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Paper and Board
Half-term 2

Practical sessions include:
Main meals- savoury rice,
ragu sauce, bolognaise

Practical sessions include:
Cottage pie.

Pastry making- shortcrust
and choux

Manufacture anLED angle

CAD/CAM skills longer time
given and practical tasks
edding core skills.

Designing (research and
design) packaging design
and a poster project

Net development CAD laser
cutting and layout skills

Skills focus CAD Added -
CAD/CAM skills longer time
given and CAD skills tasks
for embedding core skills.

Homework - literacy comprehension
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Hospitality

Eduqas Hospitality and catering Vocational Level 1-2

Autumn 1

Half-term

Unit 1.1: The
environment of the
hospitality and
catering industry-
job roles, types of
service, standards
and ratings,
kitchen brigade,
success of a
business

commodities:
Eggs, flour, fats,

Autumn 2

Half-term

unit 1 .2
Understand how
hospitality and
catering provision
operates-
workflow
equipment,
documentation,
dress code,
customer needs.

Commodi ties:

Curriculum Overview

Spring 1

Half-term

Unit 2: nutrition

Dietary needs of
groups in society

Commodi ties:

meats,

Practicals: chicken
& meat dishes

Presentation

Spring 2
Half-term

Unit 1.3 Understand
how hospitality and
catering provision
meets health and
safety requirements-
HASAWA, RIDDOR,
COSHH

Practicals : high skills

Summer 1 Half-
term 1

Nutrition: macro
and micro
nutrients, needs of
different groups in
society,
deficiencies,
cooking methods

Unit 1.5 Be able to
propose a
hospitality and
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Part of WJEC

Summer 2
Half-term

Practical mock

Theory mock
exam paper

Unit 1.5 Be able
to propose a

and raising agents, eats. frait and methods dishes: roulade / catering provision hospitality and
requirements provision to
Practicals: Victoria . e
sponge -aerating, Practicals: knife cuts, S e A e meet. specific
macaroni cheese - soup and bread methods requirements
sauce making, making, timeplans Independent choice
pastry making. and individual
practical
Unit 1.4 Know
- 5 how food can
ear cause ill health
Level 1 / Controlled
2 Controlled assessment Evaluations Submit | Revisit all topics
Tntradiice the assessment _— CA for teacher in Unit 1 in

he revision guide and workbook. This is used weekly as a task that covers specific topic content

then complete the workbook tasks and pages that coincide with the task. This embeds learning
cen delivered during lesson time.In addition, pupils will need to source ingredients for cooking

recipe research.
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curriculum Overview

Autumn 1 Half- Autumn 2 Half- Spring 1 Half- Spring 2 Summer 1 Half- Summer 2 Half-
term term term Half-term term 1 term

Begin RO57: Health | Topic 2: Understand RO57 Topic 3:
and wellbeing for antenatal care and | CA : Task 2 : RO58 task 3 : understand -
child development. | preparation for birth |safety and Nutrition, meal postnatal checks, RO57 Topic 4:
room planning desian. feedin tnatal Understand how to 4
Year 10 |Topic 1 : Understand esign, Teeding a ) postnata recognise, manage
Level 1 / o | FEPrOduction, roles Introduce baby provisions and and prevent
evel1/2 | and responsibilities Controlled _ conditions for childhood illness.
RO58 task 4:
Child of parenthood assessment RO58 development. [ ————
. Know about child ——
developme Task 1 : Making the meal / e 2
nt equipment task feed / evaluate v 2
Submit CA for Z
teacher -
assessment and %
moderation /
Introduce the new Controlled Controlled Evaluations Submit |Revisit all topics in /
S controlled assessment assessment CA for teacher RO57 in p!‘eparation
assessment task for V11 PPE . ROE9 assessment and for the written
Level 1/ 2 | RO59 (mocks) e moderation exam
Child
developme
nt
— —————
————— ————
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Eduqas Building and Construction Vocational Level
1-2 Curriculum Overview
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