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This document is a statement of aims, principles and strategies for the teaching and learning of Hospitality & Catering at Newbridge House.  
Philosophy

Hospitality & Catering (H & C) is an inspiring, rigorous and practical subject. Using creativity, knowledge and skill, pupils work towards being able to produce dishes that meet set criteria within a variety of contexts, considering their own and others’ needs, wants and values including dietary and religious needs. Students acquire a broad range of subject knowledge and draw on disciplines such as mathematics, science, citizenship and art. Pupils learn how to plan, prepare and serve foods. This contributes to their personal well-being and to their self-value. H & C is very supportive of the ethos of promoting British Values, and preparing our pupils for success in a modern Britain. Students are encouraged to consider nutrition and health when planning dishes for themselves and others. There is a clear focus on broadening horizons for each and every child and this includes developing the core skills of tolerance, respect, teamwork, resilience and building self – esteem through the following curriculum:
Aim

In teaching Catering we aim to develop in pupils:

· To know, understand and apply the principles of healthy eating and nutrition and learn how to plan, prepare and cook foods that are suitable for themselves and others.
· To develop the technical and practical expertise needed to perform everyday tasks confidently and to participate successfully in practical activities

· To build and apply a repertoire of knowledge, understanding and skills in order to make high-quality food products for themselves and others.
· To be able to critique, evaluate and test their ideas and food products.
Implementation
At Key Stage 2 children (Years 3, 4, 5 and 6) will learn:

· To begin to know and understand the principles of a healthy and varied diet

· To prepare and cook a variety of predominantly savoury dishes using a range of simple and safe cooking techniques

· To begin to understand seasonality and know where and how a variety of ingredients are grown, reared, caught and processed

At Key stage 3 through a planned scheme of work the pupils learn to:
The core aim is to broaden the students food experience and to establish a solid knowledge of the governments healthy eating recommendations. Through a combination of linked theory and practical work. 

· Know, understand and begin to apply the principles of nutrition and health

· cook a repertoire of predominantly savoury dishes so that they can feed themselves and others a healthy and varied diet

· become competent in a range of cooking techniques [for example, selecting and preparing ingredients; using utensils and electrical equipment; applying heat in different ways; using awareness of taste, texture and smell to decide how to season dishes and combine ingredients; adapting and using their own recipes.
· Understand the source, seasonality and characteristics of a range of ingredients.

· Working in a safe and hygienic manner
extension

· Learning about special dietary requirements regarding religious beliefs and medical needs
At Key Stage 4 pupils have the opportunity to cook most weeks for their Hospitality & Catering qualification. The scheme of work is planned out by the class teacher and  in consultation with the HLTA assigned to delivering the practical elements of Catering. Theory and assessment work is delivered by the class teacher as part of a two year course. Some students depending on ability will complete AIMS Level 1 which is coursework based throughout with no final exam.
Individual teachers are responsible for the following:

a) Planning the SOW to be planned and taught by a HLTA at KS3

b) Assessing the progress of pupils at KS4 and guiding assessment of the HLTA delivering Catering at KS3

c) Providing suitable tasks for all ability ranges within the class

d) Planning and delivering the Hospitality & Catering  programme

e) Providing feedback to the pupils and parents at KS4 and guiding feedback of HLTA at KS3

f) Developing pupils’ enthusiasm for the subject
g) Supporting KS2 teachers in the planning and delivery of lessons 

h) Ensuring classroom and Food Technology rules are adhered to in line with this policy
Equal Opportunities

All pupils respective of gender, ability, ethnicity and social circumstances have access to the curriculum.

Planning

Curriculum planning is organised into three levels:

· Long-term planning gives a broad curriculum framework for each key stage class to cover variety Catering topics.

· Medium term planning is undertaken by the teacher and implemented by HLTA.  These are termly plans divided into specific topics of work.

· Short-term (weekly/daily) planning is completed and is ‘fluid’- this is dependent on the needs and levels of the pupils

· KS4 GCSE WJEC Hospitality & Catering-These units concentrate on the food preparation and service aspect of the catering industry. 

· Areas of study:

· The industry – food and drink.

· Job roles, employment opportunities and relevant training.

· Health, safety and hygiene.

· Food preparation, cooking and presentation.

· Nutrition and menu planning.

· Costing and portion control.

· Specialist equipment.

· Communication and record keeping.

· Environmental considerations.

Assessment and Record-Keeping

We use assessment to:

· Plan future teaching and learning

· Provide diagnostic information

· Provide summative information for teachers and parents

All pupils are assessed on an ongoing basis during the schemes of work. Assessments are made based on pupils’ written work, computer assisted tasks and verbal discussion.

KS4 – In Year 10 and 11 follow WJEC Catering Award. This course is made up of:
Within the lessons pupils are taught as class, group and individuals.  

Two elements-

· The Hospitality and Catering Industry
· Hospitality and Catering in Action
Evaluation

It is the responsibility of the subject teacher to evaluate the working of this policy as it affects teaching and learning.

Planning and teaching is structured and based on the individual level and capability of the pupil. The nature of the PRU means that pupils come with different levels of knowledge and experience depending on what their school’s curriculum includes. Differentiated tasks are incorporated into planning. 
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