
Key Stage 4 

 

Design and Technology  

(Hospitality and Catering) 

How food can 
make us ill 

Hospitality 
and catering 

providers  

Health and 
safety 

Requirements  

Importance of 
nutrition when 
planning menus 

Factors to 
consider 

when proposing 
dishes for menus 

Bonding of 
Materials 

Use techniques in 
preparation of 
commodities 

The role and 
responsibilities 

of the 
Environmental 
Health Officer 

(EHO) 
 

Describe food 
safety 

legislation 

Review 
options for 
hospitality 

and 
catering 

provision 

Complete 
dishes using 
presentation 
techniques 

Evaluation 
against a 

specification 

Use food 
safety 

practices 

Quality of 
commodities 
to be 
used in food 
preparation 

WJEC Level 3 Food 
Science and 
Nutrition  

Year 
10 

Unit 1: The Hospitality and Catering Industry 

Unit 2: Hospitality and Catering in Action 

Year 
11 


