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Top 3 tips for parents and carers during KS4

Knowledge, skills and understanding

Year 10 ‘

1. Hospitality and Catering
Industry

Structure, Commercial,
Non-commercial, Roles,
Supply and demand,
Employment rights,

Year 10 ‘

2. Impact of Factors
Cost, Profit, Economy,
Trends Environment,
Competition, Technology,
Expectations.

contracts.

3. Operations

Encourage your child to cook at home. Workflow, Layout, Dress code,

Evaluate and review food products together.

Allow your child to take part in shopping for ingredients and
discuss the different options available.

What’s your Plan A?

FE: A Level Food technology, L3 Hospitality and catering

HE: Sports Nutrition, Dietary studies

Career: Nutritionist, Dietician, Sports Nutritionist, Development Chef

Online learning during KS4

PPE preparation for KS4

Use past papers and mark schemes, Check your understanding of the
command verbs used in the exam gquestions, Use the retrieval grids to
recall factual answers, Create Q Cards of topics, Use the checklist to
cover all topics on the Spec.

Study skills for KS4

Invest in a text book, clear and detailed class notes, attendance at
additional sessions, follow the revision schedule provided, complete all
independent learning tasks, use past papers and mark schemes, attend
promoted trips or guest speakers.

Equipment, Stock control, Safety

and security.
Year 10 ‘

Year 10 ‘

4. Health and
Safety

HASAW,
RIDDOR, COSHH,
PPE

5. Causes of Food Related Il
Health

Microbes, Chemicals, Food
allergies, Food intolerance

Year 10

6. Food Safety Legislation
Food Safety Act 1990,
Food hygiene regulations,
HACCP, Food labelling
regulations, Environmental health.

Year 10 ‘

1. Nutrients and the Body
Nutrients, Dietary guidelines,
Eatwell guide, Special diets,

Year 11 Activity levels, Medical conditions,
Unsatisfactory intake, Visible signs
non-visible signs.

‘ Year N

2. Menu Planning

Types, Proposing dishes,
Environmental issues, Carbon
footprint, Food miles,
Sustainability, Food waste,
Customer needs, Organoleptic’s,
Costs.

Year 11

3. Commodities Preparation
Poultry/meat/fish, Eggs, Dairy,
Cereal, Vegetables, Fruits,
Storage, Measuring.



https://www.bbc.co.uk/bitesize/topics/zrrnqp3
https://www.bbc.co.uk/bitesize/guides/zkmpwty/revision/1
https://www.ukhospitality.org.uk/

