KS5 Catering
In this unit, students will learn how to cook in a professional catering setting. Students will develop an understanding of how fo use the cooker hob with a

focus on regulating the temperature. Students will be able to identify the difference between boiling water and simmering. They will be able to follow a
sequence using either pictures or words. Students will be able to locate their equipment and ingredients using symbols, a visual recipe or a written recipe.
Students will learn o use a timer to time cooking and check that food is cooked. Students will develop their ability to independently research recipes using
books and the internet and suggest improvements fto the recipe. Students will demonstrate a basic understanding of food hygiene procedures in a
professional catering setting. Students will develop team work, communication and leadership skills which can be transferred into other subject areas

RRSA articles:

This unit links to RRA articles:

Article 24 (health and health services) Every child has the right to the best possible health. Governments must provide good quality health care, clean
water, nutritious food, and a clean environment and education on health and well-being so that children can stay healthy. Richer countries must help
poorer countries achieve this.

Article 28 (right to education) Every child has the right to an education. Primary education must be free and different forms of secondary education
must be available to every child. Discipline in schools must respect children's dignity and their rights. Richer countries must help poorer countries achieve
this.

Students also have the right to experience and try different things to the best of their abilities.

Key vocabulary - spoken, signed, symbols, AAC:
e names of different types of pasta
e Instructional language: chop, peel, grate, cut, slice
¢ Ordinal numbers/sequencing language: firstly, then, next, finally
e Select/choose
e Healthy/unhealthy
e Catering setting
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Key learning: To prepare food using a selection of equipment and techniques
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Key Learning- To research or improve a recip
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Key Learning: Food safety and hygiene

Updated 28.03.2022




Updated 28.03.2022


https://www.bbc.co.uk/food/recipes
https://www.food.gov.uk/food-safety
https://www.warburtons.co.uk/downloads/teaching-resources/cooking-in-a-primary-school-classroom/Guide%20-%20How%20to%20teach%20food%20skills.pdf

