The SUTHERS HOSPITALITY AND
s CATERING

-— 5 PRACTICAL LESSONS 5 PRACTICAL LESSONS
Winter Warmers
SummEﬁ;fsM 4 PRACTICAL LESSONS - Foceacia bread
- SPRING HALF TERM 2 — FEB - APRIL -

Stew and dumplings
- Cornish pasty (shortcrust pastry)
SPRING HALF TERM 1 - JAN - FEB Fruit crumble & homemade custard
- Puff pastry topped pie

Factors affecting

AUTUMN HALF
2-0CT - DEC

5 PRACTICAL LESSONS
Italian Theme

UNIT 1 = the - Knife skills and
hospitulity ﬂl‘ld Minestrone soup
P - Egg pasta and
Wkslt? kPr?thlfCa' 84 catering industr mushroom ravioli e of the
icky Tottee - Gnocchi
Pudding Wk 15-16: Plan and prepare and _ Chicken kiev MENTAL
Weighing, ta2 | - AUTUMN HALF TERM 1 - SEPT - OCT . S
measurite i, present a 2 course mea VIEAR Tiramisu OFFICER
baking, boiling

Wk 4: Practical 3 - sous
. ) Shortcrust pastry/ quiche
Wk 12: Food critics Wk 10: Wk 6: Practical 4 —

- . Wk 2: Practical

N Weighing, measuring, " chef
i Practical 6 - = _

(literacy task) Food Potatoes 3 ways rolling, baking, whisking, 2 - Risotto

presentation basting, frying, shaping, v > SenserY - BraUNE  wic 3: Food Safety K:::::iﬁlgysl
practical Wk 9: Special diets ! ! ’ analysis and star l

Knife skills, roasting,

i Act 1990 i i
and menu planning seasoning profiles simmering,

stirring,
seasoning ,

Wk 11: Practical 7 -
Lamb Kebabs
Knife skills, crushing,
mixing, shaping,

Wk 8: Practical 5 — Spaghetti carbonara
Knife skills, frying, boiling, stirring,
crushing, combining Wk 14: Practical 9 -

Wk 7: Menu planning

Wk 1: Practical 1 -

: Cornish Pastie Flatbreads ~
frying Wk 12: Practical 8 - Chicken chow  Knife skills, frying, rolling, Health and safety, food A
mein shaping, crimping, baking, hygiene, weighing, whisking,
Knife skills, crushing, frying, glazing frying, safe use of the hob, N,
stirring seasoning ¢
o
Wk 8: Practical 6 - so\)s
Burgers
Knife skills,
shaping, frying, . ) i
seasoning Wk 9: Food and the ,‘('erilcu':;c::: I,Zce Wk 13: Nutrition and Wk 15: The 14 Commis
senses Knife skills, sautéin labelling Allergens . i R
The 5 senses and > skills, sauteing, Wk 1: Practical 1 - Pancakes
@ food marketing boiling, draining, Health and safety, food chef
stirring hygiene, weighing, whisking,

Wk 7: Food
poisoning and the'
role of the EHO

frying, safe use of the hob

%\_w‘f&

Wk 6: Practical 5 - Pizza

inaPan
Weighing & measuring, Wk 4: Practical 3 Wk 3: Food and ill health Wk 2: Practical 2 -
kﬂ€7d1ﬂ9, fhaﬁlf’gr Wk 5: Practical 4 - Spicy fries KF.C Cr: Il(ca N Food bourne illnesses,  Sausage & Egg Mcmuffin ’
frying, knife skills and hasselback potatoes i Ich ez allergies, intolerances  Poaching, frying, safe use 7
Knife skills, crushing, C’US_ ing, whisking, of hob
seasoning, roasting coating, baking, safe
use of oven

Wk 15: Practical 9 -

Pasta salad
. Knife skills, boiling, Wk 16: Final practical
Wk 9: the.racy week / ( . draining, mixing, assessment
Wha??:;pfescipe . i T:Ir:ali:): ;r;:':i‘l:ar:;;a Wi 12 : Practical 8 - layering ch
instructional writing, Knife skills, slicing, Kns:;’lerszIs, Macr‘::\ku::e?t.s and : SZ:; "“:3 ef .de
food adjectives and ; crushm'g,l suutem'g,v boiling, crushing, slicing, energy — p Cll'tle
adverbs ‘ﬂ stirring, strflmmg, frying, mixing,
L] seasoning ) seasoning
Wk 8: Practical 6 - &_ "'
Vegetable crudities & S

/

N
. YERAR .
and Raita Q “:? ~
Knife skills, mixing,
seasoning
V4 :
Wk 3: Practical 2 -

/ Wk 7: Practical 5 - . Wk 4: Practical 3 - Boil b : f::z
oiled egg and . -
French Onion Soup . . g Basic white bread £8 Wh2:Practical 1=y 1. welcome THE
Wk 6: Practical 4 -

. i soldiers Popcorn

Knife skills, hing, slicing, Wk 5: Nutrition i iahi " . Health and safety,

saﬁrg‘z ; i Ssl ;:;eri:g Ssa}celnfs g Fruit crumble The Eatwell Guide Baking, Wefgh";(g & ding, B01lng, toasting, Safe use of hob, ¢ oiene ¥ SUTHERS
g, o 9, Baking, rubbing in measuring, proving, kneading, - ¢sreqding, safe use toasting, . SCHOOL

technique, knife skills shaping, glazing of hob and grill seasoning Clean as you go



