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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

	Food safety and hygiene; food poisoning; cross-contamination; high-risk foods; temperature control; HACCP; hazards and control measures
	Knowledge and application assessment. Pupils identify food safety hazards and explain appropriate control measures using hospitality and catering scenarios.

	AP2- February

	HACCP, COSHH, RIDDOR and HASAWA; workplace health and safety; hazards; risk assessments; PPE; accident reporting; responsibilities of employers and employees
	WJEC-style knowledge and application questions. Pupils apply health and safety legislation and procedures to realistic hospitality and catering situations.

	AP3- May

	Nutrition; cooking methods; food safety; legislation; practical skills; food provenance; sensory evaluation; hospitality and catering industry
	End-of-year assessment combining Food Technology knowledge with introductory WJEC Hospitality & Catering Unit 1-style questions.

	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
During Year 9, pupils build on their Food Technology knowledge and practical skills while beginning to prepare for WJEC Level 1/2 Hospitality and Catering.
Pupils develop a greater understanding of how professional hospitality and catering establishments operate, including food safety, workplace health and safety, legislation, risk assessment and the responsibilities of employers and employees.
They are introduced to important WJEC terminology including HACCP, COSHH, RIDDOR and HASAWA and learn to apply this knowledge to realistic hospitality and catering scenarios.
You will be assessed on: safe and hygienic working; independent practical skills; food safety; food poisoning; temperature control; HACCP; COSHH; RIDDOR; HASAWA; hazards and control measures; nutrition; cooking methods; food provenance; sensory evaluation; organisation; presentation and evaluation of dishes.


	Tier 3 words:

	HACCP 
COSHH 
RIDDOR 
HASAWA 
Hazard 
Risk 
Control measure 
Critical Control Point 
 Monitoring 
 Corrective action 
 Risk assessment 
PPE 
Food poisoning 
Pathogenic bacteria 
 Cross-contamination 
 High-risk food 
 Danger zone 
 Contamination 
Allergen 
Workplace safety 
Employer 
Employee 
 Due diligence 
Sensory evaluation 
 Food provenance 
 Seasonality 
Macronutrient 
Micronutrient





	Topic:
	Knowledge retrieval task
	Activity/ Help resource

	Kitchen safety
	Identify 5 food safety hazards that could occur in a professional kitchen. Explain the risk and give an appropriate control measure for each.
	Class booklets, safety 

	Food hygiene
	Name 4 types of food poisoning bacteria and identify foods commonly associated with them. Explain how food poisoning can be prevented.
	Food – a fact of life

	Temperature control
	Learn the important temperatures used for storage, cooking, reheating and chilling food. Explain why temperature control is important.
	Booklet knowledge organiser

	HACCP
	Explain what HACCP stands for. Identify hazards, critical control points and control measures when preparing a chicken dish.
	Booklet knowledge organiser

	COSHH
	Explain what COSHH stands for and why it is important in hospitality. Identify three hazardous substances that might be found in a professional kitchen and explain how they should be controlled.
	Booklet knowledge organiser

	RIDDOR
	Explain what RIDDOR stands for and why certain workplace accidents and incidents have to be reported. Apply your knowledge to a hospitality scenario.
	Booklet knowledge organiser

	HASAWA
	Explain what the Health and Safety at Work etc. Act 1974 requires. Identify responsibilities of both employers and employees.
	Booklet knowledge organiser

	Hazards & risks
	Explain the difference between a hazard and a risk. Identify hazards in a professional kitchen and suggest suitable control measures.
	Booklet knowledge organiser

	Risk assessment
	Complete a simple risk assessment for a hospitality kitchen. Identify the hazard, who may be harmed, level of risk and control measure.
	Booklet knowledge organiser

	PPE
	Identify appropriate personal protective equipment used within hospitality and explain how it reduces risk.
	Booklet knowledge organiser

	Cross contamination 
	Explain how bacterial, physical, chemical and allergenic contamination could occur and give control measures for each.
	Booklet knowledge organiser

	Nutrition 
	Explain the functions and sources of carbohydrates, protein, fat, vitamins, minerals and fibre. Apply this knowledge to a customer scenario.
	Booklet knowledge organiser

	Cooking methods
	Compare different cooking methods and explain their effect on nutrition, flavour, texture and appearance of food.
	Booklet knowledge organiser

	Hospitality & Catering industry
	Identify different types of commercial and non-commercial establishments and the food and services they provide.
	Booklet knowledge organiser

	Sensory evaluation
	Evaluate one of your practical dishes using appropriate terminology for appearance, aroma, taste and texture. Give justified improvements.
	Booklet knowledge organiser

	Practical Skills
	Identify the skills demonstrated in a practical dish and explain how you could improve the skill level, presentation and quality of the finished dish.
	Booklet knowledge organiser
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