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Assessment
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T Level in Catering Level 
2&3 NVQ Diploma in 
Advanced Professional 
Catering

Armed Forces Royal 
Logistics Crops  (Chef)

Apprenticeship in 
Catering

NEA Hand in 
Deadline Presentation skills

Practical ExamGCSE Exam Revision

Understanding the 
effect of Minerals in 
the body 

Waste not Want 
not Bistro  

NEA Project

Understanding the effects 
of Vitamins in the body 

Understanding the 
effects of Fats in the 
body 

The function of 
Hospitality and Catering 

Industry

Food 
Legislation  Techniques of  

large and small 
kitchen 

equipment 

Designing a 
menu for 
teenagers

The effects on 
Nutrients when 
Cooking

Food Safety and 
Personal safety

Understanding 
the effect of 
Protein in the 
body

Commodity and 
functions of ingredients

Proposing Dishes

Food sources of Macro and 
Micronutrients

Specialist Diets for 
different age ranges

Explore the reasons 
behind food choices

The Government advice 
for --The Eat Well Guide

Chilling and storing 
food correctly 

Slowing down the manipulation 
of bacteria - Danger Zone 

Understanding the 
behaviour of bacteria 

through Cross 
Contamination

Claw and Bridge 
techniques 

Understanding the 
behaviour of bacteria 

when Cleaning

End of 
topic test Compressive 

knowledge 
test  

Knowledge Test
And skills test  

End of 
topic test 

AC Lo5 

AC Lo4 

AC Lo3 

AC Lo2 

AC Lo1 

British Cuisine Project  

Understanding the 
effect of Carbohydrates 
in the body

Individual 
Time Plans

Preparing 
Cooking and 
presenting food 
safely  


