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Key Knowledge – Identify the most important concepts and prioritise them 

1  Introduction to H&C  and health, safety and hygiene relating to food preparation – NC: "Understand and apply the principles of nutrition and health"  
• I can discuss the hospitality industry and name some kitchen health, safety and hygiene rules/practices 

o (Surface – understanding the principles of kitchen health, safety and hygiene) 
• I can describe some kitchen health, safety and hygiene rules and how they are be used in the industry 

o (Mid – beginning to link kitchen health, safety and hygiene rules with how they are used in the Hospitality industry) 
• I can explain the impact of poor health, safety and hygiene rules and discuss ways of preventing hazards in a working kitchen 

o (Deep – analysing and evaluating kitchen hazards in the Hospitality industry) 
2  Introduction to Nutrition, Environmental Factors and cooking skills building – NC: " Understand and apply the principles of nutrition and health", “Cook a 

repertoire of dishes”, “Become competent in a range of cooking techniques”  
• I can identify main nutrients and their functions. I can demonstrate some basic cooking skills. 

o (Surface – exploring nutrients, sources and functions. Acquiring new preparation/cooking skills and techniques) 
• I can describe the nutritional needs of different groups of people. I can demonstrate some basic and medium cooking skills 

o (Mid – outlining suitable food sources for different nutritional groups. Developing practical skills) 
• I can suggest suitable dishes based on nutritional needs. I can demonstrate a variety of basic/medium practical skills with confidence) 

o (Deep – analysing nutritional needs and making effective dish choices. Showing confidence in cooking) 
Autumn Grade Trawl 

3  Practical Skills Building - NC: “Cook a repertoire of dishes”, “Become competent in a range of cooking techniques” 
• I can demonstrate a variety of basic knife skills and cooking techniques 

o (Surface –  Acquiring new preparation/cooking skills and techniques) 
• I can demonstrate a variety of basic and medium knife/preparation skills and cooking techniques 

o (Mid – Developing cooking skills and showing confidence.) 
• I can demonstrate a variety of basic, medium and complex knife/preparation skills and cooking techniques 

o (Deep – showing confidence and competence when cooking.) 
4  Menu planning and practical skills building – NC: "Understand and apply the principles of nutrition and health”, “Cook a repertoire of dishes”, “Become 

competent in a range of cooking techniques” 
• I can draw up a basic but clear time plan and show confidence in basic cooking skills. 

o (Surface – Sequencing steps when planning a method.) 
• I can devise a clear time plan which considers health and safety needs. I can show confidence in a variety of cooking techniques. 

o (Mid – Sequencing steps in a time plan to show accuracy and clarity.) 
• I can create a detailed time plan with health and safety needs. I can show independence in a variety of cooking skills/techniques. 

o (Deep – Sequencing a time plan with clear evidence of Health, Safety and Hygiene considerations) 
5  PROJECT WORK: Menu Planning and Practical skills– working independently  NC: "Understand and apply the principles of nutrition and health”, “Become 

competent in a range of cooking techniques, “Understand the source, seasonality and characteristics of ingredients” 
• I can suggest suitable dishes and demonstrate a variety of cooking skills  

o (Surface – Effective menu planning based on design brief. Showing effective cooking techniques) 
• I can suggest various suitable dishes and demonstrating confidence in a wide variety cooking skills  

o (Mid – Effective menu planning showing a clear response to design brief. Showing a variety of cooking techniques) 
• I can make effective dish suggestions and show confidence and independence in a wide variety of cooking skills/techniques 

o (Deep – Highly effective menu planning based on a number of factors in brief. Showing confidence in all cooking skills) 
6  PROJECT WORK: Practical skills and Evaluations – working independently  NC: "Understand and apply the principles of nutrition and health”, “Become 

competent in a range of cooking techniques, “Test, evaluate and refine ideas” 
• I can cook a selection of dishes showing mainly basic skills. I can identify strengths and weaknesses in my dishes. 

o (Surface – Demonstrating a variety cooking skills, showing a developing confidence.) 
• I can cook a variety of dishes showing basic and medium skills. I can discuss strengths and weaknesses in my dishes. 

o (Mid – Demonstrating a wide variety of cooking skills, showing confidence and independence) 
• I can cook a wide variety of dishes showing basic/medium and some complex skills. I can analyse the effectiveness of my dishes. 

o (Deep –  Demonstrating a vast variety of cooking skills, showing confidence, competence and independence) 
Summer Grade Trawl 
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Key Knowledge – Identify the most important concepts and prioritise them 

1  Food Safety: HACCP and Food Poisoning – Unit 1 exam.  Practical Skills Building – Unit 2 NEA 
• I can identify hazards. I can discuss names and sources of food poisoning bacteria. I can show new cooking skills. 

o (Surface – understanding hazards and risks in food safety. Acquiring new cooking skills) 
• I can discuss how to prevent hazards and risks. I can discuss the symptoms of food poisoning. I can show new cooking skills well.  

o (Mid - Developing greater understanding of hazards and risks in food safety. Developing new cooking skills) 
• I can explain how to prevent a range of hazards and risks including food safety and food poisoning. I am confident with cooking skills) 

o (Deep – Effective knowledge and understanding of hazards, health and food safety. Confidence with new cooking skills) 
2  Nutrition and Cooking Methods. Practical Skills Building – Unit 2 NEA  

• I can identify micro and macro nutrients and discuss some functions. I can identify cooking methods. I can show new cooking skills. 
o (Surface – Understanding nutrients and the basics of cooking methods. Developing new cooking skills) 

• I can discuss functions/sources of micro and macro nutrients. I can discuss cooking methods and show new cooking skills well. 
o (Mid –  Developing an understanding of nutrients and cooking methods. Developing new cooking skills) 

• I can explain functions/sources and benefits of micro/macro nutrients and cooking methods. I am confident with new cooking skills. 
o (Deep – Effective knowledge and understanding of nutrients and cooking methods.  Confidence with new cooking skills) 

Autumn Grade Trawl 
3  Factors Affecting Menu Planning. Practical Skills Building – Unit 2 NEA   

• I can discuss some factors that affect dish choice. I can show a variety of cooking skills with some confidence.  
o (Surface – Considering reasons for decision making. Demonstrating a variety of cooking skills and knowledge) 

• I can describe a range of factors that affect dish choice. I can show a good variety of cooking skills with confidence. 
o (Mid – Making links between factors and reasons for choice. Demonstrating a variety of cooking skills and knowledge) 

• I can  explain and analyse a wide range of factors that affect dish choice. I can show a wide variety of cooking skills with confidence. 
o (Deep –  Making links between factors and reasons for choice. Demonstrating a variety of cooking skills and knowledge) 

4  Time Plans and Mock NEA – Unit 2 NEA  
• I can create clear and accurate time plans with HSH points. I can follow the NEA process. 

o (Surface – Understanding the importance of usable time plans. Understanding the NEA process) 
• I can create clear, accurate and well-sequenced time plans with a range of HSH points. I can follow the NEA process well. 

o (Mid – Understanding the importance of effective time plans. Understanding each step in the NEA process well) 
• I can create effective, accurate and well-sequenced time plans with a wide range of HSH points. I can follow the NEA process effectively. 

o (Deep – Understanding effective time plans and the importance of HSH. Showing confidence in the NEA process) 
Spring Grade Trawl 

5  Mock NEA Cooking Assessment and Evaluations – Unit 2 NEA  
• I can cook independently showing basic and medium skills. I can identify my strengths and weaknesses. 

o (Surface – Demonstrating a variety of cooking skills well. Discussing successes/areas for improvement) 
• I can cook confidently and independently showing a variety of basic/medium skills. I can discuss my strengths and weaknesses well. 

o (Mid – Confidently demonstrating a wide variety of cooking skills. Describing successes/areas for improvement) 
• I can cook confidently, independently and competently, showing a range of medium/complex skills. I can analyse strengths/ weaknesses 

o (Deep – Confidently/competently demonstrating a wide variety of cooking skills. Analysing successes/areas for improvement) 
6  Hospitality and Catering Providers and Environmental Health – Unit 1 Exam  

• I can identify a number of H&C providers. I can discuss the role of the EHO (Environmental Health Officer) 
o (Surface – Understanding H&C providers and the role of the EHO) 

• I can discuss a number of H&C providers and how they operate. I can discuss the role of the EHO through practice exam questions) 
o (Mid – Demonstrating a clear understanding of H&C providers and the role of the EHO in industry) 

• I can explain in detail how a number of H&C providers operate. I can answer EHO practice exam questions effectively) 
o (Deep –  Showing a clear understanding and making clear links of how H&C providers and the EHO operates in industry) 

Summer Grade Trawl 

Surfac
e 

Deep 

Surfac
e 

Deep 

Surfac
e 

Deep 

Surfac
e 

Deep 

Surfac
e 

Deep 

Surfac
e 

Deep 



 

Ye
ar

 1
1 
– 

Fo
od

 T
ec

hn
ol

og
y 

Half 
Term 

Key Knowledge – Identify the most important concepts and prioritise them 

1  Begin formal NEA: Analysis of the brief, Nutrition, Cooking Methods, Factors affecting dish choice and Time Plan – Unit 2 NEA:  
• I can apply my knowledge & understanding of nutrition, cooking methods & menu planning to start NEA.  

o (Surface – Good discussion of most of the elements within section 1 and 2) 
• I can demonstrate my knowledge & understanding of nutrition, cooking methods & menu planning to start NEA with confidence. 

o (Mid – Clear detail and discussion with all elements of section 1 and 2) 
• I can implement effective knowledge & understanding of nutrition, cooking methods & menu planning to start NEA with confidence. 

o (Deep – Effective and detailed analysis and discussion of all elements of section 1 and 2) 
2  Complete formal NEA: Cooking Assessment and Evaluations – Unit 2 NEA:  

• I can show independence through basic/medium skills when cooking my 2 dishes. I can discuss my strengths and weaknesses. 
o (Surface – Preparing and cooking 2 dishes independently. Discussion of successes and areas for improvement) 

• I can show independence/confidence through medium/complex skills when cooking. I can discuss my strengths and weaknesses well. 
o (Mid – Preparing and cooking 2 dishes successfully. Developed discussion of successes and areas for improvement) 

• I can show independence/confidence/competence in a variety of medium/complex skills. Effective discussion of strengths/weaknesses. 
o (Deep –  Preparing and cooking 2 dishes effectively. Clear and detailed discussion of successes and areas for improvement) 

Autumn Grade Trawl 
3  H&C Operations, Customer Requirements, Health and Safety in Industry – Unit 1 Exam:  

• I can discuss front/back of house operations, customer requirements and health and safety in various H&C settings 
o (Surface – a basic understanding of how H&C providers operate in some settings) 

• I can describe front/back of house operations, customer requirements and health and safety issues in a number of settings. 
o (Mid – a good/developed understanding of how H&C providers operate in a number of settings) 

• I can explain in detail front/back of house operations, customer requirements and health safety implications in a variety of settings. 
o (Deep –  a clear/detailed understanding of how H&C providers operate in a variety settings) 

4  Exam technique and completion of WTM and formal Mock Exam – Unit 1 Exam:  
• I can understand some command words, how to answer some exam questions and I am getting to know the mark scheme. 

o (Surface – Understanding the basics of exam technique in H&C) 
• I can understand most command words, how to answer a variety of exam questions and I am getting to know the mark scheme well. 

o (Mid – Developing exam technique and knowing how to use the mark scheme to help answer questions) 
o I can show confidence will all command words and how to answer most exam questions in depth. I understand the mark scheme. (Deep – Confident exam 

techniques and using mark scheme effectively when answering exam questions) 
Spring Grade Trawl 

5  Exam Question Practice and Revision – Unit 1 Exam:  
• I can answer a variety of exam style questions well and carry out some in-class and independent revision. 

o (Surface – Showing some confidence with revision and exam questions) 
• I can answer a variety of exam style questions effectively and carry out independent revision tasks using various techniques.  

o (Mid –  Showing great confidence with revision techniques and various exam question styles) 
• I can answer a wide variety of exam style questions confidently and carry out effective independent revision tasks using various techniques. 

o (Deep – Clear confidence in answering all exam question styles including high mark questions) 
6  Exam Completion – Unit 1 Exam:  

• I can complete most questions in the exam paper showing my knowledge and understanding of H&C in Industry. 
o (Surface – Understanding the H&C Industry) 

• I can complete all exam questions showing good knowledge and understanding of H&C in Industry. 
o (Mid – Good/developed understanding the H&C Industry) 

• I can  I can complete all exam questions to a high standard, showing effective knowledge and understanding of H&C in Industry. 
o (Deep – Effective and high level understanding the H&C Industry) 

Summer Grade Trawl 
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