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kA2 You will develop professional
Yyt academic research skills whilst

You will have access to vocational
training with industry Throughout your two years of study, [ | completing assignments which will
professionals from the first day of you will be provided with many ' | prepare you for university or
your course e.g., guest speakers opportunities to show creativity and leadership positions.

show case your work developing
practical techniques in preparation for
assessments and work experience.

methods;
processes; timing;
quality; selecting

and usin.g Historical Stzles offfo;'d;and
appropriate influences on ypes ordishes
commodities and Asian food Prepare and present 6

dishes. Evaluate using
quality criteria.

equipment

Time planning; food orders;
selecting and using appropriate
equipment in a safe manner;
demonstration of hygienic
practices; safe storage after
preparation

Post 16
Destinations

Commodities,
Prepare, cook,
present

Professional, safe
and hygienic
practices

Current
developments
and influences

Prepare and present 6
dishes. Evaluate using
quality criteria.

Prepare and present 6
dishes. Evaluate using
quality criteria.

Types of menu
and service type

Organisational
structure

motivate
colleague

food, drink, accommodation,
The scale of the industry — conference and banqueting,

Turnover, businesses, leisure Role of the
employment supervisor

Hotels, restaurants,
pubs, bars, nightclubs
contract catering,
hospitality services
and events.

Customer
needs

Organisational
Standards

Types of
customer Classification
standards.

Finance, marketing,

ice
mer serVvic
human resources, Custo!

and selling culture

Preparation,, cooking and storage
methods

Record keeping - Payments,
bookings, health and safety
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Presentation: of : ’ -
self e.g., first
impressions,

oo Equipment, commodities Course

c icati : .
tttude Tpes the styles of food and methods required to preparation
attitude Customer types q

and types of dishes
that are prepared
and cooked in
Europe

prepare and cook
different examples of
European food

requirements

food safety and correct
storage and labelling;
cross-contamination; "
temperature monitoring; ;%
critical control points

Professional skills:
organisational; attitude
appearance;

communication;
teamwork

Commodities: meat;
poultry; fish; vegetables;
fruit; pasta; seafood;
pastries; confectionery;
breads




