
 

Curriculum overview – Food and Hospitality and Catering department 

 

Intent 
Through Food, Hospitality and Catering, students will: 
 
Demonstrate effective and safe cooking skills by planning, preparing and cooking using a variety of food commodities, 
cooking techniques and equipment. 
Understand the relationship between diet, nutrition and health, including the physiological and psychological effects of poor 
diet and health. 
Understand the economic, environmental, ethical, and socio-cultural influences on food availability, production processes, 
and diet and health choices. 
Demonstrate knowledge and understanding of safety considerations when preparing, processing, storing, cooking and 
serving food. 
Understand and explore a range of ingredients and processes from different culinary traditions (traditional British and 
international), to inspire new ideas or modify existing recipes. 
 
Food is a vital part of our daily lives and is essential for life. As our students become adults and have busy lives, it is easy to 
choose food which has been ready prepared. However, it is more nutritious and often cheaper to cook simple, delicious food. 
At Netherwood Academy, students will develop their knowledge and understanding of nutrition, healthy eating, food 
preparation, hygiene and cooking techniques. We aim to inspire a passion for cooking that will contribute to their happiness 
and health in later life.  
 
 

KS3 overview 
This is a new subject for our Year 7 students, they join us with limited experience from home or KS2.  In KS3 students develop 
their skills and knowledge through a progression of practical lessons, looking at basic knife skills as well as food hygiene and 
safety. The aim of year 7 and 8 is to foster an interest and confidence in cooking! As the practical lessons progress skills and 
knowledge build, allowing students to personalise the recipes and build in independence, stretch and challenge. The majority 
of the recipes made are savoury and healthy such as pasta salad and chilli con carne with a few sweet treats, such as flapjack 
thrown in. We aim to develop competent and happy students in the kitchen environment. 

KS4 overview 
KS4 allows students to develop their skills and knowledge gained at KS3 and progress to an in-depth 
understanding. We study WJEC/EDUQAS Hospitality and Catering which links well with KS5 courses and working 
within the Hospitality and Catering (also Tourism) industry. We concentrate on teaching high skill practical skills, 
such as making chocolate profiteroles, sausage rolls with homemade flaky pastry, portioning a chicken and making 
the fillets into a high quality curry etc. It also gives the students invaluable life skills for meal planning and cooking 
in adult life. Microwave meals and fast food should be a choice -not a way of life!   

Stretch and challenge 
Teachers within the department are trained and confident in supporting students achieve their highest potential. 
Demonstrations and exemplar material are used to motivate students to be creative and aim for the best 
outcome. Students are stimulated to gain a passion for the subject and have the skill to choose and adapt recipes 
to showcase their strengths. To support this course cooking at home is very much encouraged. The expectation is 
that students push themselves in all lessons and are taught to progress to exciting and independent challenge/ 
extension tasks as routine. Photographs are taken of all food made and the aim is to serve to restaurant standard.  



Enrichment opportunities 
We take part in the Future Chef competition https://futurechef.uk.net/about/competition.This allows are most creative 
students the opportunity to plan and make food in a competitive situation. Firstly in school then onto local, regional and even 
national level. They also work with a chef mentor to support with this.  
We work closely with our school contract caterers Aspens and their head chef has allowed our students to have a tour of the 
industrial kitchen and he has worked students showing them how to portion a full chicken and utilise the different parts in 
different dishes and also made a stock from scratch. We have a link from previous Future Chef competition and chef from a 
local restaurant is coming in to inspire and work with some our KS4 students.  
We have the RAF and the Marines Catering core coming in early next year to work with our classes looking at cooking in the 
armed forces, pop up kitchens and possible career pathways.  
We have future plans to hold a residential Food trip abroad and also to hold parent workshops to encourage support from 
home.   
We can also offer on line training for level 1 Food Hygiene and Safety which will look great on their CV and support their 
controlled assessment work.     
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