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Assessment and Home Learning 2026/2027
Subject: 
	Assessment and Homelearning overview                 

	Assessments this year
	Topics to revise
	Assessment Details

	AP1- November

	Unit 1: Hospitality and catering provision; types of establishments; commercial/non-commercial provision; job roles; working conditions; customer requirements; food safety; HACCP; health & safety including HASAWA, COSHH and RIDDOR.
	WJEC-style knowledge and application assessment. Pupils answer a mixture of short-answer, scenario-based and extended-response questions based on Unit 1 content.

	AP2- February

	Unit 1: Food safety; food poisoning; contamination; HACCP; health and safety; hospitality provision. Unit 2: Nutrition; nutrients; dietary requirements; cooking methods; factors affecting menu planning; practical skills.
	Combined assessment covering Unit 1 examination knowledge and Unit 2 preparation. Pupils apply knowledge to hospitality scenarios and demonstrate understanding of nutrition and menu planning.

	AP3- May

	Unit 1: Hospitality provision; operations; health & safety; food safety. Unit 2: Nutrition; menu planning; environmental considerations; cooking methods; practical skills; presentation; evaluation.
	End-of-year WJEC-style assessment covering knowledge from Units 1 and 2. Practical assessment may also be used to assess organisation, skills, presentation, food safety and evaluation.

	Key online resources:

	https://www.nhs.uk/live-well/ eat-well/food-guidelines-and-food-labels/the-eatwell-guide
https://resources-legacy.wjec.co.uk/Pages/ResourceSingle.aspx?rIid=4864


	Curriculum information:

	You will be assessed on: Curriculum information
Unit 1 – The Hospitality and Catering Industry
Pupils develop knowledge and understanding of how the hospitality and catering industry operates.
Unit 1 is assessed through an external examination.
Unit 2 – Hospitality and Catering in Action
Pupils develop their knowledge of nutrition, menu planning and practical food preparation.
They learn how to plan, prepare, cook and present dishes suitable for different customers and situations.
Pupils also develop the skills required for their internally assessed NEA.
Unit 1
· Hospitality and catering provision
· Commercial and non-commercial establishments
· Residential and non-residential provision
· Food and beverage services
· Job roles and responsibilities
· Working conditions
· Customer requirements
· Hospitality operations
· Food safety
· Food poisoning
· Cross-contamination
· HACCP
· Health and safety
· HASAWA
· COSHH
· RIDDOR
· Hazards, risks and control measures
Unit 2
· Nutrition
· Macronutrients and micronutrients
· Dietary requirements
· Factors affecting food choice
· Menu planning
· Cooking methods
· Effects of cooking on nutrients
· Environmental considerations
· Food provenance and seasonality
· Practical skills
· Organisation and time management
· Presentation
· Sensory evaluation
· Reviewing and evaluating dishes



	Tier 3 words:

	Hospitality 
Catering 
 Commercial 
 Non-commercial 
Residential 
 Non-residential 
 Provision 
Customer service 
Workflow 
 Front of house 
Back of house 
 HACCP 
COSHH 
 RIDDOR 
 HASAWA 
 Hazard 
 Risk 
Control measure 
 Critical Control Point 
Cross-contamination 
 Pathogenic bacteria 
Food poisoning 
Allergen 
Nutrition 
Macronutrient 
Micronutrient 
Carbohydrates 
Protein 
Fat 
Vitamins 
Minerals 
Fibre
 Dietary requirement
 Menu planning 
 Seasonality 
 Sustainability 
 Food provenance 
 Sensory evaluation 
 Organoleptic 
 Coagulation 
Gelatinisation 
 Dextrinisation 
 Caramelisation





	Topic:
	Knowledge retrieval task
	Activity/ Help resource

	Hospitality & catering provision
	Identify 6 different hospitality and catering establishments and classify them as commercial/non-commercial and residential/non-residential where appropriate.
	Unit 1 WJEC Knowledge organiser and booklets 

	Types of service 
	Identify different types of food and beverage service and explain which establishments may use them.
	Booklet knowledge organiser

	Job roles
	Choose 5 hospitality job roles and describe their responsibilities, qualifications, skills and working conditions.
	Booklet knowledge organiser

	Job roles 
	Choose 5 hospitality job roles and describe their responsibilities, qualifications, skills and working conditions.
	Booklet knowledge organiser

	Customer Needs 
	Explain how an establishment could meet the needs of different customers, including families, young children, older adults and customers with additional requirements.
	Booklet knowledge organiser

	Hospitality operations 
	Explain how the front of house and back of house work together to provide effective customer service.
	Booklet knowledge organiser

	Food safety
	Identify biological, chemical, physical and allergenic hazards and explain appropriate control measures.
	Booklet knowledge organiser

	Food poisoning 
	Identify common causes of food poisoning and explain how hospitality establishments can reduce the risk.
	

	HACCP
	Apply HACCP to preparing a chicken dish. Identify hazards, critical control points, monitoring procedures and corrective actions.
	Booklet knowledge organiser

	COSHH
	Explain how hazardous substances such as cleaning chemicals should be stored, handled and controlled safely.
	Booklet knowledge organiser

	RIDDOR
	Explain the purpose of RIDDOR and give examples of workplace incidents that may need to be reported.
	Booklet knowledge organiser

	HASAWA
	Explain the responsibilities relating to employers and employees under Health and Safety at Work etc. Act 1974.
	Booklet knowledge organiser

	Hazards & risks
	Complete a risk assessment for a professional kitchen, identifying hazard → risk → person at risk → control measure.
	Booklet knowledge organiser

	Unit 2 
	
	

	Nutrition 
	State the function, source and consequences of deficiency/excess for carbohydrate, protein, fat, vitamins, minerals and fibre.
	Unit 2 Knowledge Organiser & Booklets 

	Customer needs
	Explain the nutritional requirements of different groups, such as young children, teenagers, adults and older adults.
	Booklet knowledge organiser

	Dietary requirements
	Explain how menus could be adapted for customers with allergies, intolerances, medical requirements, religious requirements or ethical food choices.
	Booklet knowledge organiser

	Menu planning
	Identify factors that must be considered when planning a menu, including customer, cost, seasonality, skills, equipment, time and availability of ingredients.
	Booklet knowledge organiser
Menu planning worksheet

	Cooking methods
	Compare cooking methods and explain their effects on the nutritional value, flavour, texture and appearance of food.
	Booklet knowledge organiser

	Practical skills
	Identify the skills and techniques demonstrated in a dish and explain how these demonstrate complexity and independence.
	Recipe sheets

	Food provenance
	 Explain how seasonality, food miles and locally sourced ingredients can influence menu planning.
	Booklet knowledge organiser

	Sustainability
	Suggest ways a hospitality establishment could reduce food waste, packaging, energy use and environmental impact.
	Booklet knowledge organiser

	Presentation 
	Explain how colour, portion size, garnishes, accompaniments and plating techniques improve the presentation of a dish.
	Booklet knowledge organiser

	Sensory evaluation
	Evaluate a dish using appropriate sensory terminology for appearance, aroma, flavour and texture.
	Booklet knowledge organiser

	Reviewing dishes 
	Identify strengths and weaknesses of a completed dish and make specific, justified improvements.
	Booklet knowledge organiser 





Unit 2: Some practical dishes 

Chicken fajitas with homemade flatbread → deboning chicken, knife skills, dough making, shaping and cooking.
Homemade pasta → dough production, kneading, rolling, shaping and sauce making.
Fish dish → fish preparation/filleting, sauce making and professional presentation.
Pastry dish → shortcrust pastry, shaping, baking and presentation.
Profiteroles → choux pastry, piping, crème pâtissier/cream and chocolate work.
Chicken ballotine → higher-level poultry preparation, stuffing, shaping, temperature control and presentation.
Desserts → meringue, crème anglaise, coulis, crème pâtissier, caramelisation and professional plating.
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