The Plan for Year 11 in
their Lessons

All lessons will be skills and knowledge based, covering key
practical techniques needed to ensure students know exactly what
to demonstrate in Unit 2 practical exam.
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This term we will focus on completing the delivery of Unit 1. This
is the full theory element of the course. This will be completed by
the end of December.

On return the pupils will be completing a 'Plan - Do - Review' of
the chosen menus. This deadline is May 5th.
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Following this they will take part in a Revison period before a final
exam on June 12th

EXAM ready

& Attendance is key to success. It is proven students
with attendance above 96% achieve a grade higher.
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CbOC Unit 1 Written exam: The hospitality and catering
industry. The exam is 1 hour 20 minutes and is 40%
of the student's overall grade.

Unit 2 Controlled assessment: Hospitality and catering
in action. Practical exam lasting approximately 12
hours and is 60% of the student's overall grade.
Released Jan 2025. The deadline for this is May 5th

How to be as
ready as you can
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» Complete the '"Home Learning' booklet every week and
bring into every lesson for checking

» Attend the Vocational 'Catch up' sessions every Friday in
CLC5 from 3:15 to 4:15

» Create revision materials using and use the SORT
strategy to revise over these for the Unit 1 exam.
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Hospitality and Catering top tips:

Once your brief is released to you, practice and experiment
with different dishes at home to perfect your chosen menu

Following a DEMONSTRATION cook, try and replicate this at
home. Try making it for friends or family!

Try and use REAL examples. This is easier for you to talk about
your experiences
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