	Group: S2E
	Subject: BTEC Level 1 and Level 2 Cooking Skills
	Term: 1

	Teacher: 
	Kyle Hall 

	Curriculum: Secondary 2 Exploring

	Term 1 focus: Health and Hygiene, Catering for others:
Maintaining high standards of health and hygiene is essential when preparing and serving food for others. Whether cooking for family, friends, or in a professional setting, it is important to understand and follow safe food handling practices to prevent illness and ensure the wellbeing of everyone involved. Good hygiene not only protects those being catered for but also builds trust and shows respect for their health and dietary needs. 


	1
	To develop a sound knowledge and understanding of health and safety in the working kitchen.

	2

	To practise and develop basic knife skills (Bridge and Claw). Follow a variety of recipes that demonstrate this skill

	3

	Maintaining and looking after equipment, stock and fridge products in a working kitchen

	4
	Planning and ordering food for a catering brief, ‘Kenwood Café’, working title. Budgeting food.

	5
	Product research, customer review. Surveys created.

	6
	Developing a product and taste test, evaluation.

	7
	Develop clear communication when working in the kitchen.

	8
	Reflect and evaluate your finished food product.

	9
	Deepen understanding of a balanced meal.

	10
	Demonstrate safe food handling procedures.

	11
	Understand concepts of cross contamination.

	12
	Identify at least 3 different dietary requirements and plan meals appropriate for the dietary needs. 




Tier Three Keywords:
	Safety
	Knife
	Chopping
	Dice
	Mince
	Julienne 

	Chiffonade
	
	
	
	
	






Recommended Reading:
	Jamie Oliver’s 30min Meals.
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