Technology subject overview – KS4 & 5
KS4: WJEC Catering & Hospitality: Y10
· 2 units:  Paper 1 (40%) and coursework (60%)

Coursework complete by May of Y10.  Exam completed in June of Y11
	Term
	Staffing
	Unit
	Allocation
	Assessment

	1
	BMY x 3

	Unit 2.1 The Importance of Nutrition
2.1.1 Understanding the importance of nutrition
2.1.2 How cooking methods can impact on nutritional value
	2x Coursework content/ information
1x Practical skills development
	Assessment submission of modules 2.1.1 and 2.1.2


	OCTOBER ½ TERM

	2
	BMY x 3

	Unit 2.1 The Importance of Nutrition
2.1.1 Understanding the importance of nutrition
2.1.2 How cooking methods can impact on nutritional value
	2x Coursework content/ information
1x Practical skills development
	Assessment Submission of modules 2.1.1 and 2.1.2

	CHRISTMAS BREAK

	3
	BMY x 3

	Unit 2.2 Menu Planning
2.2.1 Factors affecting menu planning
2.2.2 How to plan production
	2x Coursework content/ information
1x Practical skills development
	Assessment submission of modules 2.2 

	FEBRUARY ½ TERM

	4
	BMY x 3

	Unit 2.3 The Skills and Techniques of Preparation, Cooking and Presentation of Dishes
Unit 2.4 Evaluating cooking skills
	2x Coursework content/ information
1x Practical skills development
	Practical exam - End of Feb/start of March - (3-4 students each day).
Assessor writes up documentation. 


	EASTER HOLIDAYS

	5
	BMY x 3

	Unit 1.4 Food Safety in Hospitality & Catering; Full module
	2 x content
1x Practical skills development
	End of topic exam
Practical documentation completed

	MAY ½ TERM

	6
	BMY x 3

	Unit 1.4 Food Safety in Hospitality & Catering; Full module
	2 x content
1x Practical skills development
	End of topic exam
Practical documentation completed

	SUMMER HOLIDAYS – YEAR 13



