
Did you 
know...

..



The taller the chefs hat, the 
higher rank of chef.



Bananas have so many 
benefits! They are a great 

source of fibre, can help 
fight depression and help 

to strengthen the 
nervous system.



Honey is actually made from 
a combination of nectar and 

bee vomit!



McDonald’s sells 75 
hamburgers every second.



There are around 350
 different pasta shapes 
around the world. Some 

people insist that the shape 
you cook with can affect the 

taste!



What will What will 
I learn?I learn?



Unit 1: The hospitality and 
catering industry 

Focussing on learning about 
different types of providers,

 legislation, food safety and the 
roles and responsibilities within the 

sector.



Unit 2: Hospitality and 
catering in action

Develops learners’ practical skills 
for planning, preparing, cooking 

and presenting nutritional dishes 
that meet needs.



Why is
food

useful?



The planning, preparation 
and presentation skills are 
essential in the hospitality 

and catering industry.



It helps you take care of 
yourself and others.



Learning about nutrition 
helps you to make good food 

and lifestyle choices which 
improve your health, 

appearance and sporting 
performance!



Gaining practical skills 
can help you increase 

your confidence.



Covering a range of diverse 
modules such a business, 

media and the environment 
allows you to see how food 

influences, and is influenced, 
by other sectors.



How How 
will I be will I be 

assessed? assessed? 



Unit 1

Students demonstrate their 
knowledge of the hospitality and 

catering industry through a 
written exam at the end of Year 10.

 



The exam covers:

• Hospitality and catering environments
• How the provisions operate
• Health and safety standards
• How food can cause illness
• Proposals of provision to meet needs



Unit 2

Students produce an A4 
portfolio that demonstrated how 
they have planned, prepared and 

cooked nutritional dishes at the end 
of Year 11. 



How is 
the course

graded?



The course is graded Pass (P) 
- Distinction * (D*)



What could What could 
come next? come next? 



Level 3 food 
science and nutrition.



Careers in healthcare, 
hospitality, business 

management and health and 
fitness! 



What our 
students 

say...



“The subject has given me a wide
 knowledge about health and nutrition to 

support me in my chosen career in 
healthcare. It has given me the practical 

skills and knowledge to cook a wide range of 
healthy and tasty food for me and my

 family, and I feel really confident about 
looking after myself and others.”

- Year 11 student


