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Year 8

7

Year 7 Learning Journey  

The 8 tips for 
Healthy 
Lifestyle

Make  Fruit 
Crumble

Oven skills

Food 
provenance

Make Pasta 
salad

Hob skills Production 
Plan

Practical 
Cous Cous 

salad

Evaluation 
skills

Practical 
Knife Skills

Make a Fruit 
Salad

Hygiene, 
Health & 

Safety

Eatwell 
Guide

Make chicken 
goujons

Make a 
vegetable stir 

fry

Make Rock 
Cakes

Make 
Breakfast 
muffins

Make 
Pineapple 

Upside down 
cake

End of Unit 
Assessment

Storing food 
safely

Stir frying

Cross - 
contamination

Rubbing in 

Energy 
Balance

Dairy and 
Alternatives
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Year 9

8

Year 8 Learning Journey

Health 
factors

Make chicken 
Rogan Josh 

Curry

Special diets

Food 
provenance

Sauce making 
methods / 

contingencies

Production 
Plan

Make 
Bolognese 

sauce

Evaluation 
skills

Protein functions 
meat safety

Make a Pizza Hygiene, 
Health & 

Safety

Eatwell 
Guide & 
healthy 

eating advice

Oven skills Make 
sausage rolls

Careers Foods from 
around the 

world

Chicken 
fajitas

End of Unit 
Assessment

Pastry types
Half-filled 
Potatoes

Make a 
Marble cake

Make Beef 
burritos

Adapting 
Recipes

Cake 
Methods
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Year 10

9

Year  9  Learning Journey

1.2.3 Hospitality 
and Catering 

provision to meet 
specific 

requirements

2.2.2 
Production 

Plans

1.4.1 Food 
related 

causes of ill -
health

1.4.2 Symptoms 
and signs of 

food-induced ill 
health

2.12 How cooking 
methods impact 

nutrition
2.1.1 

Importance 
of nutrition

Nutrition 2.3 Food Practical 
skills / preparation 

and cooking 
techniques

Food safety 
legislation

Food 
labelling laws

Food 
hygiene

1.4.1 Food 
related ill-

health

2.3.3 Food 
safety practises 

Assessment

2.41 Reviewing 
of own 

performance

1.4.1  Planning 
food for special 

diets

1.4.3     
Preventative 

measures

1.4.4 The 
Environmental 
Health Officer 

1.2.3 
Customer 

Needs

Menu 
Planning

Mock 
assessment 

task
2.3.2 

Presentation 
Techniques

2.3.3 Food 
Safety 

practises

2.2.1 Factors 
affecting 

menu 
planning

1.4.3 
Preventative 

measures

2.4.1 
Reviewing of 

dishes
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Year 11

10

Year  10  Learning Journey

Unit 1 
Assessment

1.1.3 Working 
conditions in 
the Industry

1.4.2 
Symptoms of 
food induced 

ill health

1.2.1 Operations 
front of house 

and back of 
house

1.2.2 Customer 
Requirements

1.3.2 Food 
Safety

Unit 2 Mock 
controlled 

Assessment

2.3 Food Practical 
skills / preparation 

and cooking 
techniques

Control 
Measures

Safety Risks

Security 
Risks

1.3.1 Health 
and Safety 
Kitchen & 

Front of House

1.4.1 Food 
related causes 

of ill health

2.4.1 Reviewing 
of dishes 

1.4.1  Planning 
food for special 

diets

1.2.1 
Industrial 

Equipment 

1.2.1 Workflow

1.2.3 
Customer 

Needs

End of year  
Exam

Unit 2 Mock 
assessment 

task

2.3.2 / 
Artistic Plate 

Styling

1.1.4 Success 
factors for the 
Hospitality and 

Catering 
Industry

1.1.2 
Working in 

the Industry

1.4.4 The 
environmental 
Health Officer

Mock Exam
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Year 12

11

Year  11  Learning Journey

2.2.2 
Production 

Plans

Unit 2 NEA CAT

1.1.3 Working 
conditions in 
the Industry

1.2.1 Operations 
front of house 

and back of 
house

Revision 1.2.2 
Customer 

Requirements
Revision 1.4.4 The 

environmental Health 
Officer

Unit 2 Mock 
controlled 

Assessment

2.3 Food Practical 
skills / preparation 

and cooking 
techniques

HACCP
Revision 

Health and 
Safety Risks

1.4.1  
Planning 
food for 

special diets

Unit 2 
Nutrition

Revision 1.4.1 
Food related 
causes of ill 

health

2.4.1 Reviewing 
of own 

performance

2.2.1 Factors 
affecting menu 

planning

Revision Food 
safety 

legislation

Revision 1.4.4 
The 

Environmental 
Health Officer 

Revision 1.4.2 
Symptoms of 

food induced ill 
health

Final Exam

Customer 
requirements

Revision 
1.1.2 

Working in 
the Industry 

job roles

1.1.1 
Revision 

Hospitality 
and catering 

providers

2.3.2 
Presentation 
Techniques

Revision 2.12 
How cooking 

methods impact 
nutrition

Mock Exam
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