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Level 1 / 2 Hospitality and Catering

My food Journey 

Throughout your three years of 
study, you will be provided with 
many opportunities to show 
creativity and show case your 
work 

Year 7 – 9 you will make a range of 
savoury and sweet dishes which  
will be produced  along side 
theory

You will develop practical techniques 
in preparation for your vocational 
assessments and exams.

KS3 – Hospitality and Catering
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In Year 7 learners  
will  

develop basic 
understanding of 

nutrition and 
culinary skills. 

In Year 8 learners will 
develop greater skill in 

cooking a range of 
dishes and make 

informed decisions 
about food choice. 
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Presentation techniques –
piping, positioning, portion 

control, planning

Using the oven –
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In Year 9 learners will 
develop confidence of  

cooking a range of dishes 
and make informed 

decisions about living a 
healthy lifestyle and 
making the best food 

choices.
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