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                            Curriculum Overview 2017-18
Subject Area: WJEC HOSPITALITY & CATERING
Year: 9
	CYCLE
	Focus Area and Brief Description of Course Content
	Assessment Method

	1


	INDUSTRY:-

Essential knowledge about – 

Students spend 9 weeks gaining fundamental yet essential practical skills to be able to complete food products successfully.
They also learn basic facts about the food industry.


	Formative (on-going)

Assessment within the classroom context.  Students also carry out peer and self-assessment.

Summative

Assessed project booklet.

Assessed Homework.


	
	
	Formal AFL opportunities

	
	
	Peer assessment –

Review and feedback on the progress of establishing the machine skills.
	Teacher assessment – 

Marking of theory and assessment
Practical products

	2


	MEAT, POULTRY, FISH:-

Essential knowledge about – 
Students spend 9 weeks gaining fundamental yet essential practical skills to be able to complete food products successfully.

Students also gain knowledge of food groups and nutrition.

	Formative (on-going)

Assessment within the classroom context.  Students also carry out peer and self-assessment.

Summative

Assessed project booklet.

Assessed practical and organisation grades.



	
	
	Formal AFL opportunities

	
	
	Peer assessment –

Students assess and feedback to each other – practical piece. 
	Teacher assessment – 

Marking of theory and assessment 
Practical products

	3
	EGGS, DAIRY, SOYA:-
Essential knowledge about – 

Students spend 9 weeks gaining fundamental yet essential practical skills to be able to complete food products successfully.

Students also gain knowledge of cooking methods, meal planning and environmental considerations.


	Formative (on-going)

Assessment within the classroom context.  Students also carry out peer and self-assessment.

Summative

Assessed project booklet.

Assessed practical and organisation grades.



	
	
	Formal AFL opportunities

	
	
	Peer assessment –

Students review and feedback on the progress of establishing appropriate design skills. 
	Teacher assessment – 

Marking of theory and assessment 
Practical products

	4

	CEREALS, VEGETABLES, FRUIT:-
Essential knowledge about – 

Students spend 9 weeks gaining fundamental yet essential practical skills to be able to complete food products successfully.

Students also learn about presentation and commodities.

	Formative (on-going)

Assessment within the classroom context.  Students also carry out peer and self-assessment.

Assessment of each practical – outcome and organisation mark.
Summative

Assessed project booklet.

Assessed practical and organisation grades.


	
	
	Formal AFL opportunities

	
	
	Peer/self assessment –

Assess and mark each practical dish


	Teacher assessment – 

Marking of theory and assessment
Practical products


