
 

 

Birkdale High School       DT Department Examination Stage       Curriculum Map (Catering & Hospitality) 

Unit:                                                                                     Year Group: 10 
INTENT: Aims of the Unit IMPLEMENTATION: Knowledge and delivery IMPACT: Assessment  

  
2.1 Factors to consider when proposing dishes 
for a menu 
 
2.2 How dishes on a menu address 
environmental issues 
 
2.3 explain how dishes on a menu meet 
customer needs 
 
2.4 plan production of dishes 
 
3.1 be able to cook dishes and use techniques 
in preparation of commodities  
 
3.2 assure quality of commodities to be used in 
food preparation  
 
3.3 use techniques in cooking of commodities 
 
3.4 complete dishes using presentation 
techniques 
 
3.5 use food safety practices 
 
 

 
Factors  Time of year e.g. seasonality of 
commodities, seasonal events  Skills of staff  
Equipment available  Time available  Type of 
provision e.g. service, location, size, standards  
Finance e.g. costs, customer needs  Client base 
 
Dishes  Preparation and cooking methods  
Ingredients used  Packaging Environmental 
issues  Conservation of energy and water  
Reduce, reuse, recycle  Sustainability e.g. food 
miles, provenance  
 
Plan  Sequencing  Timing  Mise en place  
Cooking  Cooling  Hot holding  Completion  
Serving (presented as if to be served) Waste  
Equipment  Commodity quantities  Tools  
Contingencies  Health, safety and hygiene  
Quality points  Storage  
 
Techniques  Weighing and measuring  
Chopping  Shaping  Peeling  Whisking  Melting  
Rub-in  Sieving  Segmenting  Slicing  Hydrating  
Blending Commodities  Poultry  Meat  Fish  
Eggs  Dairy products  Cereals, flour, rice, pasta  
Vegetables  Fruit  Soya products 
  
Quality  Smell/Aroma  Touch  Sight  Storage  
Packaging 
 
 

● What knowledge are you assessing? 

● Which elements of fluency of knowledge are 
you assessing? 

 
Explains factors to consider when proposing dishes 
for menus. Explanations are clear and well-
reasoned. 
 
Explains how dishes on a menu address 
environmental issues. Explanation includes 
reasoning. 
 
Explains how menu dishes meet needs of specified 
customers. Explanations are comprehensive and 
credible.  
 
Plan is comprehensive and detailed, incorporating 
well considered contingencies for most situations. 
 
A comprehensive range of techniques are used 
effectively and independently with faultless speed 
and precision. Consideration to food safety given 
throughout. 
 
All materials are independently checked for quality 
and issues identified throughout preparation. 
Issues will be resolved independently with no 
guidance. 
 
A range of techniques are used independently with 
speed and precision. Consideration to food safety 
given throughout. 
 
 

Enabling Learning 

 
 
 
 
 



 
 
 
 

Techniques  Boiling  Blanching  Poaching  
Braising  Steaming  Baking  Roasting  Grilling 
(griddling)  Frying  Chilling  Cooling  Hot holding  
 
Presentation techniques  Portion control  
Position on serving dish  Garnish  Creativity  
 
This should be in relation to preparation and 
cooking of commodities and in relation to use 
of equipment 

Dishes presented independently using a range of 
techniques with precision. Quality of dishes 
exceeds minimum standards for appearance, smell 
and taste. Consideration to food safety given 
throughout.  
 
Effectively uses food safety practices in 
preparation, cooking and completion. No 
intervention required. 

Key Vocabulary Wider Learning  

Tier 2: High frequency / Multiple meaning 
 
 
 
 
 
 
 

Tier 3: Subject related. SMSC / RWCM / CEIAG 
 

 

 

 


