
Year 11 Hospitality & Catering Learning Map

Controlled Assessment
Throughout this term you will be 
completing your controlled 
assessment project worth 60% of 
your overall grade which includes 
researching the brief, planning 
menus, writing a time plan and 
completing your practical exam.

-  T E R M  1  -

LO1 and LO2 
Revisiting and revising your 
knowledge of the hospitality and 
catering industry, how it is 
structured including workflow, 
types of establishments, job roles, 
equipment and the practical 
application of knowledge to real life 
scenarios.

-  T E R M  2  -

LO3 and LO4
During this term you will be revisiting 
and embedding your knowledge of 
hygiene and safety in the workplace, 
the role of the environmental health 
officer, PPER and also deepening your 
knowledge of food causes of ill health 
such as food poisoning, allergies and 
intolerances.

-  T E R M  3  -

This links to the 4Cs for good health 
which was covered at KS3 as well as 
the conditions of bacterial growth, 
also applied to practical cooking.

L I N K S  T O
P R I O R  L E A R N I N G

This links back to prior learning from 
year 10 covering all aspects of LO1 
and LO2.

L I N K S  T O
P R I O R  L E A R N I N G

All units will be covered here so 
interleaving of all units from KS4 will 
take place as well as building on the 
knowledge of key topics such as 
nutrition, food choice and 
sustainability from KS3.

L I N K S  T O
P R I O R  L E A R N I N G


