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Unit 1 

Exam Unit 1 

Consolidation of knowledge 

Unit 2 

Practical Exam 

Unit 2

Understanding 

the importance 

of nutrition

Unit 1 

How hospitality 

& catering 

providers 

operate

Unit 1 

Health & safety in the 

hospitality and catering 

industry?

Unit 1

Hospitality & catering 

provision

Unit 1 

The hospitality & catering 

industry

What roles can be 

fulfilled in the 

Hospitality & Catering 

industry?

DMA – Pastry Product.

- Design influences

- Generating Ideas

- Making

- Evaluating

DMA – Pizza

• Design influences

• Generating Ideas

• Making

• Evaluating

DMA – Healthy Takeaway

• Design influences

• Generating Ideas

• Making

• Evaluating

What is the 

Hospitality & 

Catering 

Industry?

How would food 

poisoning affect a 

business or career?

What is the medical 

impact of a poor diet?

Diabetes Type 2

Obesity

Which social, moral 

and medical issues 

affect a persons diet 

choice?

What is the role of an 

Environmental Health 

Officer?

What are the affects 

of a poor diet?

Deficiency & 

Excess

How do bacteria & 

contamination affect 

my food?

Which cooking 

method should I use?

How can I lead a 

healthy lifestyle?

Can I work safely and 

independently to prepare 

food?

What is the role of the 

nutrients within my 

body?

Diet, Exercise, 

water, Eat Well 

Guide

Sensory Analysis

Sensory Analysis

Sensory Analysis

Unit 1 

Food safety

Unit 2

How cooking 

methods can 

impact on 

nutritional value
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Design Influences:

Market research & sensory 

analysis

Design Influences:

Why were foods rationed 

during World War 1?

Design Influences:

Where do oriental 

ingredients come from?

Design Influences:

What type of food would have been served to the 

Spencer-Stanhope family in the Victorian era? 

Generating Ideas:

How will the stone age 

breads and recipes 

influence my designs?

Making:

How do I accurately 

weigh & measure 

ingredients?

Evaluate:

Does my bread offer 

sensory appeal to 

others?

Generating Ideas:

What are the common 

ingredients in oriental 

recipes?

Making:

Can I be safe and 

hygienic when 

cooking?

Evaluate:

How successful was I 

when using the skills 

needed?

Making:

How can we make a Victorian 

dessert? 

Generating Ideas:

What different fillings can we 

put in a sandwich?

Evaluate:

What skills did you use to 

make your sugar mice?

Evaluate:

How do ww1 foods differ from 

now? Making:

Can I follow a recipe 

accurately & independently? Generating Ideas:

Which foods were available 

during rationing?

Sensory Analysis

Food Miles

Seasonality


