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Hospitality and catering qualification

✓ Developing practical cooking 

skills whilst using a range of 

foods from both plant and 
animal sources.

            hospitality and catering 
                  Learning Journey

Key objectives: Understand and apply principles of nutrition and health. Cook a repertoire of predominantly savoury 
dishes so that they are able to food themselves and others a healthy and varied diet. Become competent in a range of 
cooking techniques (for example, selecting and preparing ingredients; using utensils and electrical equipment; applying 
heat in different ways; using awareness of taste, texture and smell to decide how to season dishes and combine ingredients; 
adapting and using own receipes). Understand the source, seasonality and characteristics of a broad range of ingredients.

Food Science and 
meal planning

✓ Developing practical 
skills whilst applying the 
principles of healthy 
eating, nutrition, and 
food safety. 

✓ Develop practical skills 
whilst preparing and 
cooking foods by different 
methods.

Macro and 
Micronutrients

Independent 
practical skills

Working in the 

hospitality and 

catering 
industry.

The success of 

hospitality and 

catering 
provision

Understanding 

an operational 
kitchen

Food Health & 

safety in hospitality 
and catering.

Anaysing and 

recommending 

dishes for different 

life stages

Health and Safety 
and the Hospitalty 

Industry

✓ Nutrition at 
different life stages

✓ Healthy diet
✓ Food allergies.

✓ Meal planning
✓ Diet

✓ Commercial
✓ Non commercial
✓ Standards and 

ratings

✓ Labour
✓ Overheads
✓ Cost
✓ Profits

✓ Employees

✓ Food safety
✓ Accident and 

Injury
✓ Front of house
✓ Minimising risk

✓ Environmental 
health

✓ Different provisions
✓ Allergies and how 

to keep people 
safe

✓ Complex cooking 
techniques

✓ Cooking methods

✓ Presentation skills
✓ Industry structure
✓ Customer 

requirements

✓ Students will understand 

the principles of rolling, 

wrapping, skewering, 

mixing, coating, layering, 

and binding foods. 

Students will build 

knowledge of the types 

of foods that can be 

prepared, combined,, 

and shaped.

Doughs, pastry, 
combining and 
shaping foods.

Weighing and 
Measuring

✓ Students will understand the 

importance of accurate 

weighing and measuring as 

failure to do this can result in 

poor results.

✓ Students will understand a good range of cooking 

methods and the types of foods these methods 

would be suitable for. Students will understand 

how we cook foods using fats and dry heat. 

Students will understand what a raising agent is 

and why it is added to foods.

Cooking methods

Macronutrients 
and food 
labelling

Influences of food 
choice and 

different cuisine

How to 
plan, 

prepare 
and cook

✓ Students will understand why the 

body needs food. Students will 

understand which information on a 

label is mandatory Students will 

understand the difference 

between the ‘ use by’ and ‘best 
before’ date.

✓ Students will be able to identify 

occasions where specific foods 

are eaten. Students will 

understand why international 

cuisine has begun to replace 

traditionally British dishes.

✓ Students will identify what 

information you would need to 

gather before costing a recipe. 

Students will understand how to 

calculate the cost of a 

recipe. Students will understand how 

to write a detailed time plan.
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