Key Stage 4 Hospitality & Catering
	Exam board and specification
	WJEC Hospitality & Catering (Technical Award)

	Scheme of assessment
	Non-Exam Assessment (Coursework)
· Unit 2 Content
· Students will research, design and cook a menu based on an exam-board set “real-life” scenario. 
· Weighting = 60% of final qualification 
	Final Written Exam Paper
· Unit 1 Content
· A 1 hour 20 minute examination paper. The paper will contain both short and extended response questions.
· Weighting = 40% of final qualification

	Lesson time and grouping
	Students are taught H&C for five lessons a fortnight. They are taught in mixed ability groups.

	Homework
	Homework is set once a fortnight. Homework is a mix of revision, retrieval practice, research and extended writing.

	Assessment during the course 
	· Hospitality & Catering mini-paper (50 minutes) sat in class in December of Year 10.
· Year 10 mock (80 minutes) March/April of Year 10
· [bookmark: _GoBack]Year 11 mock (80 minutes) December of Year 11

	Useful curriculum links / revision guides
	https://www.foodafactoflife.org.uk/ - an online learning hub. Big focus on food science and nutrition.
https://www.nutrition.org.uk/ - the British Nutrition Foundation Website.

Preferred revision text: CGP WJEC Level 1/2 Vocational Award in Hospitality & Catering: Revision Guide

	Practical Lessons
	Practical lessons account for 50% of lessons in year 10 – roughly equivalent to 6 times per half term.



	
	Term 1
	Term 2
	Term 3
	Term 4
	Term 5
	Term 6

	Year 10
	1.1 – H&C Provision


Baking Methods

	1.2 – How H&C Providers Operate

Sauce Making
	1.3 – Health & Safety in H&C

Pastry Making

	1.4 – Food Safety in H&C

Bread Making

	2.1 – Importance of Nutrition

Complex Skills & Presentation
	2.1 continued – Special Diets

Restaurant-style Cooking

	Year 11
	2.2 - Menu Planning & Production

Cooking for a consumer
	NEA1
	NEA1
	NEA1
	Exam Preparation & Revision 


	



