	Group: EW 
	Subject: Catering and Hospitality
	Term: 2

	Teacher: 
	Kizzy and Kyle

	Curriculum: Secondary 2 Exploring 

	Term 2 focus: BTEC first Award Hospitality and Catering. 

This first term focuses on health & safety, students will develop their knowledge and understanding of a commercial kitchen and follow the health and safety requirements. Students will risk assess and identify hazards in the kitchen. Students will also develop key knife skills, follow health and hygiene requirements. Student will be able to discuss and identify high risk foods. This terms focus is the eat well plate, specifically proteins, preparing and working with fish. Understanding alternative proteins and the global impact of food and fish farming.

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

	2
	Finding Health alternatives or substitutes, Design and make a Cheesecake and consider the healthy alternative/low sugar for a desert

	3
	To practise and develop basic knife skills (Bridge and Claw). Prepare a high protein meal

	4

	Maintaining and looking after equipment, stock and fridge products in a working kitchen. Using the FDA guidelines. 

	5
	Explore alternative proteins and create a product using alternative proteins.

	6
	Product research, customer review. 

	7
	Developing a product and taste test this product, evaluation.

	8
	Develop clear communication when working in the kitchen.

	9
	Reflect and evaluate your finished food product.

	10
	Deepen understanding of a balanced meal, focusing on Proteins.


Tier Three Keywords:
	Safety
	Knife
	Chopping
	Dice
	Mince
	Julienne 

	Chiffonade
	
	
	
	
	


Recommended Reading:
	Delia Smith's Complete Cookery Course - Volumes 1-3
Delia Smith · 1992 · ‎No preview
Clear and comprehensive, the recipes are suitable for beginners as well as more experienced cooks. Delia also gives advice on new and widely-available ingredients like easy-blend yeast, filo pastry, and fromage frais
[image: ]




image1.jpeg
A3




