Hand in folder

Double- Free choice if all work complete
(if group is split then 2nd half to cook 2 dishes)
	Q&A How do we feel we worked
	Text books 
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
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Hospitality Scheme of Work Term 4
Aims
· Explore needs, wants and opportunities in the context of hospitality and catering
· Speculate about and envisage both common and unusual possibilities presented by the tasks given

· Understand a range of cooking processes and terminology
· Produce food and drink for a range of events
· Select information sources, gathering and sorting that will help with ideas for, and decisions about, the design

· Explore ideas in ways that show an understanding of their impact for the future

· Comment on how effectively the information has been used

	wk
	Starter
	Tasks
	Plenary
	Resources
	Cross Curricular
	Homework

	1
	Recap on terminology used in H and C
	Single - Introduction to Event 2

Meal for a group of ten or more people
Thought shower on possible foods. Questionnaire
Double – Recap on event planning. Make Panini’s as a class and eat 
	Q&A

HACCP

Food safety and hygiene
	Text books

Folders for events
	Lit:- definitions of keywords

Num:- 

ICT:- Front cover of event folders

ECM:- no hands up policy, paired work
	Design Front cover

Bring ingredients for Tiramisu

	2
	Recap on last week’s work


	Single – Analysis of questionnaire. Group action plan
Double –Dem and pupils to make tiramisu

	Q&A

Customer care
	Folders

Text books

Tiramisu recipe


	Lit – Q/A

Num– weighing out, measuring 
ICT:- N/A
ECM :- Teamwork & safe working – peer tutoring


	Evaluation of tiramisu practical – assessment sheet

£1 for ingredients for salads

	3
	Problem solving role play activity
	Single – Possible venues for event
Double – Dem and pupils to Make range of salads. Taste as a group

	Q&A

Types of salads
	Dem ingredients

Text books
	Lit:- Reading & interpreting information

Num :- weighing and measuring portion control

ICT:- 
ECM:- Peer tutor boost confidence

	Evaluation sheet for salads

Ingredients for curry

	4
	Think, pair, share what learnt last lesson ( 2 points, pass to friend to add 2 more to make a list)
	Single – Job roles for the event
Double – Pupil practical curry
	Q&A  teamwork 
	Text books

Recipe info on icing cakes
	Lit:-  reading and writing 

Num:-weighing and measuring
ICT:- 
ECM:- Peer tutor boost confidence, celebrate success
	Evaluation sheet for curry

Ingredients for cheesecake

	5
	Pictionary – design equipment on board required that lesson. Groups to guess what it is
	Single – Teamwork information
Double- Dem and Pupil practical cheesecake
	Q&A –recap on terminology as appropriate in all lessons 
	Text books

Recipe sheets
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
	Evaluation sheet for cheesecake

Ingredients for trial meal



	6
	Hot seat – recipes completed this term
	Single – Nutrition and special diets
Double – pupil practical trial dish using time plan to see what needs changing
	5 top tips about production methods

Q&A

Hot seating about what learnt in lesson
	Text books

Recipe sheets
	Lit:- Q/A different types of production
Num:- weighing & measuring, 

ICT:- research on special diets
ECM:- allocate roles to pupils sensitive to strengths & weaknesses


	Evaluation of trial of dish. Make changes to time plan
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Hospitality Scheme of Work Term 5
Aims
· Explore needs, wants and opportunities in the context of hospitality and catering
· Speculate about and envisage both common and unusual possibilities presented by the tasks given

· Understand a range of cooking processes and terminology
· Produce food and drink for a range of events
· Select information sources, gathering and sorting that will help with ideas for, and decisions about, the design

· Explore ideas in ways that show an understanding of their impact for the future

· Comment on how effectively the information has been used

	wk
	Starter
	Tasks
	Plenary
	Resources
	Cross Curricular
	Homework

	1
	Recap on terminology used in H and C
	Single – Research on types of menus
Double – trial 2 for meal using adapted time plan and changed recipes if needed 
	Q&A

HACCP

Food safety and hygiene
	Text books

Folders for events
	Lit:- definitions of keywords

Num:- 

ICT:- Menu for meal

ECM:- no hands up policy, paired work
	Finish menu

Bring ingredients 

	2
	Recap on last week’s work


	Single – Table laying and napkin folding
Double –trial dish for event

	Q&A

Customer care
	Folders

Text books

recipes


	Lit – Q/A

Num– weighing out, measuring 
ICT:- N/A
ECM :- Teamwork & safe working – peer tutoring


	Napkin folding 
Ingredients for chosen dish

	3
	Show photographs of run up to meal, group discussion.
	Single – Writing up recipes trialed
Double – trial dish for event

	Q&A

Cuts of veg
	Dem ingredients

Text books
	Lit:- Reading & interpreting information

Num :- weighing and measuring portion control

ICT:- 
ECM:- Peer tutor boost confidence

	Complete work to date
Ingredients for chosen dish

	4
	Think, pair, share what learnt last lesson ( 2 points, pass to friend to add 2 more to make a list)
	Single – Food safety
Double – trial dish for event
	Q&A  types of service
	Text books

Spoons and forks dried foods plates

Recipe 
	Lit:-  reading and writing 

Num:-weighing and measuring
ICT:- 
ECM:- Peer tutor boost confidence, celebrate success
	Food safety
Ingredients for chosen dish

	5
	Pictionary – design equipment on board required that lesson. Groups to guess what it is
	Single – Risk assessment and fire drill
Double- Trial dish for event
	Q&A –recap on terminology as appropriate in all lessons 
	Text books

Recipe sheets
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
	Complete risk assessment
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Hospitality Scheme of Work Term 6
Aims
· Explore needs, wants and opportunities in the context of hospitality and catering
· Speculate about and envisage both common and unusual possibilities presented by the tasks given

· Understand a range of cooking processes and terminology
· Produce food and drink for a range of events
· Select information sources, gathering and sorting that will help with ideas for, and decisions about, the design

· Explore ideas in ways that show an understanding of their impact for the future

· Comment on how effectively the information has been used

	wk
	Starter
	Tasks
	Plenary
	Resources
	Cross Curricular
	Homework

	1
	Recap on events completed and grades awarded
	Single – Menus, tickets
Double Group activity with ingredients provided for crab cakes and chilli dip 
	Q&A

HACCP

Food safety and hygiene
	Text books

Folders for events
	Lit:- definitions of keywords

Num:- 

ICT:- Menu for meal

ECM:- no hands up policy, paired work
	Menu tickets
Ingredients for final dishes working in groups

	2
	Recap on last week’s work


	Single – Types of service and customer care
Double –Final trial of all dishes for event working in groups

	Q&A

Customer care
	Folders

Text books

recipes


	Lit – Q/A

Num– weighing out, measuring 
ICT:- N/A
ECM :- Teamwork & safe working – peer tutoring


	Complete work to date


	3
	Show photographs of practical activities discuss hygiene points
	Single – Planning for event, costing, shopping list, equipment list
Double – Planning room and completing time plan for the day of the event

	Q&A

Types of pastry
	Dem ingredients

Text books
	Lit:- Reading & interpreting information

Num :- weighing and measuring portion control

ICT:- 
ECM:- Peer tutor boost confidence

	Shopping for event


	4
	Think, pair, share what learnt last lesson ( 2 points, pass to friend to add 2 more to make a list)
	Single – Final planning for the event
Double – Event takes place
	Q&A types of cutlery
	Equipment and restaurant area set up for event
Recipe  sheets
	Lit:-  reading and writing 

Num:-weighing and measuring
ICT:- 
ECM:- Peer tutor boost confidence, celebrate success
	Write about how the event went, good and bad points

	5
	Pictionary – design equipment on board required that lesson. Groups to guess what it is
	Single – Write up of event
Double- Evaluation of event
	Q&A –recap on terminology as appropriate in all lessons 
	Text books


	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
	Complete all work to hand in


	6
	Recap on meals chosen for meal with reasons
	Single – Final date for submission of work
Double- Free choice
	How did event go?
	Text books
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
	Plan for practical

	7
	Highs and lows of event. What went well and why?
	Single – Go over grades and make changes if needed
Double- Free choice if work up to date and handed in
	Q&A How do we feel we worked as a team
	Text books 
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
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Hospitality Scheme of Work Term 7
Aims
· Explore needs, wants and opportunities in the context of hospitality and catering
· Speculate about and envisage both common and unusual possibilities presented by the tasks given

· Understand a range of cooking processes and terminology
· Produce food and drink for a range of events
· Select information sources, gathering and sorting that will help with ideas for, and decisions about, the design

· Explore ideas in ways that show an understanding of their impact for the future

· Comment on how effectively the information has been used

	wk
	Starter
	Tasks
	Plenary
	Resources
	Cross Curricular
	Homework

	1
	Recap on events completed and grades awarded
	Single – Introduce Task 2  “ course meal for 2 people
Double Group activity with ingredients provided for crepes
	Q&A

HACCP

Food safety and hygiene
	Text books

Folders for events
	Lit:- definitions of keywords

Num:- 

ICT:- Menu for party

ECM:- no hands up policy, paired work
	Cover for event 4
Research recipes

Ingredients for fish pie

	2
	Recap on last week’s work


	Single – Research 

Double –Pupils practical fish pie


	Q&A

Foods suitable for task
	Folders

Text books

recipes


	Lit – Q/A

Num– weighing out, measuring 
ICT:- N/A
ECM :- Teamwork & safe working – peer tutoring


	Evaluation of fish pie

practical – assessment sheet

Ingredients for Brandy snap baskets


	3
	Show photographs of practical activities discuss hygiene points
	Single – Nutrition and diets

Double – Dem and pupils to make Brandy snap baskets

	Q&A

Nutrition
	Dem ingredients

Text books
	Lit:- Reading & interpreting information

Num :- weighing and measuring portion control

ICT:- 
ECM:- Peer tutor boost confidence

	Evaluation sheet for brandy snap baskets
Ingredients for trial dish 1


	4
	Think, pair, share what learnt last lesson ( 2 points, pass to friend to add 2 more to make a list)
	Single – Presentation of food

Double – Pupil practical trial dish 1
	Q&A garnishes
	Text books

Ingredients 

Recipe 
	Lit:-  reading and writing 

Num:-weighing and measuring
ICT:- 
ECM:- Peer tutor boost confidence, celebrate success
	Evaluation sheet for trial dish
Ingredients for dish 2


	5
	Pictionary – design equipment on board required that lesson. Groups to guess what it is
	Single – Portion control and costing
Double- Pupil practical trial dish 2
	Q&A –recap on terminology as appropriate in all lessons 
	Text books

Recipe sheets
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
	Evaluation sheet for dish 2


	6
	Recap on dishes chosen for party  with reasons
	Single – Planning time plans
Double- Pupil practical trial
2 dishes
	How did trial dishes go?
	Ingredients

recipe
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
	Evaluation of dishes
Ingredients for next trials

	7
	Highs and lows of event. What went well and why?
	Single – Planning
Double – Trial different dishes
	Q&A What do we need to change?
	Text books 
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
	Evaluation of trial dishes
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Hospitality and Catering Scheme of Work 8

· Explore needs, wants and opportunities in the context of hospitality and catering
· Speculate about and envisage both common and unusual possibilities presented by the tasks given

· Understand a range of cooking processes and terminology
· Produce food and drink for a range of events
· Select information sources, gathering and sorting that will help with ideas for, and decisions about, the design

· Explore ideas in ways that show an understanding of their impact for the future

· Comment on how effectively the information has been used

	wk
	Starter
	Tasks
	Plenary
	Resources
	Cross Curricular
	Homework

	1
	Recap on events completed and grades awarded
	Single – Planning
Double Time plans and menu for final meal
	Q&A

HACCP

Food safety and hygiene
	Text books


	Lit:- definitions of keywords

Num:- 

ICT:- 

ECM:- no hands up policy, paired work
	Evaluation of dishes
Ingredients for meal

	2
	Recap on last week’s work


	Single – Nutritional value of meal
Double –Practical exam for half the group
Other half to observe and make notes
	Q&A

Culinary terms
	Text books

recipes


	Lit – Q/A

Num– weighing out, measuring 
ICT:- N/A
ECM :- Teamwork & safe working – peer tutoring


	Evaluation of  beef meal assessment sheet

Ingredients for meal


	3
	Show photographs of practical activities discuss hygiene points

	Single – Costing of meal
Double – Practical exam for half the group
Other half to observe and make notes


	Q&A

Food safety
	Dem ingredients

Text books
	Lit:- Reading & interpreting information

Num :- weighing and measuring portion control

ICT:- 
ECM:- Peer tutor boost confidence

	Evaluation sheet for meal
Ingredients for fish mornay



	4
	Think, pair, share what learnt last lesson ( 2 points, pass to friend to add 2 more to make a list)
	Single – Evaluation of task 2
Double – Pupil practical fish mornay
	Q&A garnishes
	Text books

Ingredients 

Recipe 
	Lit:-  reading and writing 

Num:-weighing and measuring
ICT:- 
ECM:- Peer tutor boost confidence, celebrate success
	Evaluation sheet for fish mornay

Ingredients for goulash



	5
	Pictionary – design equipment on board required that lesson. Groups to guess what it is
	Single – Portion control and costing
Double- Dem and Pupil goulash
	Q&A –recap on terminology as appropriate in all lessons 
	Text books

Recipe sheets
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
	Evaluation sheet for goulash

Ingredients for fruit tartlets



	6
	Revision
	Single – Revision

Double- Dem and Pupil practical fruit tartlets
	Revision recap questions throughout all lessons
	Ingredients

recipe
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
	Evaluation of fruit tartlets

Ingredients for free choice

	7
	Revision
	Single – Revision
Double - Free choice practical 
	Q&A How do we feel we worked as a team
	Text books 
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
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Hospitality and Catering Scheme of Work 9

· Explore needs, wants and opportunities in the context of hospitality and catering
· Speculate about and envisage both common and unusual possibilities presented by the tasks given

· Understand a range of cooking processes and terminology
· Produce food and drink for a range of events
· Select information sources, gathering and sorting that will help with ideas for, and decisions about, the design

· Explore ideas in ways that show an understanding of their impact for the future

· Comment on how effectively the information has been used

	wk
	Starter
	Tasks
	Plenary
	Resources
	Cross Curricular
	Homework

	1
	Recap on all work done and examination.
	Single – Revision

Double Revision
	Q&A

HACCP

Food safety and hygiene
	Text books


	Lit:- definitions of keywords

Num:- 

ICT:- 

ECM:- no hands up policy, paired work
	Revision

	2
	Recap on last week’s work


	Single – revision

Double –revision / exam

	Q&A

Culinary terms
	Text books

recipes


	Lit – Q/A

Num– weighing out, measuring 
ICT:- N/A
ECM :- Teamwork & safe working – peer tutoring


	Revision

	3
	Show photographs of practical activities discuss hygiene points
	Single – Introduce gourmet meal

Double – Make 1

	Q&A

Food safety
	Dem ingredients

Text books
	Lit:- Reading & interpreting information

Num :- weighing and measuring portion control

ICT:- 
ECM:- Peer tutor boost confidence

	Evaluation sheet for make 1

Ingredients for make 2



	4
	Think, pair, share what learnt last lesson ( 2 points, pass to friend to add 2 more to make a list)
	Single – Presentation of food and garnish

Double – Pupil practical make 2
	Q&A garnishes
	Text books

Ingredients 

Recipe 
	Lit:-  reading and writing 

Num:-weighing and measuring
ICT:- 
ECM:- Peer tutor boost confidence, celebrate success
	Evaluation sheet for make 2

Ingredients for make 3



	5
	Pictionary – design equipment on board required that lesson. Groups to guess what it is
	Single – Portion control and costing
Double- Dem and Pupil practical make 3
	Q&A –recap on terminology as appropriate in all lessons 
	Text books

Recipe sheets
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
	Evaluation sheet for make 3

Ingredients for make 4



	6
	Revision
	Single – planning

Double- Dem and Pupil practical make 4
	Revision recap questions throughout all lessons
	Ingredients

recipe
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
	Evaluation of make 4
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Hospitality Scheme of Work Term 10

· Explore needs, wants and opportunities in the context of hospitality and catering
· Speculate about and envisage both common and unusual possibilities presented by the tasks given

· Understand a range of cooking processes and terminology
· Produce food and drink for a range of events
· Select information sources, gathering and sorting that will help with ideas for, and decisions about, the design

· Explore ideas in ways that show an understanding of their impact for the future

· Comment on how effectively the information has been used

	wk
	Starter
	Tasks
	Plenary
	Resources
	Cross Curricular
	Homework

	1
	Recap on all work done and examination.
	Single – Planning

Double – Preparation and freezing of foods for meal
	Q&A

HACCP

Food safety and hygiene
	Text books


	Lit:- definitions of keywords

Num:- 

ICT:- 

ECM:- no hands up policy, paired work
	

	2
	Recap on last week’s work


	Single – Planning

Double –preparation  and freezing of foods for meal


	Q&A

Culinary terms
	Text books

recipes


	Lit – Q/A

Num– weighing out, measuring 
ICT:- N/A
ECM :- Teamwork & safe working – peer tutoring


	

	3
	Show photographs of practical activities discuss hygiene points
	Single – Final planning

Double – Gourmet meal

All day preparation

	Q&A

Food safety
	Dem ingredients

Text books
	Lit:- Reading & interpreting information

Num :- weighing and measuring portion control

ICT:- 
ECM:- Peer tutor boost confidence

	Ingredients for free choice practical

	4
	Think, pair, share what learnt last lesson ( 2 points, pass to friend to add 2 more to make a list)
	Single – Watch video of event

Double – Free choice practical
Revision sessions for those who are re sitting exam
	Q&A garnishes
	Text books

Ingredients 

Recipe 
	Lit:-  reading and writing 

Num:-weighing and measuring
ICT:- 
ECM:- Peer tutor boost confidence, celebrate success
	Ingredient for free choice practical

	5
	Pictionary – design equipment on board required that lesson. Groups to guess what it is
	Single – Evaluate event

Double-Free choice practical
Revision sessions for those who are re sitting exam
	Q&A –recap on terminology as appropriate in all lessons 
	Text books

Recipe sheets
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
	Ingredients for free choice practical



	6
	Recap on highs and lows of course. 
	Single – Evaluation of course

Double- Free choice practical
Revision sessions for those who are re sitting exam
	Revision recap questions throughout all lessons
	Ingredients

recipe
	Lit:- read & follow written instructions
Num:- weighing & measuring 
ICT:- N/A

ECM:- Peer tutor boost confidence, celebrate success
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