
Cooking skills –
food preparation

Components of a Balanced 
diet - Eatwell Guide 

AC2.1 –
Dish 

Proposal

AC2.2 -
Environment

Year

9

Year

10

Year

11

The Curriculum Journey: Year 9-11 

D
iversity 

Subject specific 
terminology 

Comparative 
connectives

Recall/
memory 
retention 

Information 
Retrieval

Describe the roles 
& responsibilities 
of the EHO

5.1 – review 
provision options

Subject specific 
terminology

Timed 
responses 

Timed 
responses Memory recall

Revision skills: 
Mind maps
Retrieval cards
Revision clocks

Priory 
Values

AC2.3 -
Customer 

Needs 

Unit 1 -Exam

Information Retrieval

Explain the factors 
to consider when 
proposing dishes 
for a menu

Describe 
operations of 
front of house

Interleaving of key ideas

Metacognitive 
skills 

Subject specific terminology 

Subject specific terminology 

Metacognitive skills

Information 
Retrieval


Sh

o
w

in
g 

le
ad

er
sh

ip
 

sk
ill

s


Su

p
p

o
rt

iv
e 

le
ar

n
in

g 
o

f 

o
th

er
s


‘B

eh
av

in
g 

fo
r 

le
ar

n
in

g’
 


C

o
m

m
u

n
it

y 
ev

en
ts


C

o
m

m
u

n
it

y 
ev

en
ts


C

at
ch

-u
p

 c
lu

b


C

ar
ee

r 
ta

lk
s


O

p
ti

o
n

s 
ev

en
in

g 

su
p

p
o

rt


C

la
ss

 

p
re

se
n

ta
ti

o
n

s


Sh

ar
in

g 
W

A
G

O
LL

S


C

o
o

ki
n

g 
fo

r 

co
m

m
u

n
it

y


R

ev
is

io
n

 s
es

si
o

n
s


‘B

eh
av

in
g 

fo
r 

Le
ar

n
in

g’


C

ar
ee

r 
ta

lk
s 

an
d

 

o
p

p
o

rt
u

n
it

ie
s


In

d
ep

en
d

en
t 

re
se

ar
ch


Ex

p
lo

ri
n

g 
H

o
sp

it
al

it
y

se
rv

ic
es

5.2 – recommend 
provision options.

Subject specific 
terminology 

Discuss customer 
needs and 

suggested ways to 
adapt dishes

SMSC/diversity  
focus

Macro & Micro nutrientsBasic kitchen 
skills

Explain 
characteristics of 

unsatisfactory diet

Explain how cooking 
methods impact on 

nutritional value

Unit 2

AC2.4 –
Production 

Plan of menu

Discuss skills of 
staff xxxxx to 
menu choices

Unit 1

Development of 
cooking skills

Explain the factors to 
consider when proposing 
dishes for a menu

AC3.1-3.5 –
Practical 

Assessment

Unit 1 – Revision for 
exam resit
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Assessment of 
knowledge

Unit 2

Describe the structure 
of the hospitality & 

catering industry

AC1.4 – Factors 
affecting success 

AC2.1 –Operations 
of the kitchen

Revision skills: 
Mind maps
Retrieval cards
Revision clocks

AC2.2 –
Operations of the 

front of house

AC3.2 –Risks 
to personal 

safety

AC3.3 –control 
measures

AC4.1 –food 
related ill-health

AC4.2 –
environmental 
health officers

AC4.5 –symptoms 
of ill-health

LO5 – propose a 
suitable hospitality & 

catering provision

Visible/non-visible symptoms
Food induced

Describe food related 
causes of ill-health

Recommend 
personal safety 

control measures

Identify risks to 
personal safety

Describe 
personal safety 
responsibilities

Explain how to 
meet customer 
requirements

Describe operations 
of kitchen

Explain the various 
factors affecting success 
in settings

Describe working 
conditions of the 
different job roles

Characteristics of Poor 
Nutrition on the body

AC1.3-
Poor 

Nutrition

Explain how cooking 
methods impact on 

nutritional value

AC1.4 –
Cooking 
Methods
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