Year 10: Hospitality and Catering

Test target for Year 10 is:

In Y10 students will:

*  Explore the wider Catering and Hospitality Industry, identifying roles and systems involved and
gaining an insight into the variety of career options within this area.

* Demonstrate effective and safe cooking skills by planning, preparing and cooking using a variety of
food commaodities, cooking techniques and equipment.

* Develop and apply knowledge of safe and hygienic food handling procedures.

*  Explore and describe a variety of establishments and services within the Catering industry.

*  Develop knowledge and understanding of the functional properties and chemical processes as well
as the nutritional content of food and drinks.

* Understand the relationship between diet, nutrition and health, including the physiological and
psychological effects of poor diet and health.

* Understand the economic, environmental, ethical, and socio-cultural influences on food availability,
production processes, and diet and health choices.

* Understand and explore a range of ingredients and processes from different culinary traditions
(traditional British and international), to inspire new ideas or modify existing recipes.
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