
Hospitality and 
Catering

Throughout this half term you will be interleaving your knowledge of Unit 1 and Unit 2. Your single theory 
lessons will focus on one hour of Unit 1 exam preparation and the second hour will be NEA . The double 
lessons will be focused on developing and improving your practical skills ready for your controlled 
assessment practical.

VOCABULARY::
Residential
Commercial
Provision
Establishment

Year 11
NEA preparation

TUDOR HABITS AND VALUES: This unit is all respect 
and opportunity – learning to understand your own 
diets and lifestyles, learning to respect yourself and 
your daily habits and using these in a positive way

Introduction to the 
NEA – How are we 

assessed
How to analyse 
the nutritional 

content of a 
recipe

Practical High 
skills dish – 

Chicken Kiev 

Unit 2 – Mind 
map of potential 
dishes and recipe 

selection

Spaghetti carbonara 
and garlic bread

target audience.

CAREER LINKS
Nutritionist

Cooking 
methods and 

nutritonal 
content

Burger and chips

Factors affecting 
menu choice

Checkpoint/ 
trust 

assessment


